
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 Noël, 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. 

O U R  STO RY

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

SUZETTE
Covent Garden Piazza,  by the Apple Market

M A ISON GIGI
143 Victoria Street SW1E 5NH

chezantoinette.co.uk



C O C K TA I L S

FR ENCH NEGRONI ........ 11
A nae Gin, Dolin Rouge, 
Campari

SPICY M A RGA R ITA ........ 12
Ocho Blanco Tequ ila, Chipot le 
Liqueu r, cit r us

ESPR ES SO M A RTINI ...... 12
Fair Qu inoa Vodka, Fair 
Cof fee Liqueu r, cof fee

A M A R ET TO SOU R ............9
A maret to, lemon ju ice, foamer

BOU LEVA R DIER ................10
Ma kers Mark, Campari, 
Dolin Rouge

BLOODY M A RY ..................10
Fair Qu inoa Vodka, spicy 
tomato ju ice

K IR BL A NC ............................9
Briot tet Peach, Lillet Blanc

A PEROL SPR ITZ.....................10
Aperol, P rosecco, soda

H UGO SPR ITZ ........................ 12
Fair Elder f lower, P rosecco, 
soda, mint

MIMOSA .....................................15
orange ju ice, Gremillet 
Champagne

POIR E ROYA LE .......................17
Poire Williams, Gremillet 
Champagne

PEACH 75 .................................. 12
A nae Gin, Briot tet Peach, cit r us, 
Champagne

STR AW BER RY M A RTINI .... 12
Fair Qu inoa Vodka, Briottet Fraise 
de Bois, citr us, sugar, foamer

For any dietary requirements please ask your waiter. 
An optional 10% service charge will be added to your bill.

LYCHEE LEMON BLOSSOM.... 12
A nae Gin, Br iot tet Lychee, cit r us, 
foamer

PASSION FRUIT ........................ 12
COSMOPOLITAN
Fair Qu inoa Vodka, Passion 
fr u it l iqueu r, cranber r y ju ice, 
pineapple ju ice, l ime, sugar

C O F F E E S  &  H O T  D R I N K S

ESPR ES S0 ............................... 2 .8
DOU BLE ESPR ES S0 ............ 3.4
ESPR ES S0 M ACCHI ATO ....3.2
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 

For any dietary requirements please ask your waiter. 
An optional 10% service charge will be added to your bill.

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 •



S P I R I T S  &  B E E R S

MAKER’S MARK BOURBON. 6/9
TEQU IL A OCHO ................. 6/9
FAIR QUINOA VODK A........7/11
A NA E GIN .............................7/11

FA IR C A FÉ ............................ 6/8
BA ILEYS ..................................5/8
DISARONNO AMARETTO. 5.5/8
CH A RTR EUSE GR EEN ... 5.5/8

VEDETT LAGER ...................................................................................... 6.4
V EDET T IPA ........................................................................................... 6.7
CHOU FFE 0%A LC .................................................................................... 7

KIR CASSIS ................................................................................................ 7.5
K IR ROYA L C A S SIS ................................................................................ 15
POIR E ROYA LE ....................................................................................... 17

For any dietary requirements please ask your waiter. 
An optional 10% service charge will be added to your bill.

H BY HINE VSOP COGNAC .. 7/11
HINE RARE VSOP COGNAC ..9/13
POIR E W ILLI A MS ............. 7/12
BARON DE SIGOGNAC VSOP .. 6/10
A R M AGNAC

25m l • 50m l 25m l • 50m l

25m l • 50m l

R IC A R D ..................................4/7
LILLET BL A NC ................. 5.5/9
SUZE..................................... 5.5/8
COIN TR EAU ...................... 5.5/8

25m l • 50m l

S O F T  D R I N K S

STILL WATER 75cl.......................4
SPA R K LING WATER 75cl ..........4
PER R IER 33cl ............................ 3 .5
STILL WATER 33cl ....................2 .7
OR A NGE J U ICE 33cl ................... 5
A PPLE J U ICE 33cl ........................ 5
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
TONIC 20cl .................................... 3
GINGER BEER 33cl .................. 3.9
HARTRIDGE LEMONADE 33cl.. 4.9
Raspberry • Elderf lower • Classic

M O C K TA I L S

CITRUS SPRITZ ........................................................................................6.5
orange & g rapefr u it ju ice, soda, g renadine

FR A MBOISE ROYA LE .............................................................................8
Ly re’s Classico 0.0% , raspber r y, lemon

M ATCH A LEMONA DE ........................................................................ 6.5
Matcha, sugar sy r up, lemon ju ice, soda

For any dietary requirements please ask your waiter. 
An optional 10% service charge will be added to your bill.

Monday - Friday • 4pm - 6pm



W I N E S

GR IS M A R IN ........................... 33
DE C A M A RGU E

Spa rk ling - 1 2 5m l • Glass 175m l • Ca ra fe 450ml

LE DOLCI COLLINE PROSECCO ............................................................11
GR EMILLET BRU T ................................................................................. 15

sparkling

GRIS MARIN ...................................................................................... 8.3/20
A I X DE SA IN T A I X ...................................................................... 12 .3/29

rosé

MAISON DU VIGNERON .................................................................. 7.8/18
PICPOU L DE PINET ...................................................................... 8.3/20
COTE DU R HONE ‘FLEU R SOLITA IR E’ ................................ 8.3/20
SA NCER R E PR E SEMELE .......................................................... 13.3/32

white

CUVÉE JEAN-PAUL ........................................................................... 8.1/18
CÔTES DU R HÔNE ‘LES COTEAU X’ ...................................... 8.3/20
SA IN T- CHINI A N, CLOS BAGATELLE .....................................9.3/2 2
PINOT NOIR , VA LLET FR ÈR ES .............................................. 12 .3/30
SA IN T-ÉMILION GR A ND CRU, MILON ............................... 13.8/33

red

125ml available upon request. Vintages are subject to change.
An optional 10% service charge will be added to your bill.

CR ÉM A N T DE LOIR E ......... 40
AYALA BRUT MAJEUR HALF.. 40
GR EMILLET BRU T ................ 57
AYA L A BRU T M AJEU R .........65
AYALA BRUT MAJEUR ROSÉ...79
RU INA RT BRU T ................. 120

BA STIDE DES DEU X ............. 41
LU NES
A I X DE SA IN T A I X ............... 46

W I N E S

CHENIN BL A NC ................... 29
La Lisse Soie d’Ivoire ‘23

PICPOU L DE PINET ..............33
L’Or marine ‘23

CÔTES DU R HÔNE ...............33
Domaine Boutinot ‘Fleur Solitaire’ ‘23

R IESLING .................................37
Cave de Tu rck heim ‘23

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

PETIT CH A BLIS .................... 48
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 ‘23

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

BOU RGOGNE BL A NC .........60
Domaine Ber t helemot ‘2 2

MEU R SAU LT ...........................81
Vallet Frères ‘23

C A R IGNA N .............................. 31
A lo Jais ‘23

M A LBEC.................................... 33
La Perdri x Solitaire ‘23

CÔTES DU R HÔNE ............... 33
Domaine Boutinot ’Les Coteaux’ ‘23

SA IN T- CHINI A N ................... 35
A l’Origine, Clos Bagatelle ‘23

MORGON ..................................45
L es Char mes ‘23

C A IR A NNE ..............................47
‘La Côte Sauvage’ ‘23

BOR DEAU X............................. 48
Graves, Calv imont ‘23

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

SA IN T-ÉMILION GR A ND 
CRU............................................ 54
Château Milon ‘23

SA IN T-J U LIEN ........................62
Château Lalande ‘23

CHÂTEAUNEUF-DU-PAPE .. 64
Domaine Chante Cigale ‘2 2

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

125ml available upon request. Vintages are subject to change.
An optional 10% service charge will be added to your bill.

MONBA ZILL AC .................8/30 SAU TER NES ..................... 14/35


