
The art of savoir - faire lies in the preparation  
of ingredients, where the human touch is 

at the heart of each creation.  
I hope that Arnaud ’s team, and my own, will bring you 

a little taste of love and indulgence.





SWEET DREAMS

DESSERTS

Vanilla dessert
€25

Hazelnut dessert
€25

Grand cru chocolate dessert
€25

Freshly-prepared tarte Tropézienne
€22

Profiterole-style chocolate wafer
€24 





FRESHLY-PREPARED DOLCE VITA ICE CREAM

Strawberry sorbet, collection of strawberries and raspberries

Strawberry sorbet and frozen yoghurt, marmalade of various citrus varieties  
infused with vanilla

Frozen yoghurt, fresh and roasted figs, granola and chestnut honey

€24

SWEET DREAMS



NOS SIGNATURES	

Monogram Flower		  €25
• Hazelnut praline with Tahitian vanilla caramel 
• Peanut praline with Madagascan vanilla caramel 
• Pistachio praline with orange flower caramel 
• Buckwheat praline with Réunion blue vanilla caramel

Coated hazelnuts		  €25 

Chocolate bar		  €21 

Marshmallows 6 pieces 		  €25 

DAMIER TABLETS	

Single-origin grand cru dark chocolate 75% cacao - Vietnam 	 €18 

Single-origin grand cru milk chocolate 40% cacao - Peru 	 €18 

Old-fashioned non-conched dark chocolate 75% cacao - Dominican Republic 	 €18  

Old-fashioned non-conched milk chocolate 40% cacao - Madagascar 	 €18 

SWEET SPREADS - 330 g

Stone-ground hazelnut spread 	  	 €25  
A combination of French hazelnuts and Réunion blue vanilla  
with Peruvian milk chocolate.



OUR CHOCOLATES

NOS SIGNATURES	

Monogram Flower		  €25
• Hazelnut praline with Tahitian vanilla caramel 
• Peanut praline with Madagascan vanilla caramel 
• Pistachio praline with orange flower caramel 
• Buckwheat praline with Réunion blue vanilla caramel

Coated hazelnuts		  €25 

Chocolate bar		  €21 

Marshmallows 6 pieces 		  €25 

DAMIER TABLETS	

Single-origin grand cru dark chocolate 75% cacao - Vietnam 	 €18 

Single-origin grand cru milk chocolate 40% cacao - Peru 	 €18 

Old-fashioned non-conched dark chocolate 75% cacao - Dominican Republic 	 €18  

Old-fashioned non-conched milk chocolate 40% cacao - Madagascar 	 €18 

SWEET SPREADS - 330 g

Stone-ground hazelnut spread 	  	 €25  
A combination of French hazelnuts and Réunion blue vanilla  
with Peruvian milk chocolate.

We select the best varieties of cacao from small-scale plantations the world over.
 Our tablets combine a variety of subtle tastes. To enjoy here or take home.





COFFEES

THE ROASTERY

Café Geisha Nature 	
Maison Verlet – Bolivie

OUR CLASSIC COFFEE DRINKS

Espresso, Americano, Macchiato  	 €6 

Double espresso	 €9 

Cappuccino, Latte, Flat White, Latte Macchiato 	 €9 

All our coffee drinks are also available with plant-based alternatives to dairy milk: 
oat milk or almond milk.

The power and aromas of coffee, sourced from the historic Maison Verlet,
for an emotional break. Café Verlet «The travel by Louis Vuitton».





HERBAL INFUSIONS

Verbena	 €12
The first majestic cut with a lemony scent.

Wild chamomile 	 €12 
Organic feverfew with anti-oxidant benefits.

Lime blossom	 €12 
Round, heart-shaped leaves for a mild, honey-flavoured infusion.

Fresh mint 	 €12 
French peppermint with powerful flavours for an intense sensation.

Rooibos - Yasu Kakegawa 	 €14 
The leaves of a small South African bush.  
Naturally caffeine-free with smooth, full-bodied flavours.

Herbal teas and infusions offer a special moment suspended in time  
at the heart of this urban garden.



TEAS

WHITE TEAS 

Jasmine pearls - Lyne Wang - China 		  €18
Zhen Zhu Cha jasmine pearls make a subtle, delicate white tea as demonstrated  
by the light hue and soft floral aroma of their infusion. 
The jasmine is harvested in April before its July bloom.

GREEN TEAS 

Long Jing grand Cru - Lyne Wang - Chine 		  €16 
Grown in an exceptional terroir by descendants of Confucius.
The flat, dried green leaves are characteristic of the “Long Jing” style.
The light yellow infusion offers a verdant flavour, a fine hazelnut aroma  
and a persistent aftertaste.

BLACK TEAS 

Breakfast tea		  €12 
A subtle blend of broken Assam and Ceylon tea leaves for a typical British  
breakfast tea that is mild yet stimulating and round yet pungent.

Earl Grey		  €12 
A fabulous black tea from Yunnan mingled with delicate bergamot. 
A remarkable blend of balance and finesse.

Darjeeling		 €12 
Harvested in March 2022 in the Himalayan foothills, this tea expresses the plant’s  
extraordinary vitality, which emerges softly without astringency or bitterness.
The Gopaldhara estate, where this tea is grown, is located in the northeast of the city of Darjeeling.
The blend combines leaves from young tea plants and centuries-old tea plants.

Lapsang Souchong - China	 €14 
A black tea smoked with natural «Song Mu» spruce wood. 
Infuses to golden red with a subtle smoky taste.

COLD DRINKS

Iced chocolate 	 €14

Iced hazelnut latté 	 €14 

Iced vanilla latté 	 €14 

Today’s iced teas and infusions 	 €12 



COLD DRINKS

UMÀ 	 €8 

Cola - 33 cl

Sparkling lemonade  - 33 cl	

Ginger Beer - 33 cl	

RIVIERA	 €10 

Kombucha - 25 cl

AMANDINE AND TRISTAN “NOS JARDINS IMPARFAIT”	 €8 

Pure nectars and juices - 25 cl

MINERAL WATERS 

Micro-filtered water - 75 cl - Still or sparkling	   €5 
For 2 people

OUR ICED CREATIONS

Iced chocolate 	 €14

Iced hazelnut latté 	 €14 

Iced vanilla latté 	 €14 

Today’s iced teas and infusions 	 €12 



BY THE GLASS

		  12 cl

RUINART - Brut rosé		  €38

RUINART - Blanc de Blancs 	 €42 

DOM RUINART - Dry, vintage 2010		  €62 

DOM RUINART - Rosé, vintage 2009 		  €62 

DOM PÉRIGNON - Brut, vintage 2013		  €75 



CHAMPAGNES

BY THE GLASS

		  12 cl

RUINART - Brut rosé		  €38

RUINART - Blanc de Blancs 	 €42 

DOM RUINART - Dry, vintage 2010		  €62 

DOM RUINART - Rosé, vintage 2009 		  €62 

DOM PÉRIGNON - Brut, vintage 2013		  €75 

A selection of champagnes from Maisons with age-old savoir-faire.
Dainty and exquisite, each champagne on the list is distinctive.



Louis Vuitton Les Arts de la Table tableware collections are exclusively available at the Saint-Tropez, Cannes and Monaco stores.
 

Sorry, we do not accept cheques.
Credit cards accepted: Visa, American Express, Mastercard, JCB, Discover, Diner’s Club and Union Pay.

Prices are shown net, taxes and service included.

Please inform us of any dietary restriction or allergies.




