
BATEAUX PARISIENS

A Sodexo group company

At the foot of the Eiffel Tower - Port de la Bourdonnais - 75007 Paris

Tel:  +33 1 76 64 14 45

www.bateauxparisiens.com 

STARTER

Mildly spiced South-West region duck foie gras and pear compote with star anise

Scallops with gremolata sauce, chestnut chips and a fine butternut squash cream

Salmon marinated in beetroot served with a confit winter caponata tart

Bordeaux-style snails, risotto-style celeriac and Bresaola chips

MAIN COURSE

Rossini-style beef, potato mousseline and truffled coulis

Roast sea bass, Haute Provence einkorn and Nantua sauce

Duckling fillet, pear poached in wine, polenta rustica and cranberry jus

Blanquette-style veal rump, gnocchi and stewed fairy ring mushrooms

CHEESE

Cheese matured by our Maître Fromager 
Etoile: instead of dessert or for a €5 supplement

DESSERT

Apple and prune compote topped with cheesecake mousse a dried fruit biscuit crisp

Coconut Vacherin cake with winter fruit coulis

Passion fruit Bundt cake

Soft chocolate and pear cake

Our desserts are made by Maison Lenôtre

VEGETARIAN OPTION

Creamy leek and potato soup, smoked haddock and peppered whipped cream

Haute Provence einkorn, vegetable caponata and a vinegar bouillon

Etoile Service - Blanc de Blancs kir, Pays d’Oc Chardonnay Viognier PGI*, PDO Corbières Domaine Georges Bertrand*

Decouverte Service - Blanc de Blancs kir, Pays d’Oc Chardonnay Viognier PGI*, PDO Corbières Domaine Georges Bertrand*

Privilege Service - Glass of Champagne – Mâcon Villâges - PDO Lussac Saint-Emilion "Château Pont de Pierre"

Premier Service - Glass of Champagne rosé and appetiser, Mâcon Villages*, PDO Saint Estèphe Marquis Prestige*

Glass of Champagne served with dessert.

Mineral water and coffee

Petits fours (for the Decouverte, Privilege and Premier Services)

DINNER CRUISE – 8.30 PM

AUTUMN - WINTER 2018-2019 MENU
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*One bottle (75cl) for 4 people 

The cruise includes: Etoile, Privilege & Premier Services: Choice of starter + main dish + dessert from the menu + drinks(1)
The cruise includes: Decouverte Service: 2 starters + 2 main dishes + 2 desserts, served in tasting portions and illustrated by       + drinks(1)

(1) welcome drink, wines, mineral water and coffee


