
Le Bristol welcomes you to Café Antonia. 

Here, all-day dining is served in an atmosphere of timeless
elegance in homage to Marie Antoinette, whose stunning
portrait by François-Hubert Drouais, cherished among Le

Bristol Paris’ private art collection, graces our wall.

A lover of Parisian life, our namesake queen was a passionate
patron of the arts and frequent guest of honour at the Paris

opera balls, where she enjoyed a pleasurable respite from the
court’s rigid etiquette.

In the same spirit of leisure and refined hedonism, we invite
you to indulge in our Chef’s inspired dishes or experience the

delicacy of Pastry Chef Yu Tanaka’s Afternoon Tea — a
delicious interlude in the warm heart of the hotel.

L E  C A F É  A N T O N I A



 F rench  green  beans  and "Camus"  a r t i choke ,  haze lnuts  •  49€

Avocado and qu inoa  French  R iv ie ra  s ty l e ,  c i t rus  v ina igre t t e  •  42€

Creamy burra ta ,  bee t root  sa l ad ,  f i g  and cor iander  v ina igre t t e  •  46€

Caesar  sa l ad  wi th  gr i l l ed  ch icken  and bacon •  52€

S low-cooked auberg ine  Moutaba l - s ty l e ,  ch ickpea  sa l ad  wi th  de l i ca te  sp ices  •  42€  

Creamy pumpkin  soup wi th  ches tnuts  and pumpkin  seeds  •  37€

Avocado wi th  c rab ,  toas ted  cerea l s ,  rose  f lower  f l avoured  v ina igre t t e  •  49€

Thick  cut  f i l l e t  o f  our  home smoked sa lmon,  c runchy  vege tab les

and Br i s to l  honey  •  59€ 

Sp icy  tuna  t a r ta re  wi th  guacamole  and r i ce  ch ips  •  59€

Sea  bream carpacc io  wi th  pass ion  f ru i t  cou l i s  and  autumn t ru f f l e  •  59€

Candied  duck  fo ie  g ras  “ sa l t  and  pepper” ,  toas ted  bread  •  67€

O U R  S U G G E S T I O N S  A T  
L E  C A F E  A N T O N I A

From 12 :00pm unti l  3 :00pm |  From 6 :00pm unti l  10 :30pm

S T A R T E R S

S A L A D S

S E L E C T I O N  O F  S A N D W I C H E S

Gri l l ed  bacon c lub  sandwich  •  59€

Vege ta r i an  c lub  sandwich ,  l i gh t  yogur t  wi th  herbs  •  52€

Ham and comté  cheese  “Croque-Mons ieur” ,  b lack  t ru f f l e  but te r  •  67€

Lobs te r  ro l l  •  75€

“Our  homemade  d i shes  are  prepared  on  s i t e  f rom raw product s ”  Some o f  our  d i shes
can  be  adapted  to  spec i f i c  d i e t s  Do  not  he s i ta te  to  advi se  us  o f  any  a l l e rgy ,

into l erance  or  d i e tary  re s t r i c t ion  

Vegan dish  |     Vegetar ian dish  |     Gluten Free



Einkorn ,  whole  vege tab les  wi th  cor iander  cassero le ,  g reen  sauce  •  46€  

Gr i l l ed  l amb chops ,  var i a t ion  o f  ca r ro t s  wi th  g inger  •  79€

St i r  bee f  f i l e t ,  po ta to  Darphin ,  wi th  Bercy  sauce  •  79€

Cheeseburger  wi th  c r i spy  bacon,  Br i s to l  sauce  •  59€

Hand chopped bee f  t a r t a re ,  French  f r i e s  •  59€

Roas ted  ch icken  supreme,  bra i sed  sp inach  wi th  c i t rus ,  and  sp icy  "d iab le "  sauce  •  68€

Vea l  e sca lope  wi th  a r t i chokes ,  capers ,  and  l emon• 76€ 

Pan- f r i ed  tuna ,  roas ted  avocado ,  young  sprouts  wi th  p iqu i l los  •  62€

Seared  sea  sca l lops  wi th  sautéed  sp inach ,  she l l f i sh ,  and  preserved  l emon •  76€

Sole  meunière ,  s t eamed green  vege tab les  •  98€

M A I N  C O U R S E S

“Al l  our  meat  i s  o f  French  or ig in  -  Taxes  and  serv i ce  inc luded  -  VAT 10  %”

Al l ergen  menu avai lab le  on  reques t  

H A N D - M A D E  P A S T A S  F R O M  T H E  
«  A T E L I E R S  D U  B R I S T O L  »

But te rnut  squash  rav io l i  w i th  ches tnut  and pecor ino  •  46€

Riga ton i  wi th  lobs te r  and tomatoes ,  thyme sauce  •  85€

Riso t to  o f  the  day  •  52€

Vegan dish  |     Vegetar ian dish  |     Gluten Free

G A R N I S H E S

Mashed pota toes ,  French  Fr ie s ,  Sp inach ,

Mixed  vege tab les ,  Mesc lun  sa lad  •18€



C H E E S E S

Matured  cheeses  f rom our  cave  •  28€

“Taxes  and  serv i ce  inc luded  -  VAT 10  %”  

Al l e rgen  menu avai lab le  on  reques t  

D E S S E R T S

Vani l l a  Bourbon f l avoured  c reme bru lee  •  27€

Kiwi  and green  apple  pav lova ,  g reen  apple  and herbs  sorbe t ,yogur t  emuls ion  •  30€

French toas t ,  exot i c  f ru i t s  and  cus ta rd  c ream •  35€

Vani l l a  Bourbon mi l l e f eu i l l e ,  s a l t ed  but te r  ca ramel  •  30€

Se lec t ion  o f  homemade  i ce  c reams  and sorbe t s  •  29€

Se lec t ion  o f  pas t r i e s  •  27€

Cocoa  Par i s  Bres t

B io  Lemon Tar t ,  wi th  co t tage  cheese  mousse

Haze lnut  f rom P iemonte  s ignature  keycha in  

Exot i c  f ru i t  choux

Pear  char lo t t e  per fumed  wi th  tage te  f l ower

Cookies



 F rench  green  beans  and "Camus"  a r t i choke ,  haze lnuts  •  49€

Creamy burra ta ,  bee t root  sa l ad ,  f i g  and cor iander  v ina igre t t e  •  46€

Caesar  sa l ad  wi th  gr i l l ed  ch icken  and bacon •  52€

Cheeseburger  wi th  c r i spy  bacon,  Br i s to l  sauce  •  59€

Gr i l l ed  bacon c lub  sandwich  •  59€

Vege ta r i an  c lub  sandwich ,  l i gh t  yogur t  wi th  herbs  •  52€

Ham and comté  cheese  “Croque-Mons ieur” ,  b lack  t ru f f l e  but te r  •  67€  

T ick  cut  f i l l e t  o f  our  home smoked sa lmon,  c runchy  vege tab les ,  Br i s to l  honey  •  59€

S low-cooked auberg ine  Moutaba l - s ty l e ,  ch ickpea  sa l ad  wi th  de l i ca te  sp ices  •  42€

Candied  duck  fo ie  g ras  “ sa l t  and  pepper” ,  toas ted  bread  •  67€

O U R  A F T E R N O O N  M E N U
From 3 :00pm unti l  6 :00pm

S T A R T E R S

S A L A D S

S E L E C T I O N  O F  S A N D W I C H E S

Matured  cheese  f rom our  cave  •  28€

C H E E S E S  

D E S S E R T S  

Vani l l a  Bourbon f l avoured  c rème bru lée  •  27€

Kiwi  and green  apple  pav lova ,  g reen  apple  and herbs  sorbe t ,  yogur t  emuls ion  •  30€

Se lec t ion  o f  homemade  i ce  c reams  and sorbe t s  •  29€

Vani l l a  Bourbon mi l l e f eu i l l e ,  s a l t ed  but te r  ca ramel  •  30€

Se lec t ion  o f  pas t r i e s  •  27€

Cocoa  Par i s  Bres t ,  B io  Lemon Tar t ,  wi th  co t tage  cheese  mousse ,  

Haze lnut  f rom P iemonte  s ignature  keycha in ,  Cookies ,  Exo t i c  f ru i t  choux ,

Pear  char lo t t e  per fumed  wi th  tage te  f l ower

“Our  homemade  d i shes  are  prepared  on  s i t e  f rom raw product s ”
“Al l  our  meat  i s  o f  French  or ig in  -  Taxes  and  serv i ce  inc luded  -  VAT 10  %”  

Vegan dish  |     Vegetar ian dish  |     Gluten Free



Class i c  h igh  tea  wi th  a  g l a s s  o f  Champagne

Moët  & Chandon «  Brut  Impér ia l  »

Your  cho ice  o f  t ea

Savoury  and pas t ry  se l ec t ion

C L A S S I C  H I G H  T E A  •  7 9 €

“ L E  B R I S T O L ”  H I G H  T E A  •  9 5 €

T E A  A N D  P A S T R Y  O F  T H E  D A Y  •  3 6 €

A F T E R N O O N  T E A
From 3 :00pm unti l  6 :00pm

Pas t ry  o f  the  day  •  27€

Homemade  scones  •  18€

Se lec t ion  o f  macaroons  •  20€

Se lec t ion  o f  pe t i t s  fours  •  24€

P R E S T I G I O U S  S E L E C T I O N  •  2 5 €  

IMPERIAL OOLONG

Swee t ,  f ru i t y  f l avour s  w i th  a  d i v in e  l i n g e r ing  a f t e r ta s t e .

TI  KUAN YIN SUPERIOR 

A mi ld  i n fu s i on  w i th  a  p l ea san t  o r ch id  f r ag ranc e  and  d e l i c a t e  t a s t e .

JASMIN PEARL TEA 

A suave  cup  o f  e l e gan t l y  s c en t ed  g r e en  t ea ,  sumptuou s l y  b l ended  w i th  j a sm ine  f l ower s .

THÉS BLANC PRESTIGE YIN ZHEN •  28€

The  s o f t ,  v e l v e ty  l e av e s  d e l i v e r  a  rad ian t  i n fu s i on ,  

w i th  no t e s  o f  bu t t e r  and  honey .

( T h e s e  o p t i o n s  d o  n o t  i n c l u d e  p r e s t i g e  t e a s )



 T E A S  S E L E C T I O N  •  1 8 €

NUWARA ELIYA 

Orange  Peko e  t ea  i s  f amous  f o r  i t s  l i gh t ,  g en e rou s  c omp l ex i t y .

FRENCH EARL GREY

A be r gamot -a romat i c  b l a ck  t ea  w i th  c i t ru s  no t e s  

and  F r ench  b lu eb e r ry  p e ta l .

DARJEELING CHAMONG

A s t r ong  cup  w i th  f l o ra l ,  c r i s p ,  a r omat i c  no t e s  t ha t  d e l i gh t  t h e  pa la t e .

POMME PRESTIGE

A c i t ru sy ,  r e f r e sh ing  i n fu s i on ,  app l e  p r e s t i g e  i s  a  b l end  o f  b l a ck  t ea  

and  g r e en  app l e s .

EMPEROR SENCHA

An inv i go ra t ing  g r e en  t ea  f r om  Japan  w i th  a  sub t l e  t a s t e .

CHUN MEE

Green  t ea  f amous  f o r  i t s  d e l i c a t e ,  p lum- l i k e  swe e tn e s s .

JASMIN MONKEY KING

Very  ra r e  j a sm in  g r e en  t ea ,  c a r e fu l l y  hand  s e l e c t ed .

SWEET FRANCE TEA 

A b l end  o f  e xo t i c  f l ower s ,  a  t ouch  o f  chamomi l e  and  g r e en  t ea ,  Swee t  F ranc e  evok e s  t h e

e l e ganc e  and  r e f i n emen t  o f  F ranc e  i n  a  cup  o f  t e a .



 H E R B A L  T E A S  S E L E C T I O N  •  1 8 €

VANILLA BOURBON 

A roo ibo s  f r e sh  and  l i gh t ,  smoo th  and  s l i gh t l y  swe e t ,  i d ea l  f o r  s avour ing in  t h e  ev en ing .

JARDIN A LA FRANCAISE 

A de l i c a t e  b l end  o f  p ea r ,  app l e  and  b l a ckbe r ry  l e av e s .

AMAZONE 

Or ig ina l  r e c i p e  w i th  mounta in  f l ower s ,  l av ende r  and  e l d e r f l ower .

SOUS UN CERISIER

Fru i ty  no t e s  i n fu s i on  w i th  ch e r ry ,  h i b i s cu s  and  app l e  p i e c e s .

: f r o m  o r g a n i c  f a r m i n g  



Expresso  •  12€

Double  expresso ,  Cappucc ino ,  Ca fé  l a t t e  •  18€

Hot  choco la te  “Le  Br i s to l ”  •  19€

Lat te  matcha   •  25€

Hot  choco la te  wi th  smooth  homemade  whipped cream •  23€

Our  c o f f e e  i s  o r gan i ca l l y  g r own

B E V E R A G E S

 H O T  B E V E R A G E S

Vi t te l  (25  cL)  •  12€

Perr i e r  (33  cL)  •  12€

Badoi t  (50  cL) ,  Ev ian  (50  cL) ,  San  Pe l l egr ino  (75  cL)  •  16€

“Be  Wtr”  micro  f i l t e red  s t i l l  o r  spark l ing  (50c l )  •  10€

Coca  Cola  or  Coca  Cola  zéro  (33  cL)  •  16€

Ginger  A le  (25  cL) ,  Schweppes  ton ic  (25  cL) ,  Spr i t e  (25  cL)  •  16€

F R E S H  B E V E R A G E S

Lemon ju ice ,  o range  ju ice ,  g rape f ru i t  ju ice ,  p ineapple  ju ice  •  19€

Your  own mix  o f  f r e sh ly  squeezed  ju ice  •  20€

Ala in  Mi l l i a t  Tomato  ju ice  •  19€

H O M E M A D E  F R U I T  J U I C E



A c i t rusy ,  re f re sh ing  in fus ion ,  apple  pres t ige  i s  a  b lend

of  b lack  tea  and green  apples .

I C E D  T E A S  A N D  H E R B A L  T E A S  •  2 3 €
2 0  c l

P O M M E  P R E S T I G E

A b lend o f  exot i c  f lowers ,  a  touch  o f  chamomi le  and green  tea ,  Swee t

France  evokes  the  e l egance  and re f inement  o f  France  in  a  cup o f  t ea .

S W E E T  F R A N C E  T E A

A b lack  tea  f rom Yunnan wi th  f re sh  bergamot  and l emon

T H É  N O I R  C I T R O N N É

: f r o m  o r g a n i c  f a r m i n g  



BRISTOL FIZZ 18  c l

Vodka ,  S t  Ge rma in ,  P e r r i e r ,  r o s e  s y rup ,  
l ime  j u i c e

CHARTREUSE MULE 14  c l

Vodka ,  Char t r eu s e ,  g i ng e r  b e e r ,  l emon  ju i c e

DOLCE VITA 12  c l

Champagne ,  L imonc e l l o ,  r a s pb e r ry

QUEEN’S  GARDEN 14 c l

Gin ,  Ear l  g r ey  t ea ,  l ime  j u i c e ,
b l a ckbe r ry  l i qu eur

C O C K T A I L S
S I G N A T U R E  •  2 9 €

C O C K T A I L S

Unles s  o therwise  ment ioned ,  a l l  wines  are  o f  protec ted  des ignat ion  o f  or ig in  
-  Net  pr i ce s  20% VAT

GARDEN FIZZ 20  c l

Bas i l ,  cu cumber ,  l ime  j u i c e ,  g i ng e r  a l e  

PUSSY FOOT 20 c l

Orange ,  p in eapp l e  and  g rap e f ru i t  j u i c e s ,
g r enad in e  s y rup

V I R G I N
C O C K T A I L S  •  2 6 €

C O C K T A I L S
C L A S S I Q U E S

Long  c la s s i c s  18  c l  •  29€

Moj i to ,  B loody  Mary ,  Gin  Tonic

Shor t  c l a s s i c s  7  c l  •  29€

Espre s so  Mart in i ,  Old  Fash ioned ,  Negroni ,
Margar i ta

Cockta i l  Champagne  14  c l  •  34€

Apero l  Spr i t z ,  Be l l in i ,  Champagne
cockta i l

C O C K T A I L S
F R O Z E N

Frozen  Spr i t z  (15  c l )  •  32€

Moët  e t  Chandon  Champagne ,  B i t t e r ,
spark l ing  water

Frozen  Margar i t a  (12  c l )  •  32€

Volcan  tequ i l a ,  Co intreau ,  l ime  ju i ce

 F rozen  V i rg in  Colada  (20  c l )  •  28€

Coconut ,  p ineapp le ,  l emon ,  van i l l a



A P E R I T I F S

Unles s  o therwise  ment ioned ,  a l l  wines  are  o f  protec ted  des ignat ion  o f  or ig in  
-  Net  pr i ce s  20% VAT

VERMOUTHS & BITTERS (5  c l )  •  26€

Mart in i  Ro s s o ,  B ianco ,  Dry ,  Campar i ,  Apé ro l

ANISÉS (4  c l )  •  24€

Ricard ,  Pa s t i s  5 1

PORTOS (7  c l )

Por t o  r ed ,  N i epoo r t ,  Tawny  10  y ea r s •  2 5€
Por t o  r ed ,  N i epoo r t ,  Tawny  20  y ea r s •  44€

BEER (33  c l )  •  16€

Heinek en ,  Car l s b e r g ,  Kronenbourg ,  Corona ,
Vo l c e l e s t

GINS (5  c l )

Tanque ray  Ten ,  Bombay  Sapph i r e  •  3 0€
Monkey  47  •  3 2€

VODKAS (5  c l )  •  30€

Be lv ede r e ,  Ke t e l  on e

TEQUILA & CACHAÇA (5  c l )  •  30€

Leb l on ,  Vo l can  B lanco  

RHUMS (5  c l )

Bacard i  4  an s  •  3 0€
Pac t o  Nav i o  •  3 2€
Zacapa  2 3  •  40€  



Haig  Club  “Clubman”  •  29€

Chivas  Rega l  12  ans  •  30€

Chivas  Rega l  25  ans  •  110€

Johnnie  Walker  B lack  Labe l  •  30€

Johnnie  Walker  B lue  Labe l  •  70€

Glenf idd ich  12  ans  •  30€

Bowmore  12  ans  •  30€  

Bowmore  18  ans  •  65€

B L E N D E D  S C O T C H
W H I S K I E S

W H I S K I E S  •  4 C L

Unles s  o therwise  ment ioned ,  a l l  wines  are  o f  protec ted  des ignat ion  o f  or ig in  
-  Net  pr i ce s  20% VAT

D I G E S T I F S  •  5 C L

Laphroa ig  Quar te r  Cask  10  years  •  35€

I S L A Y

Glen l ive t  12  years  •  28€
Glenmorang ie  18  years  •  35€  
The  Maca l l an  12  years  •  35€
The  Maca l l an  18  years  •  85€

The  Maca l l an  Sherry  oak  25  ans  •  690€

S P E Y S I D E  &
H I G H L A N D S

Tal i sker  Por t  Ru ighe  •  30€ 
High land Park  18  years  •  40€

S K Y E  &  O R C A D E S

Maker ' s  Mark  •  30€

B O U R B O N  &  R Y E

Hennessy  VS  •  30€

Guy Lheraud VSOP •  30€

Hennessy  X .O •  60€

Rémy Mar t in  X .O •  60€

Hennessy  Parad i s  •  95€

Rémy Mar t in  Loui s  XI I I  •  350€

C O G N A C
B A S - A R M A G N A C

Dar t iga longue  1988 •  50€

C A L V A D O S

Le  Mor ton  «  Réserve  »  •  30€

L I Q U E U R S

Amare t to  Disaronno,  Co in t reau ,

Get  27 /31 ,  Ba i l ey ’ s ,  L imonce l lo ,

Char t reuse  ver te ,  Drambuie  •  26€

J A P O N A I S

Yamasak i  12  ans  •  45€
Hib ik i  21  ans  •  165€



Comté  ham”  c roque-mons ieur  wi th  b lack  t ru f f l e  but te r  •  38€

Muddled  avocado  wi th  ch i l l i  •  16€

Hummus wi th  cumin  and pomegrana te  seeds  •  19€

Toas t s  o f  smoked sa lmon lemon and d i l l  •  32€

Saku”  tuna  t a tak i  wi th  soy   •  32€

Prawns  tempura ,  g inger  and spr ing  on ions  •  38€

Cod accras ,  a io l i  s auce  •  21€

Chicken  a igu i l l e t t e s ,  ca jun  sauce  •  29€

Toas t s  o f  sa l t  and  pepper  duck  fo ie  g ras  •  45€

“Rock  shr imp”  sp icy  mayonna i se  sauce  ch i l i  ga r l i c

Cav ia r  f rom So logne  30g  •  135€ /  50g  •  225€ 

TAPAS
From 6 :00pm

Vegan dish  |  Vegetar ian dish



 C H I L D R E N ’ S  M E N U

S T A R T E R S

Smoked sa lmon and b l in i s  •  28€

D I S H E S

Mini  hamburger ,  f r ench  f r i e s  •  23€

Chicken  nugge t s  (3  p ieces ) ,  f r ench  f r i e s  •  24€

Bas i l  & pes to  fus i l l i ,  p ine  nuts  and o l ive  o i l  •  23€

D E S S E R T S

Cookie ,  van i l l a  i ce  c ream •  15€

Se lec t ion  o f  homemade  i ce  c reams  and sorbe t s  (2  scoops)  •  13€


