
BEERS
 

pressure
25cl  Pint 50cl

1664  5,5°  4,2  6,5
GRIMBERGEN white  6,0° 5,3  8,9
GRIMBERGEN amber   6,5°  5,3  8,9
GRIMBERGEN red fruits  6,0°  5,3  8,9
GRIMBERGEN abbaye 6,0°  5,3  8,9
EDITO SELECTION  see slate   4,9  8,9
PANACHÉ ou MONACO  3,6  6,5
PICON BIÈRE  4,6  8,3
PAIX DIEU  10,0°  6,9  13,5
L’EDITORIALE  - 5,0

bottles
LINDEMANS CHERRY 3,5° 25cl  6,9
LINDEMANS RASPBERRY 2,5°      25cl   6,9

 
  

  

1664 without alcool 0,9° 25cl 

 

5,9
DESPERADOS 5,9° 33cl 

 

6,9
ORVAL 6,2° 33cl

 

6,9
KASTEEL ROUGE 8°

 

 33cl

 

6,9
LA CHOUFFE 8°

 
33cl

 
6,9

CHIMAY TRIPLE 8,5° 35cl 6,9
SAINT FEUILLIEN GRAND CRU 9,5° 33cl 7,5

 

REIMS BEERS
 

BIÈRE ARTISANALE 
 

33cl  6,9
“RÉMOISE” Blonde 6,5°

  
75cl  13,9 

 
BIÈRE ARTISANALE 

 
33cl  7,9

“RÉMOISE” Ambrée 7°
 

75cl  14,9

 

 

APERITIFS
RICARD 2cl  3,9
KIR WITH BOURGOGNE ALIGOTÉ 12cl  4,5
blackcurrant, blackberry, raspberry or peach cream
MARTINI bianco, rosso, rosato 5cl  4,5
SUZE, CAMPARI 5cl  4,5
PORTO red or white, RATAFIA 6cl  5,5
PINEAU DES CHARENTES 6cl  5,5

 PICON VIN BLANC 15cl 
 

5,9
APEROL SPRITZ 

 
6,9

Aperol, prosecco, sparkling water
 

20cl

 LILLET WHITE or  PINK  15cl 

 

5,5
AMERICANO

 15cl 
7,9

APEROL SPRITZ ROYAL 

 

10,9

ACCOMPANIMENT TO THE POURING 1,50
  

Aperol, champagne, sparkling water,
orange slice 

 

With Alcohol 10,5
4 cl of alcohol minimum - 20 cl
GIN FIZZ Gin, cane sugar, lemon, sparkling water

PIÑA COLADA White rum, coconut, pineapple

SEX ON THE BEACH Vodka, peach cream,
orange juice, cranberry juice
PLANTEUR Brown rum, pineapple, orange, 
passion fruit, grenadine, cinnamon

BLOODY MARY Vodka, tomato juice, 
lemon juice, lemon slice

6 cl of alcohol minimum - 20 cl
MARGARITA  Cointreau, tequila, lime

 Vodka, coffee liqueur, 

 Vodka, triple sec, violet syrup,  SWEET PURPLE
 

lemonade, lemon

ESPRESSO MARTINI
sugar, espresso

Vodka, schweppes ginger ale, pulcoMOSCOU MULE
Grand marnier, white rum, 

pulco, lemon juice, orgeat syrup, pineapple juice
LE GRAND MAÏ-THAÏ

Amaretto, lemon juice, pulco,
cane sugar
AMARETTO SOUR

Vodka, kahlua, coconut liqueur,
whipped cream
BLACK RUSSIAN

Bombay gin, lemon juice,
pulco, cane sugar, raspberry
BOMBAY CLOVER CLUB

Rum bumber, lemon juice,
pulco, cane sugar, brown sugar
TI-PUNCH RHUM BUMBU

Mojitos  20cl   9,9 
4 cl of alcohol minimum
HAVANA MOJITO ORIGINAL 
Havana rum, lime, cane sugar, fresh mint and sparkling water

 
 

HAVANA MOJITO RUBIS
 Havana rum, lime, cane sugar, fresh mint, raspberry juice

 

 
 

HAVANA MOJITO APPLE
 Havana rum, lime, cane sugar, fresh mint, apple juice

 

HAVANA MOJITO CHAMPENOIS
 

10,9
 Havana rum, lime, cane sugar, fresh mint and champagne

 

GLASS OF CHAMPAGNE of EDITO 10cl   8,9
GLASS OF CHAMPAGNE of EDITO rosé 10cl   9,9
GLASS OF CHAMPAGNE of BRAND  10,9 

"KIR" CHAMPAGNE  9,5 
blackcurrant , blackberry, raspberry or peach cream 12cl

According to the selection 10cl

Champagne Cocktails  12cl  9,9
PINK LADY Champagne, passoa, strawberry syrup

SOUPE CHAMPENOISE Champagne, triple sec, lemon, 
cane sugar

BACCHUS Champagne, strawberry juice, lemon, blackcurrant cream
 

COCKTAILS

CHAMPAGNES

REIMS • DIJON  
SAINT QUENTIN 
DUNKERQUE 
VALENCIENNES  
CHÂLONS-EN-CHAMPAGNE

WWW.RESTAURANT-LEDITO-REIMS.FR

NOTRE PASSION . . .  VOUS RECEVOIR

75cl

De Castellane  35,0
De Castellane rosé  40,0
Pol Roger brut réserve  69,0
Laurent Perrier réserve  69,0

 69,0
Lallier Brut R019   59,0
Lallier Blanc de Noirs 69,0
G.H Mumm Cordon Rouge  69,0
Deutz brut Réserve 

 

69,0
Deutz brut rosé 

 

74,0

 75,0
Perrier Jouët brut  79,0
Perrier Jouët blanc de blanc 99,0
Laurent Perrier rosé  175,0
Laurent Perrier blanc de blanc 149,0 

180,0
 

180,0

Laurent Perrier Grand Siècle 

Taittinger Comtes de Champagne
blanc
Taittinger Comtes de Champagne
rosé

 

199,0
Pol Roger

 

215,0
 

Cuvée Churchill 2004

The Magnums 150cl  

DE CASTELLANE  70,0 
POL ROGER  139,0 
TAITTINGER  139,0

THE XL BOARDS

 

FOR 2 PERSONS    24,9
FOR 4 PERSONS    29,9

BISTROT 

Mini croque-monsieur, fried mini camembert,
country terrine, plain fuet sausage,

goat cheese, dry sausage, vegetable pickles
  

WHISKIES

DIGESTIVE

 4cl

BLEND
Chivas 12 years 9,9

  ÉCOSSAIS 
 8,5

IRISH WHISKEY 
Jameson  8,5

SINGLE MALT  
Bushmills Irish Whiskey  8,9

  

OLD SINGLE MALT 
Aberlour 10 years 9,5

THE AMERICAN BOURBONS  
Jack Daniel’s Old N°7 Brand  8,5
Jack Daniel’s Tennessee Honey  8,5

Jack Daniel’s Single Barrel  10,5

FRUITY FLORAL WHISKY
Teacher’s Blended Scotch Whisky  8,5

  
PEATY MALTS
Lagavulin  9,9
Laphroaig  12,9
“10 year old single malt scotch whisky”

BOURBON LEGENDS 
Jim Beam White  8,5
Four Roses  8,9

 

PRIX NETS EN EURO, SERVICE COMPRIS

SCANNEZ LE QR CODE
TÉLÉCHARGEZ L’APPLICATION 
E-PACK ALLERGEN
Accédez à notre carte des allergènes. 
Notre carte des allergènes est 
également disponible à l’accueil.

FOR 2 PERSONS    28,9
FOR 4 PERSONS    36,0

CHARCUTERY

From Italy, Spain, Ardennes
according to our arrivals

 
  

 

FOR 2 PERSONS    24,9
FOR 4 PERSONS    29,9

 FRIED BIG SHARED 

Panko shrimp, jalapeno fritters,
breaded mini camembert, mini egg rolls,

squid

 
  

   
 

FOR 4 PERSONS    36,0
VENICE

Burratina, mozzarella di buffala, smoked salmon,
grilled vegetables marinated in olive oil,

pigeon heart tomatoes, black olives,
country bread, breadsticks

 
  

 

 

 

 
 
 

 

 

 
  

 

 
  UNIQUE 

À REIMS ! ! !

Champagne 
de Castellane

75cl 
35,0

various alcohols 4cl 
GIN 
BEEFEATER  6,9
BULLDOG GIN  9,9
MONKEY 47 9,9

RHUM

HAVANA CLUB 3 years

 

6,9
BUMBU The original Barbados 10,9

HAVANA CLUB 7 years

 

9,9

DIPLOMATICO 

 

9,9

 

DON PAPA 

 

9,9
ZACAPA 

 

13,9
KRAKEN BLACK SPICIED 9,9

HAVANA CLUB 15 years
 

12,9

COGNAC
COURVOISIER VS 5cl  8,9
COURVOISIER XO Impérial 5cl  14,9

TÉQUILA
CAMINO REAL  6,9

 
VODKA
ABSOLUT BLUE  7,9
GREY GOOSE  9,9

LIQUORS
  PEAR, MIRABELLE, RASPBERRY 5cl 7,5

 GET 27, GET 31 5cl 7,9
  GRAND MARNIER, COINTREAU 5cl 7,9

 

 

LIMONCELLO 5cl 7,9  
MARC DE CHAMPAGNE 5cl 8,9   

AMARETTO Disaronno Originale 5cl 8,9

CALVADOS, ARMAGNAC  5cl  8,9

BAILEY’S  5cl  7,9

Softs
COCA-COLA 33cl

  
4,0

COCA-COLA CHERRY 33cl 4,0
COCA-COLA WITHOUT SUGAR 33cl  4,0
FANTA ORANGE 25cl  3,9  
PERRIER 33cl  3,9
VITTEL 25cl  2,9
MILK + SYRUP 33cl  3,9
ORANGINA 25cl  3,9
SCHWEPPES TONIC, AGRUM’ 25cl 3,9
OASIS TROPICAL 25cl  3,9

ICED TEA HOUSE choice of flavours 3,9
ICED COFFEE SHAKE 4,5
CHOCOLATE SHAKE 4,5

DIABOLO 

 

25cl 3,9 

 

50cl 4,9

EXTRA SYRUP ou SLICE   0,3
SQUEEZED FRUIT Orange or lemon   6,9
FRUIT JUICES OR NECTARS 25cl   3,9
Orange 2, grapefrui 2, pineapple   , apricot   , tomato   ,3 3 1

2, apple 2 - 1 : Juice / 2 : Juice from concentrate 
3 : Nectar

WHITE WINES *

 
Bot. 75cl Glass 15cl

ALSACE AOC
RIESLING Domaine Joseph Fritsch 29,0  
PINOT GRIS Domaine Joseph Fritsch 31,0

  

 
MONBAZILLAC AOC
MONBAZILLAC Château Le Fagé 33,0  7,5

BOURGOGNE AOC
  PETIT CHABLIS 38,0 9,5Domaine “Les Clous”

BOURGOGNE “Chardonnay” Château du Cray 35,0 
  SAINT-BRIE  Domaine Goichot 35,0  

 

LOIRE AOC
MÉNETOU SALON  35,0  
“Morogues” Domaine Turpin
SANCERRE BLANC 39,0  
Domaine Des Trois Noyers

Domaine Figeat

 
POUILLY FUMÉ 36,0  

CÔTES DE GASCOGNE
IGP CÔTES DE GASCOGNE  30,0 7,5

 "Bal Des Papillons" Domaine Horgelus 

 

 
CÔTES DU RHÔNE
GRIGNAN LES ADHEMAR  35,0 7,9

 "Gourmandise" Domaine De Montine   

  
LANGUEDOC “Chardonnay” 32,0 7,5
Domaine Les Plos

Whisky 4cl, coffee, whipped cream

 

lyonnais pot 46cl 25cl

Blanc, rosé ou rouge

 
  Bot. 75cl  Glass 15cl

ROSÉS WINES * 
PROVENCE AOC
CÔTES DE PROVENCE    45,0
CÔTES DE PROVENCE  35,0 8,5

IGP DE MÉDITERRANÉE
PUR GRIS DE MÉDITERRANÉE  23,0

 

By Sophie Sumeire

“Symphonie”
Maison Sainte Marguerite

Bot. 75cl Glass 15cl

BORDEAUX AOC* “VIN DE PROPRIÉTÉ DE L’EDITO”
BORDEAUX SUPÉRIEUR Château Cérase   29,0  7,5

BORDEAUX ROUGES AOC*
BLAYE CÔTES DE BORDEAUX   30,0 
Château Les Donats  
HAUT MÉDOC    32,0
MOUTON CADET   31,0  7,9
GRAVES DE VAYRES   32,0 
“Cuvée Elisée” Château Pichon Bellevue

   
 

LALANDE DE POMEROL   42,0 
Château Chatain Pineau

 

 

    
   

    

BOURGOGNE AOC*
    33,0  

Château du Cray
HAUTES CÔTES DE BEAUNE 45,0
Vieilles Vignes - Domaine Cordonnier
CÔTEAUX BOURGUIGNON 35,0
Domaine Four Bassot

MERCUREY 52,0
Château du Cray

8,5

   
   

 

   LANGUEDOC ROUSSILLON 
MERLOT - Domaine Les Plos   29,0
LOIRE AOC

  33,0  
"Les Graviers" Maison Audebert   

    49,0 
Domaine Michelas   
BEAUMES DE VENISE   36,0 
Domaine de Beaumalric
CHÂTEAUNEUF-DU-PAPE   45,0 
Les Hauts de Barville

CÔTES DU RHÔNE AOC
8,5GRIGNAN LES ADHEMAR  32,0 

“Secret de Terroir ” Domaine de Montine

7,5CÔTES DU RHONE  29,0 
“Esprit” Brotte
CÔTES DU RHONE 31,0
“Caprices” Domaine de Montine BIO

 BEAUJOLAIS AOC
BROUILLY “Voujon” Domaine Ruet   30,0
JULIENAS    35,0Côtes de Bessay

“wines of Excellence”
BOURGOGNE ROUGES AOC

BOURGOGNE BLANCS AOC

 Bot. 75cl

 

   
GEVREY CHAMBERTIN Domaine Bachelet Mill. 2018  95,0
SAINT ROMAIN Maison André Goichot 69,0

SAINT VÉRAN "Les Buis" - Maison Matisco Bio 51,0

  

  

 
 

BORDEAUX ROUGES AOC 
 HAUT MÉDOC Château Peyrabon 2016 49,0  

SAINT ESTÈPHE Franck Phelan 74,0
2ème vin du Château Phelan Ségu
VALLÉE DU RHONE
CÔTE ROTIE «côte blonde» Domaine de Boisseyt 125,0

r 

  
 

DUO BOTTLES
  RED AOC   Bot. 50cl

   

WHITE AOC  
SANCERRE 
Domaine des Trois Noyers

    25,0

GRIGNAN LES ADHEMAR
"Gourmandise" - Domaine de Montine

   
 

GRIGNAN LES ADHEMAR 22,0
"Secret de terroir" - Domaine de Montine

      
 

SAINT NICOLAS DE BOURGUEIL 24,0
"Les Graviers" Maison Audebert

BROUILLY 22,0
"Voujon" Domaine Ruet

 22,0

RIESLING 
Domaine Joseph Fritsch

 

20,0

*Dans la limite des stocks disponibles

RED WINES *

Alcohol abuse is dangerous to health, 
to consume in moderation 

 

PRIX NETS EN EURO EXIGEZ VOTRE TICKET
Nous informons notre aimable clientèle que nous n’acceptons pas 

commerçant peut refuser un paiement par chèque en informant sa 

Non-contractual photos 

MINERAL WATERS  
 50cl  1litre

VITTEL  4,9  6,0
PERRIER FINES BUBBLES 4,9  6,0

 

CAFETERIA
ESPRESSO COFFEE, RISTRETTO 2,5
LARGE COFFEE 

 

4,1
DECAFFEINATED COFFEE

 

2,5

LARGE CREAM 

 

4,7
CREAM 3,5

CAPPUCCINO 4,8
VIENNESE COFFEE 4,7

 
 

HOT DRINKS
HOT CHOCOLATE

 
3,9 

HOT VANILLA MILK  3,2
TEAS OR INFUSIONS  3,9
HOT SQUEEZED LEMON  4,9
VIENNESE HOT CHOCOLATE  4,9
IRISH COFFEE 9,9
FRENCH COFFEE  9,9
CUBA COFFEE  9,9
CHAMPENOIS COFFEE  9,9

Alcohol free 25cl  8,5
BOUNTY Pineapple juice, coconut cream, milk, 
brownie syrup, crushed ice

TAGADA Cranberry juice, lemon juice, strawberry syrup,
lemonade, crushed ice

DETOX Kiwi, green tea, lemon juice, crushed ice 

FRAICHEUR  Cranberry juice, strawberry juice, 
blackberry syrup, raspberry juice, fresh mint, crushed ice

passion syrup, crushed ice cream
KIWI GOLD Kiwi juice, pineapple juice, apple juice,

BALI Kiwi juice, pineapple juice, apple juice, passion fruit syrup 

VIRGIN MOJITO Fresh mint, cane sugar, lemon,
sparkling water 

 

 

OUR ARTISANAL SPIRITS SELECTED BY  
THE TASTE EXPLORER 4cl

COPALLI CACAO 8,9 
Rhum  
MACA SPICED RUM 8,9 
Rhum  
RUM ET CANE FRENCH OVERSEAS 13,0 
Rhum  

 
ROBLE EXTRA ANEJO 13,0 
Rhum

BROCKMANS INTENSELY SMOOTH  8,9
 Gin  

 
ORNABRAK SINGLE MALT 8,9

 Gin  Smooth Irish gin with notes of vanilla

 French single malt whisky, lively and fruity

 Powerful and rich on a base of fig and orange blossom

and pink pepper
 

VÉGÉTAL MUSETTE 9,9 
Whisky 

2cl 4,5  

Pop Corn Bowl with truffle salt  3,5New

 

Tél. 03 26 40 33 06
Look at Uber Eats website  
for delivery

R E I M S

TAKE 
AWAY

Glass of Champagne Bottles  of Champagne 

with a homemade flammekuche

Organic rum pure juice infused with cocoa beans, Belize

Rum infused with fresh 5 spices, Mauritius

8 years old rum, round and woody. Venezuela

XO rum, sweet and gourmet 

blueberry aromas
Double distilled gin with blackberry and

Martinique and Reunion Island



STARTERS

SALADS & POKE BOWL

 

HOT CHEESE SALAD No. 1 selling Edito!  14,9
 generous mix of salad, pigeon heart tomatoes, slices of bacon, croutons,

3 breaded and roasted goat cheeses, cherry tomatoes 
 

CAESAR SALAD  15,9
generous mix of salad, pigeon heart tomatoes, chicken breast, croutons,
caesar sauce, parmesan shavings 

ROYAL PALACE SALAD 22,9
generous mix of romaine salad, pigeon heart tomatoes, diced salmon,
grilled and cold, smoked salmon, croutons, green beans, hard-boiled egg,
caesar dressing, parmesan shavings

FRENCHY SALAD 16,9
breaded mini camembert bites, grilled bacon slices, sliced ham,
garlic and herbs cheese bites

 

 

 

PIZZAS 

QUEEN ELIZABETH 18,9
tomato sauce, mozzarella, button mushrooms, rostello ham in chiffonade
(Italian cooked ham with herbs)
FROMAGGI  19,9
tomato base, smoked scarmozza, gorgonzola, mozzarella,
pigeon heart tomatoes, grana padano shavings 

 

Coup de Coeur du Chef PizzaioloTARTUFO 24,9
fresh cream base, truffle cream, burrata, parma ham, forest mix,
grana padano shavings, truffle shavings, rocket

 

BURRATA 20,9
tomato sauce, burrata, basil, parma ham, pistou, fresh cherry tomatoes,
mozzarella, rocket

 
 

 

New

PIZZETTAS  ( Medium and thick pizza )

  

HONEY  16,9
fresh cream base, mozzarella, chicken breast, honey 
WITH SNAILS   16,9
tomato base, snails, burratina, garlic and parsley butter,
pigeon heart tomatoes, mixed baby greens

Coup de Coeur du Chef PizzaioloDIAVOLA  18,9
tomato base, mozzarella, spiniata picante, red peppers, candied tomatoes,
mozzarella balls

 

  

 PROSCIOTTO  18,9
tomato base, mozzarella, pistachio mortadella,
rostello (ham cooked with herbs), parma ham, spianatta picante,
red onion pickles, gherkins, rocket

  
SALMONE 18,9
fresh cream base, mozzarella, smoked salmon, lime, cherry tomatoes,
mixed salad leaves

Extra whipped cream
Extra hot chocolate

around the world  
 

CHINESE NOODLE SAUTED CHICKEN     18,9
fresh soy sauce, mango bean sprouts, peanuts, Chinese rice noodles, carrots,
onions, chicken 

 

FISHING WOK     26,9
shrimp scampi, scallops, mango bean sprouts, carrots,
chinese cabbage pack choi, leeks, onions, coriander, lemon grass, lime

STEAM BASKET COCONUT CHICKEN 20,9
marinated chicken with coconut cream, shrimps, thai rice with tandoori
curry sauce, lime 

5,0

1,5REMEMBER TO ORDER YOUR SALAD 

Extra mozzarella di buffala, mozzarella burrata,
parma ham
Supplement egg, grilled vegetables        2,0 Truffle supplement                    10,0

Flammekueches
THE HOUSE   14,9 
fresh cream with nutmeg, onions, bacon, grated emmental cheese
LA CAPRA   15,9 
tomato base, cherry tomatoes, grated emmental cheese, mozzarella,
sliced black olives, pistou
THE TRUFFLE 20,9 
cream of tartufata, truffle shavings, parma ham

THE GOAT New   14,9
fresh cream with nutmeg, goat cheese, honey, chicken breast

T’CHI CHAMPENOIS New 14,9
cream base, cheddar, chitterlings sausage, slices of bacon

 

 

RISOTTOS ET COQUISOTTOS

COQUISOTTO BAMBINO for children and adults  14,9

TRUFFLE RISOTTO  24,9

parma ham, grated parmesan, parmesan shavings

tartufata, slices of truffle with parma ham, grana padano shavings, mascarpone,
parmesan shavings

white ham, grated emmental cheese, coquillettes

COQUISOTTO PARIS 15,9
Paris’s mushrooms, chicken breast, fresh cream, grated emmental cheese

COQUISOTTO 879 18,9
gorgonzola, parma ham

ITALIAN RISOTTO 16,9

 

New

New

 

 

                                                             CHILDREN’S MENU 15,0  
(under 12 years old)

 
PIZZA MARGUERITE LAPIN  or   TOMATES RAVIOLES  

COQUISOTTO BAMBINO or

or

 GROUND BEEF,
or BREADED CHICKEN, fries

 fries

CHILD SMALL GOURMET 1 scoop of vanilla or chocolate, brownies,
gummy bear, lollipop, candy  CHOCOLATE PANCAKE 

Drink : Glass of Coke 25cl   or  Oasis Tropical 33cl 
or  Capri-sun 20cl or 25cl

and CHILD TOY GIFT

Express Menu 
DISH OF THE DAY N°1 : 20,9

DISH OF THE DAY ONLY N°2 : 17,9

DISH OF THE DAY ONLY N°1 : 15,9

DISH OF THE DAY N°2 : 22,9

TO BE DISCOVERED

 
ON THE SLATES

DAILY DISH
+ COFFEE or GOURMAND TEA

 

+ 1 DRINK

ou 1/4 flat ou sparkling water 50 cl 
Glass of wine 15cl Edito Selection 

or Beer 1664 25 cl 

Monday to Friday noon

 

except holidays

Gourmands
ILLY COFFEE  or  GOURMET TEA

  
9,9
 

GOURMAND CHAMPAGNE  10cl of champagne 15,9 

CHILD SMALL GOURMET  5,9
1 scoop of vanilla or chocolate, brownies, gummy bears, lollipops,
candies 

 

 

  

gourmets dishes

 

ROASTED BREADED CAMEMBERT "Safe bet"  22,9

 

and its cold cuts, baked potatoes

fresh fries, fried onions, bacon, smoked barbecue sauce,
melted cheddar

PULLED PORK CH'NORD  18,9 

fresh fries, fried onions, green pepper sauce
SHREDDED DUCK CONFIT New  20,9 

fresh fries, grilled onions, bacon, cheddar
CHELSSY BOWL New  16,9 

CHEDDAR FRIES with pastured chicken New  20,9 

cream of Parmesan

gratin

 

 

 

 

homemade desserts

 Very gourmet ice cream cups
HAPPY BIRTHDAY  CUP 20,9

Your XXL ice cream cup for your birthday  

 

Choose from the cups on the card
with fountain, magic candle and Titi singing

  
 

POP CORN ROCK 
2 scoops of vanilla ice cream, 1 scoop of caramel ice cream,
popcorn, caramel sauce, soft caramel candies, whipped cream

9,9

 
CAPTAIN AMERICA (iced gourmet) alone or to share
1 scoop of vanilla ice cream, 1 scoop of chocolate ice cream,
1 scoop of caramel ice cream, caramel sauce, whipped cream,
marshmallow, brownies, popcorn, cookies, meringue

12,9

MELBA
2 scoops of vanilla ice cream, 1 scoop of strawberry ice cream,
strawberries, whipped cream

10,9

I’M REMOIS 
3 scoops of pink biscuit ice cream, 1 scoop of vanilla ice cream,
red fruit coulis, whipped cream, Reims pink biscuits

 9,9
  

BANANA SLIPT
1 scoop of vanilla ice cream, 1 scoop of chocolate ice cream,
1 scoop strawberry ice cream, chocolate sauce, banana, whipped cream

 

10,9

BAILEY’S GLACÉ
1 vanilla ice cream scoop, 1 chocolate scoop, 1 coffee scoop,
bailey liquor 4cl, mint leaf

10,9

  

         

 

 

editorial menu    39€
REIMS HAM  or

12 BURGUNDY SNAILS or

GLASS OF CHAMPAGNE

 

CREAMY BURRATA WITH TRUFFLE  (+5 €) 

 

PARMIGIANA SALMON STEAK or

SIDE OF BEEF (with bone) +/- 500g  (+12 €) 

 

 

•••

•••

•••

PAVLOVA WITH REIMS ROSE BISCUITS 

 

or MOELLEUX VALRHONA MAISON

 

 

with country bread, cooked in lager

RAREBIT   20,9
beer-soaked country bread, beer-melted cheddar,
white ham, fried egg, fresh chips

 

MAROILLES 
beer-melted cheddar, beer-soaked country bread toast,
maroilles and grilled bacon, gratiné, fresh chips  

22,9

REMOIS 
cheddar cheese melted in beer, toasts of country
bread soaked in beer, Reims ham, Clovis mustard,
au gratin, fresh chipss

Egg supplement
Ground steak supplement 150g

 

22,9

   
 

 

EDITO’ BURGER MAHATTAN 

 

FISHES
TUNA TATAKI SERVED COLD 180g  24,9

 

 with sesame seeds, wakame and soy seaweed salad,

shallot, lemon juice, chives

 
sweet potato fries "Recommended by our chef"

  22,9SALMON TARTARE 180g  served with fresh fries

tian of aubergines and tomatoes with mozzarella
24,9SALMON PAVET 250g parmigiana style

and real saffron, Camargue rice
32,9SCALLOPS COOKED WITH CREAM 

26,9TUNA STEAK 250g
with bruschetta and grilled vegetables

   24,9SALMON AND SHRIMP TARTAR WITH AVOCADO 

PAVLOVA WITH PINK BISCUITS FROM REIMS 7,9 
meringue, 1 scoop of pink biscuit ice cream, 1 scoop of vanilla ice cream, 
red fruit coulis, strawberries, pink biscuit from Maison Fossier

 
New

 
 HOMEMADE CRÈME BRÛLÉE , vanilla bean 9,9  

TRADITIONAL HOME-MADE TATIN PIE  12,9 with salted butter caramel, whipped cream, vanilla ice cream
HOMEMADE VALRHONA CHOCOLATE CAKE 9,9
with a scoop of vanilla ice cream

sugar

PROFITEROLES XXL  3 scoops of vanilla ice cream, 
Valrhona chocolate sauce, whipped cream

  12,9

 

 

 

 

VANILLA POKE BOWL 9,9vanilla rice pudding, pineapple, strawberry,
melon, watermelon, exotic coulis  New
FRUIT SALAD in pineapple shell 8,9New

RED FRUIT TIRAMISU 6,9New

STRAWBERRIES with sugar or whipped cream 8,9
HOMEMADE PANCAKES

5,9
salted butter caramel 5,9
notchatella and its vanilla ball
hazelnut spread (without palm oil), roasted hazelnuts

8,9

New 

 

 

VACHERIN COLONEL
duo of lemon sorbet, 4cl vodka, pineapple, grenadine syrup,
meringue, fresh mint

 10,9  

 

ICE CREAM
Our flavours :

ICE CREAM : vanilla, chocolate, coffee, 
salted butter caramel, strawberry, coconut, Reims rose biscuit

 

SORBETS : raspberry, lime, pineapple

CUP 2 SCOOPS

BRUSCHETTAS
DEL SILIA New   18,9 
guacamole base, smoked salmon, mozzarella balls, pigeon heart tomatoes,
cucumber with white cheese, fine herbs, served with salad

ITALIAN New   16,9 
tomato base, sun-dried tomatoes, mozzarella balls, parma ham, pistou,
basil, served with salad

GRILLED VEGETABLES New   14,9 
tomato base, aubergines, peppers, courgettes, tomatoes, rocket, pistou,
basil, mozzarella balls, black olives, served with salad

 
 

CUP 3 SCOOPS

 

 

 

The  team of  
wish you a good appetite !

G É N É R E U X  P A R  N A T U R E

RAVIOLES
 RAVIOLES WITH TRUFFLE AND PARMA HAM 22,9

MUSSELS
served with fresh chips, according to season 

MARINIERES MUSSELS

 

16,9

  MUSSELS WITH CHAMPAGNE CREAM  18,9
mariniere filling, champagne sauce

white wine, parsley, onions, celery

MUSSELS WITH TANDOORI CURRY  New 19,9
mariniere filling, champagne sauce, curry

MUSSELS WITH GORGONZOLA  New  22,9
mariniere filling, gorgonzola sauce

ANGUS STEAK  or
whole shallots confit, french fries

 

 

New

, tomato sauce and mozzarella SPINACH RAVIOLES 14,9
New

 
yuzu lemon

, compound butter with RAVIOLES WITH SPADO 20,9
New

 

 
POULTRY SLAUGHTER WITH MUSHROOM CREAM  (Ets Champignons de Bises), fresh fries 20,9

                       
CHITTERLINGS SAUSAGE AAAAA  of Troyes grilled, mustard sauce from Maison Clovis, fresh fries 20,9

                        
 

ANGUS STEAK 25,9frying in butter +/- 250g, whole shallots confit, fresh fries, salad

 

SIDE OF BEEF (with bone) +/- 500g , choice of sauce, fresh fries 38,9

 

  

SICILIAN BEEF TARTARE 
condiments, tomato confit, creamy whole burrata, homemade pistou, grana padano shavings, rocket

served with fresh fries 260g      26,9180g     23,9

BEEF SKEWER XXL 300g  served with fresh fries
onions, peppers, green pepper sauce

the double      39,9Exhibit     25,0

ITALIAN CARPACCIO OF BEEF XL   
homemade pistou, parmigiano shavings, rocket, fresh fries

24,9
    

Extra sauce of your choice : 2,0green pepper, smoked barbecue, cheese, forestry, shallots, mustard, guacamole 
Small 25g jar of mustard from Maison Clovis : 1,5
dijon mustard, reims mustard or old-fashioned mustard

 
 

Choice of side dishes : green beans, rice, fresh chips, sweet potato chips, grilled vegetables, potato pancake  2,0

 Extra egg 2,0 Extra slices of truffle 10,0 

 

Do not hesitate to specify the cooking of your meats: blue, rare, medium, well done

MEATS

EDITO BURGERS
Single with a 150g minced steak - DS with a double minced steak 2 x 150g

French minced meat - Bread made in a traditional bakery

Simple  DS  
EDITO’ VEGETARIAN BURGER   16,9 

fresh cream with cheddar cheese, fried onions, fresh fries
grilled vegetables with herbs, potato pancake, 

New

New

New

New

New

New

New

TRADITIONAL BEEF TARTARE served with fresh fries 260g      24,9180g     20,9

 
EDITO’ BURGER FARME breaded chicken strips, potato pancake, honey barbecue, 16,9   

fresh fries
EDITO’ BURGER PORK-SPIC pulled pork, slice of bacon, barbecue sauce, honey,   18,9   
sweet paprika, cinnamon, coriander, salad

   EDITO’ BURGER CRUNCHY CHICKEN breaded chicken strips, goat cheese,  16,9  24,9 

 
curry cream sauce, fresh chips
EDITO’ BURGER EMPIRE STATE ground french beef, cheddar cream, bacon, fried onions, 
fried egg, barbecue sauce, fresh fries

bacon, red onion pickles, fried onions, fresh fries

 20,9 28,9

28,9

 

ground French beef, guacamole, goat cheese, baby greens, 20,9

EDITO’ BURGER FRENCHY
breaded mini camembert

breaded chicken strips, fresh cream with emmental, 18,9

EDITO’ BURGER WELSH minced French beef, salad, fried onions drowned  24,9

 

in melted cheddar cheese, fresh fries
EDITO’ BURGER DUCK duck confit, fresh cream, fig chutney, potato pancake, truffle slices  24,9
truffle slices

EDITO’ BURGER NICOIS tuna steak, grilled vegetables, red pepper chutney, pistou  26,0

  Supplement vegetarian steak 3,0
Supplement large fresh fries  4,0 Supplement free range eggs 2,0

with garlic butter and parsley
New

New

THE 12 BURGUNDY SNAILS  12,9

pistouMOZZARELLA WITH TOMATOES PIGEON HEART, 14,9
New

New

New

COOB SALAD 15,9
hard-boiled egg, chicken breast, grated cheddar, pigeon heart tomatoes,
green beans, salad

New

FRESH SUMMER POKE BOWL 16,9
thai rice with mirin, pineapple, watermelon, mango, edamame, grapefruit,
orange, sesame seeds, poke bowl sauce 

New

HAWAIIAN POKE BOWL 18,9
grilled and cold salmon, thai rice with mirin, chicken breast with herbs,
carrots, edamame, sesame seeds, green beans, cucumber, pineapple, poke bowl sauce 

New

JAPANESE POKE 20,9
rice vermicelli, tuna tataky, black mushrooms, carrots, edamame, green beans,
golden sesame seeds, cucumber, mango, poke bowl sauce 

New

NEPTUNE POKE BOWL 18,9
teriyaki marinated shrimp scampi, sesame wakame, rice vermicelli,
guacamole, grapefruit, orange, pineapple, edamame, poke bowl sauce, cashew nuts 

New

slices of truffle in olive oil CREAMY BURRATA, 16,9
home-madeREIMS HAM 12,9

AVOCADO AND SHRIMP TARTAR  14,9
CARPACCIO OF MARINATED SALMON 16,9

 

NewLEMON MARINATED CHICKEN SKEWER served with fresh fries 18,9
lemon, lime, olive oil

New

New

New

New

5,9
7,9
1,0
1,5

choice of sauce, fresh fries

WELSHES 

"Arborio" risotto is said to be creamy thanks to the cheese and butter
and "Al dente" rice is said to be crispy


