. I P SAUMON | 17,-

P S 2. ON%. A A W Gravad lax e celery ® zucchini ® mustard
Brassenier - S beaus TARTARE DE BEUF | 18,- &

Steak tartare ® mizuna
+ Perle Imperial caviar (10 gr) | + 30,-

PITHIVIERS | 16,-#
Onion pie ® eggplant e chicory e truffle
MARIE, A STRONG INDEPENDENT WOMAN
BLINI DE CAVIAR PERLE IMPERIALE (30 ou 50 gr) | 97,-/157,-
Her love for fashion, botanical gardens, Smoked salmon ® chives ® créme fraiche
and the Cote d’Azur can be found in our kitchen.

From a classic Cote de boeuf to
the perfect Tarte tatin,

.-v‘ﬂ

Marie is the ultimate place to re-discover ANGUILLE | 19,- (: %
your favourite French dishes. Eel  BBQ ® watercress SN ?v
RN\
)%
MOULES | 18,- /

Mussels o potato e Beurre de Paris

RIS DE VEAU | 22,-
Calf sweetbread e vichyssoise ® onion compote

LANGOUSTINES | 30,-

HUITRES IRLANDAISES 0000 BBQ * Bagna Cauda ® lemon

Classic | 5,-
Rockefeller | 6,-
Perle Imperial caviar (5 gr) | 20,-

FOUGASSE | 5,50 o CABILLAUD | 29,-
Sourdough e brown butter e chive oil Codfish e cassoulet ® cod cheek ® bacon
_OURSIN | 7,50 PIGEON | 31,-
Sea urchin ® mussel ® mushroom Beetroot ® duck liver ® blueberry
SAUCISSON | 9,- GNOCCHIS | 24, *

Joselito Iberico Mornay e chanterelles ® oyster mushroom ® almond e truffle

COTE DE BEUF (600gr - to share) | 94,-
Béarnaise e fries o little gem

LITTLE GEM AU BBQ | 7,50,-
Little Gem lettuce o ‘Caesar style’ ® Parmesan e chives ® anchovy

FRITES | 6,-
Fries ¢ Mayonaise ® chives

TARTE TATIN | 11,- &
Apple e vanilla ice cream

MOELLEUX AU CHOCOLAT | 11,-
Marie’s vegetarian dishes. # 70% guanaja ® blackberries
MILLEFEUILLE A PARTAGER (to share) | 22,-

All . . .
our ingredients are Hazelnut praline

responsibly sourced.

SELECTION DE 3 FROMAGES | 15,-

Please inform our team if you have any 3 cheeses o fig toast e compote

allergies and/or dietary requirements.

BIB Gourmand menu | 50,-



Marie

Brassonie - _Jun beaw
GLASS/

BOTTLE
CHAMPAGNE, MAISON RUINART, “R DE RUINART” 22,50
BRUT, REIMS, Pinot Noir, Chardonnay, Pinot Meunier 129
CHAMPAGNE, MAISON RUINART, “ROSE” BRUT, 210
REIMS, Pinot Noir, Chardonnay
CHAMPAGNE, MAISON RUINART, “BLANC DE 36
BLANCS” BRUT, REIMS, Chardonnay 210
CHAMPAGNE, DOM PERIGNON, 499
“VINTAGE 2013” BRUT, EPERNAY,
Chardonnay, Pinot Noir, Pinot Meunier, 2013
CHAMPAGNE, MAISON KRUG, “GRANDE CUVEE 550
170EME EDITION” BRUT, REIMS,
Chardonnay, Pinot Noir, Pinot Meunier
ALSACE, DE SCHALLER, CREMANT D’ALSACE 11
EXTRA BRUT 64
Pinot Gros, Pinot Blanc, Riesling
JURA, DOMAINE DANIEL DUGOIS, “CREMANT DE 82
JURA” ROSE BRUT, ARBOIS, Trousseau
FRENCH BLOOM 0.0% 16
Chardonnay 94
NORMANDIE, MAISON AMINIMA, “CIDRE DE 53

NORMANDIE” EXTRA BRUT, QUINCAMPOIX, Pomme

ALSACE, MAISON LUC FALLER, “FRUEHMESS”
ITTERSWILLER, Riesling, 2014

LOIRE, DOMAINE DES DEUX VALLEES, “CLOS DE
LA CASSE” ANJOU, Chenin Blanc, 2021

JURA, DOMAINE DES QARLINES, “LE CALVAIRE”
COTES DU JURA, MENETRU-LE-VIGNOBLE,
Chardonnay, 2019

DOMAINE DE LA TOUR, BOURGOGNE,
FRANKRIJK, ‘BOURGOGNE CHITRY’,
Chardonnay, 2020

SUD-OUEST, DOMAINE DE LUANCIENNE CURE
“JOUR DE FRUIT” BERGERAC
Sauvignon Blanc, Sémillon, 2022

PROVENCE, DOMAINE HENRI MILAN

“LE GRAND BLANC” SAINT-REMY-DE-PROVENCE
Grenache Blanc, Chardonnay, Roussanne,

Muscat Blanc a Petit Grains, Rolle, 2020

13
82

12
70

94

14
82
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59

89

GLASS/
BOTTLE

LOIRE, GERARD BIGONNEAU 64
“REUILLY” LOIRE-REUILLY
Pinot gris, 2021

PROVENCE, GUILLAUME ET VIRGINIE PHILIP 9
“MIP CLASSIC” PUYLOUBIER, 53
Cinsault, Syrah, Grenache, 2022

PROVENCE, CHATEAU D’ESCLANS 13
“WHISPERING ANGEL” 76
Grenache, Cinsault, Rolle, 2022

CORSICA, GIACOMETTI 82
“ROSE CRU DES AGRIATE” PATRIMONIO

Niellucciu, sciaccarellu, 2022

LOIRE, COMPLICES DE LOIRE 9
“COT” TOURAINE 53
Malbec, 2021

JURA, MAISON WICKY 89
“TROIS CEPAGES” SAINTE-AGNES
Gamay, Trousseau, Poulsard, 2021

BEAUJOLAIS, CHATEAU DES JACQUES 12
“MORGON” BEAUJOLAIS MORGON 70
Gamay, 2020

BORDEAUX, VIGNOBLES PUEYO 25
“LA FLEUR GARDEROSE” SAINT-EMILION 149

GRAND CRU Merlot, Cabernet Franc, 2018

OCCITANIE, MAS AMIEL 14
“20 YEARS” PYRENEES-ORIENTALES 2500
“BONBONNE” SERVIE A TABLE

Grenache, Maccabeu, Carignan, N.V.

CHAMPAGNE, ERIC ISSELEE, 26
RATAFIA “BOISSON SPIRITUEUSE” CRAMANT 145
Chardonnay, N.V.

BORDEAUX, DE RAYNE VIGNEAU 15
“MADAME DE RAYNE” SAUTERNES 145
Semillon, Sauvignon Blanc, Muscadelle, 2014

“MAGNUM”

CORSICA, ORENGA DE GAFFORY 26
“RAPPO” PATRIMONIO 145
Aleatico, N.V.
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