
O U R  STO RY

chezantoinette.co.uk

Aurélia’s passion for cooking blossomed in her grandmother’s 
kitchen in Lyon, where she learned the ar t of creating simple 

yet �avorful dishes. A fter a decade-long career in interior 
design, Aurélia followed her dream and opened the �rst 

Chez A ntoinette in Covent Garden in 201 4 .

Joined by her husband, Jean-Baptiste, who comes from a 
hotelier background, they expanded their vision with the 

opening of Chez A ntoinette Victoria �ve years later.

Together, they continue to share their love for hospitalit y and 
traditional French cuisine with Londoners and visitors alike.

 
Located in the hear t of Covent Garden, Chez A ntoinette is a 

litt le piece of France brought lovingly to London in 201 4 . 
Ever y detail,  from the antique crocker y to the handpicked 

furnishings, has been chosen by Aurélia to evoke the 
atmosphere of her grandmother’s table in Lyon. 

CHEZ A NTOINETTE V ICTOR I A 
22 Palmer Street SW1H 0PH

SUZETTE
5 Seafor th Pl, London SW1E 6A B

M A ISON GIGI
143 Victoria Street SW1E 5NH



Monday - Friday • 4pm - 6pm

house lager £5
pair of spritz £16

house wine £6

charcuterie platter £16
cheese platter £16

antoinette’s apero platter £30

STR AW BER RY M A RTINI
A ntoinet te’s St rawber r y Vodka, 

Dolin Blanco
C H O O S E  D R Y  O R  S W E E T

10.5

FROZEN DA IQU IR I SLUSH
Eminente 3y r Ru m, Coint reau, 

st rawber r y, l ime

12 .5

FR ENCH 26
Malf y L emon Gin, Ayala Br ut 

Champagne, passion fr u it
14

SGROPPINO
Ayala Br ut Champagne, Fair 

Elder f lower Liqueu r, lemon sorbet

16

BOU LEVA R DIER
Chivas Regal Scotch, Campari, 

Dolin Rouge
10

R A SPBER RY M A RGA R ITA
Olmeca Blanco Tequ ila, Coint reau, 

Chez A ntoinet te’s R aspber r y 
Liqueu r, l ime

12

POMELLO SPR ITZ
A ntoinet te’s Pomello Liqueu r, 

P rosecco, L ondon Essence Soda
10

All classic cocktails are 
available upon request.

An optional 10% service charge will be added to your bill. Prices inclusive of VAT.
Please inform your server of any allergies, intolerances, or dietary requirements.



CITRUS SPRITZ ...........................................................................................6
Orange & g rapefr u it ju ice, soda, Grenadine

FR A MBOISE ROYA LE .............................................................................6
Ly re’s Classico 0.0% , raspber r y, lemon

ELDER FLOW ER SPR ITZ ........................................................................ 7
Elder f lower cordial, Ly re’s Classico 0.0% , soda, l ime, mint

A PER ITIF SPR ITZ ................................................................................. 7.5
Ly re’s Italian Sprit z 0.0% , Ly re’s Classico 0.0% , soda, orange

1664 K RONENBOU RG P int/Half P int ....................................... 7.8/3.9

1664 K RONENBOU RG BL A NC ..........................................................6.7

V EDET T IPA ........................................................................................... 6.7

1664 K RONENBOU RG 0%A LC ........................................................ 5.5

SA S SY CIDR E BRU T OR IGINA L .......................................................... 7

MAKER’S MARK BOURBON....................................................................... 9

OLMECA BLANCO TEQUILA...................................................................... .9

M A LF Y LEMON/ROSA GIN................................................................... 9

EMINEN TE 3Y R ...................................................................................... 12

EMINEN TE 7 Y R ...................................................................................... 17

A NA E GIN ................................................................................................. 11

FA IR C A FÉ .................................................................................................. 8

BA ILEYS ...................................................................................................... . 8

DISA RONNO A M A R ET TO ..................................................................... 8

CH A RTR EUSE GR EEN ............................................................................8

FA IR ELDER FLOW ER .............................................................................8

DOLIN ROUGE .......................................................................................... 9

POIR E W ILLI A MS .................................................................................. 12

H BY HINE VSOP COGNAC ..................................................................11

HINE R A R E VSOP COGNAC ............................................................... 13

BA RON DE SIGOGNAC VSOP A R M AGNAC ....................................10

R IC A R D ....................................................................................................... 7

LILLET BL A NC .......................................................................................... 9

SUZE.............................................................................................................. 8

COIN TR EAU ............................................................................................... 8

DOLIN BL A NCO........................................................................................9

25ml spirits available upon request. 
An optional 10% service charge will be added to your bill. Prices inclusive of VAT.
Please inform your server of any allergies, intolerances, or dietary requirements.

25ml spirits available upon request. 
An optional 10% service charge will be added to your bill. Prices inclusive of VAT.
Please inform your server of any allergies, intolerances, or dietary requirements.



Spa rk ling 1 2 5m l • Glass 175m l • Ca ra fe 450m l • Bot t le 750ml

LE DOLCI COLLINE PROSECCO ...................................................... 11
Spu ma nte, Veneto, Ita ly NV

AYA L A BRU T CH A MPAGNE ...................................................... 15.5
Champagne, France '21

RU INA RT BRU T CH A MPAGNE .....................................................17
Champagne, France NV

sparkling

GRIS MARIN ROSÉ GRIS DE GRIS............................................8.3/20
Sable de Camargue, France '25

PRESTIGE ROSÉ ...................................................................... 11.5/28.5
Château Minuty, Provence, France ‘25

rosérosé

MAISON DU VIGNERON .............................................................7.8/18
Jura, France '25

PICPOU L DE PINET .......................................................... 8.3/20/33
Languedoc, France '25

‘FLEU R SOLITA IR E’ ......................................................... 8.3/20/33
Côtes du Rhône, France '25

PR É SEMELÉ ......................................................................13.3/32/48
Sancerre, Loire Valley, France '25

whitewhite

CU V ÉE JEA N-PAU L ..................................................................8.1/18
Gasg ng ne, Fra nce '25

‘LES COTEAU X’ ................................................................. 8.3/20/33
Côtes du Rhône, Fra nce'2 4

CLOS BAGATELLE .............................................................9.3/2 2/35
Saint-Chinian, Languedoc, France '2 4

PINOT NOIR ...................................................................... 12 .3/30/49
Va llet Frères, Bu rg u ndy, Fra nce '2 3

CH ÂTEAU MILON ............................................................13.8/33/54
Sa int-Ém i lion Gra nd Cr u, Bordeau x, Fra nce '2 2

redred

125ml glass available upon request. Vintages are subject to change.
An optional 10% service charge will be added to your bill. Prices inclusive of VAT.
Please inform your server of any allergies, intolerances, or dietary requirements.

sparklingsparkling
LE DOLCI COLLINE PROSECCO ......................................................37
Spu ma nte, Veneto, Ita ly NV  

CR ÉM A N T DE LOIR E .................................................................... 40
L oire Va lley, Fra nce NV 

AYALA BRUT MAJEUR CH A MPAGNE Half/Bottle ..............40/65
Champagne, France '21

RU INA RT BRU T CH A M A PAGNE................................................. 78
Champagne, France

AYALA BRUT MAJEUR ROSÉ CH A M A PAGNE .............................. 79
Champagne, France '22

RU INA RT ROSE CH A MPAGNE ................................................. 160
Champagne, France NV

RU INA RT BL A NC DE BL A NC S CH A MPAGNE ...................... 175
Champagne, France NV

GRIS MARIN ROSÉ GRIS DE GRIS................................................... 33
Sable de Camargue, France '25

BA STIDE DES DEU X LU NES ........................................................ 41
Côtes du Provence, France '24

PR ESTIGE ROSÉ ...............................................................................46
Château M inut y, P rovence, Fra nce ‘25

rosérosé

sweetsweet
MONBA ZILL AC ............................................................................ 8/30
Sout h West, France

SAU TER NES .................................................................................14/35
Bordeau x, France

125ml glass available upon request. Vintages are subject to change.
An optional 10% service charge will be added to your bill. Prices inclusive of VAT.
Please inform your server of any allergies, intolerances, or dietary requirements.



whitewhite

CHENIN BL A NC ...............................................................................29
La Lisse Soie d’Ivoire ‘25

PICPOU L DE PINET ......................................................................... 33
L’Or marine ‘25

CÔTES DU R HÔNE .......................................................................... 33
Domaine Boutinot ‘Fleur Solitaire’ ‘25

R IESLING ............................................................................................ 37
Cave de Tu rck heim ‘2 2

M ACON CH A R NAY ..........................................................................46
Clos de L’Église, Bu rg u ndy ‘2 2

PETIT CH A BLIS ................................................................................46
Domaine de la Mot te ‘23

SA NCER R E .........................................................................................48
Domaine de P ré Sémelé ‘23

POU ILLY-F U MÉ ................................................................................ 53
Domaine Bouchié- Chatellier ‘2 2

CH A BLIS 1ER CRU ........................................................................... 56
Domaine de la Mot te ‘23

BOU RGOGNE BL A NC .................................................................... 60
Domaine Ber t helemot ‘23

MEU R SAU LT ...................................................................................... 81
Vallet Frères ‘26

125ml glass available upon request. Vintages are subject to change.
An optional 10% service charge will be added to your bill. Prices inclusive of VAT.
Please inform your server of any allergies, intolerances, or dietary requirements.

redred

C A R IGNA N ..........................................................................................31
A lo Jais ‘2 4

M A LBEC............................................................................................... 33
La Perdri x Solitaire ‘2 4

CÔTES DU R HÔNE .......................................................................... 33
Domaine Boutinot ’Les Coteaux’ ‘24

SA IN T- CHINI A N .............................................................................. 35
A l’Origine, Clos Bagatelle ‘2 4

MORGON ............................................................................................. 45
L es Char mes ‘19

C A IR A NNE ......................................................................................... 47
‘La Côte Sauvage’ ‘2 2

BOR DEAU X.........................................................................................48
Graves, Calv imont ‘20

PINOT NOIR .......................................................................................49
Bou rgog ne, Vallet Frères ‘23

SA IN T-ÉMILION GR A ND CRU ....................................................54
Château Milon ‘2 2

SA IN T-J U LIEN ................................................................................... 62
Château Lalande ‘2 2

CH ÂTEAU NEU F-DU-PA PE ............................................................64
Domaine Chante Cigale ‘2 2

MON THELIE ...................................................................................... 81
Domaine de Ber t helemot ‘2 2

125ml glass available upon request. 
An optional 10% service charge will be added to your bill. Prices inclusive of VAT.
Please inform your server of any allergies, intolerances, or dietary requirements.



AQUA PA NA STILL WATER sma ll/la rge ..................................... 3.5/5

SA N PELLEGR INO sma ll/la rge ...................................................... 3.5/5

FR ESH OR A NGE J U ICE 33cl .................................................................. 5

PAGO A PPLE J U ICE 33cl ......................................................................... 5

PAGO CR A NBER RY J U ICE 33cl ............................................................ 5

SPICED TOM ATO J U ICE 33cl ................................................................ 5

GR ENA DINE SY RU P 33cl .....................................................................3.2

MIN T SY RU P 33cl ...................................................................................3.2

COC A COL A 33cl .................................................................................... 4.2

COK E Z ERO 33cl .................................................................................... 4.2

LONDON ES SENCE TONIC/LIGHT  33cl ...................................... 4.5

LONDON ES SENCE GINGER BEER 33cl ........................................ 4.5

LONDON ES SENCE LEMONA DE 33cl ............................................ 4.5

LONDON ES SENCE SODA 33cl ......................................................... 4.5
Peach & Jasmine • P ineapple • Blood Orange & Elder f lower 
Available

An optional 10% service charge will be added to your bill. Prices inclusive of VAT.
Please inform your server of any allergies, intolerances, or dietary requirements.

coffees & hot drinks

ESPR ES S0 ............................... 2 .8
DOU BLE ESPR ES S0 ............ 3.4
ESPR ES S0 M ACCHI ATO ....3.2
CORTA DO ..................................4
A MER IC A NO ......................... 3.4
C A PPUCCINO ...........................4
L AT TE ..........................................4
FL AT W HITE ..........................4.1
MOCH A ................................... 4.2
HOT CHOCOL ATE .............. 4.2
CH A Ï TEA L AT TE ................ 4.2

ENGLISH BR EA K FA ST....... 3.9
EA R L GR EY ........................... 3.9
PEPPER MIN T ........................ 3.9

MATCHA LATTE ......................................................................................4.7
BLU EBER RY M ATCH A........................................................................ 4.9

COFFEE SHOT ......................................................................................... 0.5
OAT/A LMOND MILK ........................................................................... 0.7
W HIPPED CR EA M & M A R SHM A LLOWS ..................................... 0.7
MONIN SY RU P ...................................................................................... 0.5
Vanilla • Caramel • Hazelnut • Gingerbread 

M A R I AGE FR ÈR E TEA ...... 4.6
Rooibos Bourbon- Vanilla • Jasmin •
M a r c o - P o l o  •  C o v e n t  G a r d e n  • 
Chamomile • Himalaya Black Tea •

An optional 10% service charge will be added to your bill. Prices inclusive of VAT.
Please inform your server of any allergies, intolerances, or dietary requirements.


