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TVA & service inclus | VAT & service included
Les prix affichés sont en Francs Suisses | A/ prices are in Swiss Francs



COCKTAILS CREATION | 25
OUR MIXOLOGY COCKTAILS

LE ROYAL

CHAMPAGNE MOET ET CHANDON VINTAGE, PIMMS,
FRUITS ROUGES, GINGER ALE, MENTHE, CITRON VERT |
MOET ET CHANDON CHAMPAGNE, PIMMS, RED BERRIES,
GINGER ALE, MINT, LIME

PASSION MAI TAI

RHUM BACARDI INFUSE AUX EPICES MAISON, COINTREAU,
SIROP D’ORGEAT, JUS ANANAS, CITRON VERT |

HOME MADE SPICY INFUSED BACARDI RUM, COINTREAU,
PINEAPPLE JUICE, ORGEAT SYRUP, LIME

GINGER LAKE

VODKA BELVEDERE HERITAGE, SIROP DE CANELLE, GINGEMBRE FRAIS,
JUS DE POMME, EAU GAZEUZE, CITRON VERT |

BELVEDERE HERITAGE VODKA, CINNAMON SYRUP, FRESH GINGER,
APPLE JUICE, SPARKLING WATER, LIME

BRAMBLE BITE

WHISKY X BY GLENMORANGIE, LIQUER CHAMBORD,
SIROP DE VANILLE, MENTHE, MURE, CITRON VERT |
WHISKY X BY GLENMORANGIE, CHAMBORD LIQUER,
VANILLA SYRUP, MINT, BLACKBERRY, LIME

HENNESSY MULE

COGNAC HENNESSY VS, ANGOSTURA BITTER, GINGER BEER,
CITRON VERT

HENNESY VS COGNAC, ANGOSTURE BITTER, GINGER BEER, LIME

UNICORN KISS

VODKA BELVEDERE HERITAGE, PUREE DE FRAMBOISES,
JUS DE CRANBERRY, FRAMBOISES |

BELVEDERE HERITAGE VODKA, RASPBERRY PUREE,
CRANBERRY JUICE, RASPBERRY



COCKTAILS CLASSIQUES |
CLASSIC COCKTAILS

GARDEN SPRITZ

LIQUER “GARDEN”, VIN MOUSSEUX ARGENTIN |
GARDEN LIQUER, ARGENTINIAN SPARKLING WINE
(AUSSI DISPONIBLE EN BOUITELLE DE 75CL. A CHF 95.-)

APEROL SPRITZ
APEROL, PROSECCO, ORANGE, EAU GAZEUSE |
APEROL, PROSECCO, ORANGE, SPARKLING WATER

HUGO
PROSECCO, ST GERMAIN, MENTHE, EAU GAZEUSE |
PROSECCO, ST GERMAIN, MINT, SPARKLING WATER

MOJITO
BACARDI, MENTHE, EAU GAZEUSE, SUCRE ROUX |
BACARDI, MINT, SPARKLING WATER, BROWN SUGAR

MARGARITA
TEQUILA PATRON, COINTREAU, CITRON VERT |
PATRON TEQUILA, COINTREAU, LIME

NEGRONI
CAMPARI, MARTINI ROUGE, TANQUERAY |
CAMPARI, RED MARTINI, TANQUERAY

CAIPIRINHA
CACHACA, CITRON VERT, SUCRE CASSONADE |
CACHACA, LIME, BROWN SUGAR

MOSCOW MULE
VODKA BELVEDERE, CITRON VERT, GINGER BEER, BITTER ANGOSTURA |
BELVEDERE VODKA, LIME, GINGER BEER, ANGOSTURA BITTER



CHAMPAGNE

A LA COUPE | BY THE GLASS

NV
2013
NV
NV
NV
2008

CHAMPAGNE LEMAIRE BRUT
MOFET ET CHANDON GRAND VINTAGE
MOET ET CHANDON ROSE

RUINART ROSE

RUINART BRUT

DOM PERIGNON BRUT

BRUT | BRUT

NV MOET ET CHANDON BRUT IMPERIAL
2012  MOET ET CHANDON GRAND VINTAGE
NV MOET ET CHANDON ICE IMPERIAL
NV VEUVE CLICQUOT BRUT

NV RUINART BRUT

2008  DOM PERIGNON BRUT

2012  LOUIS ROEDERER CRISTAL BRUT
ROSE | ROSE

NV MOET ET CHANDON ROSE

NV MOET ICE ROSE

NV BILLECART-SALMON BRUT ROSE

NV LAURENT PERRIER ROSE

NV RUINART ROSE

2006  DOM PERIGNON ROSE VINTAGE
2005  DOM PERIGNON ROSE VINTAGE

NV KRUG ROSE

2009  CRISTAL ROSE

NV

ARMAND DE BRIGNAC ROSE

1d1 1,5d1
20 25
22 32
28 35
34 39
28 35
49 64
75cl 150cl
320
180
180 350
180 360
220
350 750
550 1’500
75cl 150cl
200 390
200
220
290 590
260
620
1’600
740
900
1200



FLACONS D’EXCEPTION | EXCEPTIONAL BOTTLES

NV MOET ET CHANDON, MC III

2002  KRUG CLOS DU MESNIL BLANC DE BLANCS
2000  DOM PERIGNON PLENITUDE 2

1975  DOM PERIGNON (ENOTHEQUE

1971  DOM PERIGNON (ENOTHEQUE
JEROBOAMS

NV MOET ET CHANDON, BRUT IMPERIAL
2009 LOUIS ROEDERER BRUT

2009  DOM PERIGNON BRUT
MATHUSALEM

2002  DOM PERIGNON BRUT

BLANC DE BLANCS

NV BILLECART SALMON BLANC DE BLANCS
2000  BELLE EPOQUE PERRIER-JOUET

75cl
920
2100
690
2’800
3’200

300cl

890
1’500
3’300

600cl

12°000

190
550



SELECTION DE VINS | WINE SELECTION

VINS BLANCS | WHITE WINES

2020

2018

2019

2015

2018

GROS MANSENG, TARIQUET
PREMIERES GRIVES, SUD-OUEST, FRANCE

SAUVIGNON BLANC, SANTA DIGNA
CENTRAL VALLEY, CHILI

PINOT GRIS, FRERE DUTRY
FOUNEX, SUISSE

CHARDONNAY, CHABLIS LA PIERRELEE
LA CHABLISIENNE, YONNE, FRANCE

SAUVIGNON BLANC, CLOUDY BAY
MARLBOROUGH, NOUVELLE ZEALANB

2017 CHARDONNAY, CHASSAGNE MONTRACHET
LES ENCEGNIERES, BOURGOGNE, FRANCE

VINS ROSES | ROSE WINES 1d1

2020 UP ULTIMATE 12

2020

2020

2020

2016

COTES DE PROVENCE, France
(Aussi disponible en 300cl au tarif de CHF 210.-)

WHISPERING ANGEL 13
CHATEAU D’ESCLANS, COTES DE PROVENCE, FRANCE

DOMAINE D’OTT, CHATEAU DE SELLE
COTES DE PROVENCE, FRANCE

CHATEAU MINUTY ROSE ET OR 14
COTES DE PROVENCE, FRANCE

CHATEAU D’ESCLANS, GARRUS
COTES DE PROVENCE, FRANCE

VINS ROUGES | RED WINES 1d1

2017

2018

2015

2016

2015

LES FRERES DUTRUY 14
MERLOT, CABERNET FRANC, FOUNEX, SUISSE

TERRAZAS DE LOS ANDES 18
MALBEC, MENDOZA, ARGENTINE

BAD BOY 20
MERLOT, BORDEAUX, FRANCE

CLOUDY BAY 22
PINOT NOIR, MARLBOROUGH, NEW ZEALAND

CHEVAL DES ANDES 34
MALBEC, CABERNET SAUVIGNON,
MENDOZA, ARGENTINE

1d1
12

13

14

14

16

32

1.5d1
17

18

20

1.5d1  75cl
17 70
18 75
20 72
20 75
22 90
37 165
75cl 150cl
60 125
80 150
115 245
90
280
75cl
72
75
85
95
210



APERITIFS & BIERES | APERITIFS &

BEERS

APERITIFS | APERITIFS

CAMPARI

MARTINI BLANC, ROUGE, FIERO
RICARD

PORTO SANDEMAN BLANC OU ROUGE
KIR VIN BLANC

KIR ROYAL

BIERES EN BOUTEILLE (33cl) | BOTTLED BEERS

23°
15°
45°
20°
12°
12°

4cl
4cl
4cl
1d1
1d1
1d1

SELECTION SUISSE | SWISS SELECTION E3

CALVINUS (GENEVE)
FELDSCHLOSSCHEN (ARGOVIE)

HEINEKEN

CORONA

HOEGAARDEN

CARLSBERG

FELDSCHLOSSCHEN SANS ALLCOOL
PERONI

5.2°
5.2°

50
4.5°
4,9°

0.5°
5,1°

33cl
33cl
33cl
25c¢l
33cl
33cl

14
14
14
14
14
24

12
10

10
10
10
10

12



COCKTAILS SANS ALCOOL |
MOCKTAILS

LE FRAMBOISIER
FRAMBOISE, CRANBERRY, MENTHE, CITRON VERT ET BLANC D’OEUF |
RASPBERRY, CRANBERRY, MINT, LIME, EGG WHITE

BOTANIC
CONCOMBRE, MENTHE, JUS DE POMME, EAU GAZEUSE |
CUCUMBER, MINT, APPLE JUICE, SPARKLING WATER

VIRGIN MOJITO
MENTHE FRAICHE, EAU GAZEUSE, CITRON VERT, SIROP ET SUCRE ROUX |
MINT, SPARKLING WATER, LIME, SYRUP, BROWN SUGAR

VIRGIN PINA COLADA
CREME DE NOIX DE COCO, PUREE ET JUS D’ANANAS |
COCONUT CREAM, PINEAPPLE PUREE AND JUICE

Tous nos Mocktails sont préparés sans alcool Al onr Mocktails are alcohol-free

18



VODKA | VODKA

GREY GOOSE 40°
BELVEDERE 40°
BELVEDERE LAKE 40°
BELVEDERE FOREST 40°
BELVEDERE HERITAGE 40°
BELUGA 40°
BELUGA GOLD 40°
VODKA MATHUSALEM
BELVEDERE 40°
GIN | GIN

TANQUERAY 43.1°
TANQUERAY 10 47.3°
BOMBAY SAPPHIRE 40°
HENDRICK’S 41.4°
GIN MARE 42.7°
MONKEY 47 (50cl) 47°

TEQUILA | TEQUILA

PATRON SILVER

PATRON XO CAFE

PATRON ANEJO GOLD

DON JULIO ANEJO 1942
PATRON GRAND PLATINUM
PATRON BURDEOS

RHUM | RUM

BACARDI BLANC
HAVANA ANEJO BRUN 7 ANS
RON ZACAPA 23 ANS
FACUNDO EXQUISITO
ZACAPA XO

FACUNDO PARAISO

40°
35°
40°
40°
40°
40°

37.5°
40°
40°
40°
40°
40°

4cl

22
22
23
23
23
24
36

4cl

19
28
22
24
24
28

4cl

25
25
36
42
52
115

4cl

18
22
27
35
43
65

70cl

230
230
240
240
240
290
650

70cl

190
280
230
250
350
260

70cl

280
280
380
510
890
2100

70cl

180
230
310
590
630
1500

150cl

460

300cl

920

600cl

1’700



4cl 50cl

C DRUID®PARIS }

GIN MASSIF DU JURA 45° 60 720
GIN MASSIF DE BOURGOGNE 45° 60 720
ABSINTHE MASSIF DE LA VANOISE 65° 75 890
ABSINTHE MASSIF DES ECRINS 65° 75 890
ABSINTHE MASSIF DU JURA 65° 75 890

ACCOMPAGNEMENTS | MIXERS

PAR VERRE: SOFT + 4 | PER GLASS: SOFT + 4| GINGER BEER: + 8
PAR BOUTEILLE: 8 SOFT DRINKS INCLUS | PER BOTTLE: § SOFT DRINKS
INCLUDED

LES BOUTEILLES NON TERMINEES POURRONT ETRE GARDEES MAXIMUM 1 MOIS.
UNFINISHED BOTTLES CAN BE KEPT FOR A MAXIMUM PERIOD OF ONE MONTH.



WHISKY | WHISKY

ECOSSE | SCOTLAND

GLENMORANGIE 10 ANS

X BY GLENMORANGIE
JOHNNIE WALKER BLACK
JOHNNIE WALKER BLUE
CHIVAS REGAL 12 ANS

CHIVAS REGAL 18 ANS GOLD
CHIVAS ROYAL SALUTE 21 ANS
LAGAVULIN 16 ANS

GLENFIDDICH 12 ANS
MACALLAN DOUBLE CASK 12 ANS

CANADA | CANADA

CROWN ROYAL

IRLANDE | IRELAND

JAMESON BLACK BARREL

JAPON | JAPAN

NIKKA FROM THE BARREL (50cl)

40°
40°
40°
40°
40°
40°
40°
43°

40°
43°

40°

40°

51.4°

BOURBON | BOURBON

ETATS-UNIS | UNITED STATES

MAKER’S MARK
JACK DANIEL’S
JACK DANIEL’S HONEY

40°
40°
40°

4cl

20
20
22
49
24
40
49
22

20
22

22

20

24

20
22
22

70cl

210
210
230
650
260
550
650
230

210
230

230

210

220

220
230
230



COGNAC | COGNAC 2cl 4cl 75cl

REMY MARTIN V.S.0.P 40° 13 26 250
REMY MARTIN XO 40° 21 42 500
HENNESSY X.O. 40° 21 42 500
HENNESSY PARADIS 40° 48 98 17050
REMY MARTIN LOUIS XIII 40° 150 290 4100
HENNESSY RICHARD 40° 170 330 5200
SHOTS | SHOTS 2cl
VODKA GREY GOOSE 40° 11

VODKA BELVEDERE 40° 11

VODKA BELVEDERE LAKRE

VODKA BELVEDERE FOREST

VODKA BELUGA 40° 16

VODKA BELUGA GOLD 40° 22

TEQUILA PATRON SILVER 40° 15

TEQUILA PATRON XO CAFE 35° 15

TEQUILA ANEJO GOLD 40° 18

DON JULIO 1942 40° 21

TEQUILA PATRON PLATINUM  40° 28

TEQUILA PATRON BURDEOS 40° 50

SAMBUCA 40° 11

GET 27 21° 11

MANZANA 18° 11

LIMONCELLO 30° 11

AMARETTO DISARONNO 28° 11

BAILEYS 17° 11

KAMIKAZE 11

B52 15
JAGERMEISTER 35° 11

JAGERBOMB 35° 18




EAUX MINERALES & BOISSONS | 9
MINERAL WATER & SOFT DRINKS

VALSER SILENCE | CLASSIC 50cl
PERRIER, SPRITE, RAMSEIER, FANTA ORANGE ~ 33cl
COCA-COLA | LIGHT | ZERO 33cl
NESTEA LEMON | PEACH 30cl
SCHWEPPES TONIC PREMIUM ORIGINAL 20cl
SCHWEPPES BITTER LEMON 20cl
SCHWEPPES GINGER ALE 20cl
SAN PELLEGRINO BITTER 10cl
RED BULL ORIGINAL 250ml 12
GINGER BEER (SANS ALCOOL) 330ml 12
JUS DE FRUITS | FRUIT JUICES 11
ORANGE | ORANGE 30cl
POMME | APPLE 30cl
TOMATE | TOMATO 30cl
CRANBERRY 30cl

NECTARS DE FRUITS | FRUIT NECTARS 11

PAMPLEMOUSSE | GRAPEFRUIT 30cl
PECHE | PEACH 30cl
MANGUE | MANGO 30cl

ANANAS | PINEAPPLE 30cl



CAFES | COFFEES 9

CAFE, RISTRETTO, ESPRESSO, EXPPRESSO DOUBLE,
LATTE MACCHIATO CHOCOLAT CHAUD, CAPPUCCINO, RENVERSE

THES | TEAS 9

CAMOMILLE, ENGLISH BREAKFAST, EARL GREY, JASMIN
VERT, MENTHE, VERVEINE

TRADITIONNEL THE MAROCAIN | 1 PERSONNE 25
TRADITIONAL MOROCCAN TEA 2 PERSONNES 38

DIGESTIFS | DIGESTIVES

4cl 75cl
ABRICOTINE 43° 16 160
MANZANA 18° 16 160
LIMONCELLO 30° 16 160
AMARETTO DISARONNO 28° 16 160
BAILEYS 17° 16 160
ARMAGNAC LARRESSINGLE V.S.O.P. 40° 16 160
SAMBUCA 40° 16 160
KAHLUA 20° 16 160
COINTREAU 40° 16 160
GRAPPA SASSICATA 40° 16 160
POIRE WILLIAMINE MORAND 43° 16 160
DRAMBUIE 40° 16 160
FERNET MENTA 39° 16 160
JAGERMEISTER 35° 16 160

CHARTREUSE VERTE 55° 24 200



OUVERTURE DE LA CUISINE DE 17h00 A 22h30
THE KITCHEN IS OPEN FROM 5 P.M. TO 10:30 P.M.

APERITIFS | APERITIF

MEZZE LIBANAIS: KEBBEH, FALAFEL,
CIGARES AU FROMAGE, HOUMOUS,
SAUCE YAOURT ET PAIN PITA |
LIBANESE MEZZE: KEBBEH, FALAFEL,
CHEESE CIGARS, HUMMUS,

YOGURT SAUCE AND PITA BREAD

ASSIETTE SUISSE

CHARCUTERIES ET FROMAGES DE NOS REGIONS

TOASTS GRILLES AU FEU DE BOIS, PICKLES DE LEGUMES |
LOCAL COLD CUTS AND CHEESE ASSORTMENT

WOOD-FIRED TOAST, VEGETEBLE PICKLES

NOS TAPAS | OUR TAPAS

LE THON GRILLE AU BBQ
SALADE DE WAKAME ET POIVRONS GRILLES|
BBQ GRILLED TUNA

WAKAME SALAD AND GRILLED PEPPERS

TEMPURA DE CREVETTE
CREMEUX DE WASABI |
SHRIMP TEMPURA

CREAMY WASABI

WINGS DE POULET AU TANDOORI
CREMEUX DE WASABI |
SHRIMP TEMPURA

CREAMY WASABI

DIPS DE LEGUMES CRUS
BROUSSE AUX HERBES

RAW VEGETABLE DIPS

FRESH CHEESE WITH HERBES

PLATEAU DE TAPAS (POUR 2 PERSONNES)
TAPAS SELECTION (FOR 2 PEOPLE)

36

32

24

22

18

18

38



CLASSIQUES | CLLASSICS

CLUB SANDWICH: LAITUE, TOMATES, POULET, 36
LARD GRILLE, OEUF AU PLAT, MAYONNAISE,

FRITES FRAICHES ET MESCLUN |

CLUB SANDWICH: LETTUCE, TOMATOES, CHICKEN,

GRILLED BACON, FRIED EGG, MAYONNAISE,

FRESH FRENCH FRIES AND MESCLUN

SALADE CESAR: C(EUR DE LAITUE, entrée/starter 19

SUPREME DE POULET, plat/main course 29
(EUF POCHE ET CROUTONS |
CAESAR SALAD: LETTUCE HEART,

CHICKEN SUPREME,
PARMIGIANO REGGIANO,
POACHED EGG AND CROUTONS

THE SRILL BURGER 39
STEAK DE BEUF SUISSE (200G), LARD, PAIN AU SESAME,
CHEDDAR, TOMATES CERISES, SALADE ICEBERG, PLEUROTES,
PICKLES MAISON, SAUCE CHIPOTLE, FRITES FRAICHES |

SWISS BEEF BUTCHER’S CUT (200G), BACON, SESAME SEEDS BUN,
CHEDDAR CHEESE, CHERRY TOMATOES, ICEBERG LETTUCE,
HOMEMADE PICKLES, CHIPOTLE SAUCE, FRESH FRENCH FRIES

DESSERTS | DESSERTS

ASSIETTE DE FRUITS COUPES | SLICED FRUITS PLATTER 12

SELECTION DE GLACES ET SORBETS | 12
ICE CREAM AND SORBET SELECTION




SHISHA MENU | HOOKAH MENU

MARQUE DU TABAC : SOCIAL SMOKE |
TOBACCO BRAND : SOCIAL SMOKE

ABSOLUT ZERO, WATERMELON CHILL, LOVE 69,
LEMON CHILL, CONCOMBRE CHILL |

ABSOLUT ZERO, WATERMELON CHILL, LOVE 69,
LEMON CHILL, CUCUMBER CHILL

F‘ PLATS VEGETARIENS | VEGETARIAN DISHES

EN CAS D’ALLERGIE OU D’INTOLERANCE, VEUILLEZ
VOUS ADRESSER A NOTRE PERSONNEL QUI VOUS
RENSEIGNERA VOLONTIERS.
IN CASE OF ALLERGY OR INTOLERANCE, PLEASE
CONTACT OUR STAFF WHO WILL GLADLY INFORM YOU.

ORIGINE DES POISSONS: SAUMON (ECOSSE, ELEVAGE NORVEGE), THON (OCEAN INDIEN)
FISH ORIGINS: SALMON (SCOTLAND, FARMING NORWAY), TUNA (INDIAN OCEAN)
ORIGINE DES VIANDES: BOEUF ET VOLAILLE (SUISSE ET FRANCE)

MEAT ORIGINS: BEEF AND POULTRY (SWITZERLAND AND FRANCE)

TVA & service inclus | VAT & service included
Les prix affichés sont en Francs Suisses | A/ prices are in Swiss Francs

o
( % 107t

QUAI DU MONT-BLANC 19, 1201 GENEVA TEL +41 22 908 92 26
floortwo.geneva@fairmont.com
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