
CREATIVES DRINKS

PIC AT BEAU-RIVAGE PALACE



As I am fascinated by how the universe of mixology can affect the 
gastronomy one, I invite you to discover these creations that are 
tributes to aromatics which matters to me.
Welcome to my secret garden... 

W H I T E  C H A M P A G N E S 

PIC ILLUSTRÉ PAR PEYNET Brut		                        10 cl
Billecart-Salmon					           26.- 	
    			        

PIERRE PÉTERS 		  		                        10 cl
Extra Brut					           30.- 	
	
 
EUGENE Extra Brut		  		                        10 cl
Cédric Moussé			                                               29.- 	
	

GRANDE CUVÉE 173E EDITION Brut		                        10 cl
Krug						            65.-

R O S É  C H A M P A G N E

DAME JANE Brut	                       			        10 cl
Henri Giraud					           38.-



C R E A T I O N S

CARMINE Fruity Floral Bitter			                         12 cl
Campari, strawberry, elderflower, sparkling mineral	       30.- 	
    			        

BRISE CELADON Dry Sour Herbal			        10 cl
Tequila reposado, pistachio, shiso, tsukudani		        30.-
 

C R E A T I O N  0 %

GRAINS VERTS Vegetal Bright Full-Bodied			           12 cl
green peas, fig leaf, chives				          20.-



C R E A T I O N S

PETIT MIROIR 2.0Fresh Light Mineral                                                         15 cl
saké vermouth-Damassine, Domfrontais, kombucha	       30.-

OPALE Bright Fruity Sparkling	 			        15 cl
sakura Shochu, skinos, grapefruit-sudachi	    	       30.-

C R E A T I O N  0 %

PÉTALES ENVOLÉS Floral Sour Vegetal			         12 cl
rose hip, genmaïcha-geranium rosat ASP tea,  		        20.-
passing clouds 



C R E A T I O N S 

VOILE ALPIN Dry Herbal Crystalline		      	      12 cl
pear, sage-peppered absinthe, passing clouds		       30.-

BUTINAGE Fruity Solar Sparkling	 			        12 cl
Gin PIC N°2, Hydromel, apple-elderberry			       30.-

C R E A T I O N  0 %

NIVALE Herbal Sour Mineral	 			        15 cl
verbena-mint, citrus, caraway			                           20.-



C R E A T I O N S 

RACINES ARDENTES Full-Bodied Vegetal Smoky� 12 cl.
Sotol, Barolo Chinato, rhubarb-galangal, Yamilé		       30.-

SEVE ECARLATE Fruity Floral Smoky		                                10 cl.�
Macallan 12 ans, beetroot, rose, lapsang suchong   		      30.-

C R E A T I O N  0 %

MORESCA Soft Resinous Fizzy�  15 cl.
orgeat «moresque», pine, pu-erh			        20.-



Paz Levinson, Alexandre Besnault and the mixology team are 
delighted to help you experiencing the universe of creative drinks 
from the restaurant Pic at Beau-Rivage Palace.

Net prices, taxes, service and VAT included. 


