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CASTILLE

PARIS

“Brindisi” at Castille

Brindisi, in Italian, means to raise a toast. It’s a

moment of joy and togetherness, celebrating life’s

precious moments the very essence of festive

conviviality.
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From December 1st, 2025 to January 1oth, 2026
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Live Music

Every evening® during the festive season, at the heart
of Le Castille, L’Assaggio welcomes you into a warm
and intimate atmosphere, just steps from the city’s

sparkling 1ights.
A timeless moment, where fine dining and live music

come together in harmony with the spirit of the

s€ason.

*Except on Sundays
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PARIS

Seafood... and Pearls Bar

A selection of Gillardeau oysters, Brittany blue
lobster, and pearls of Oscietre caviar...an open-air
counter where the freshness of the sea meets the

golden sparkle of champagne.
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Creations by Italy’s finest pastry chefs

Discover an exclusive chocolate creation, imagined in
collaboration with Tartufo Regale and Chef Ugo Alciati: a
delicate trompe-l'ceil inspired by the black truffle — a true

tribute to Piedmontese gastronomy.

A traditional Tralian panettone will complete this festive

indulgence, crafted to delight your senses.

These unique creations will be available from December 1st
in our pop-up boutique, a perfect way to bring the magic of

Christmas home.
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Christmas Menu

On the evening of December 24 and at lunch on December 25,
enjoy a seasonal fine dining experience,

set to the sound of live Christmas piano melodies.

Pumpkin veloute scented with mandarin,

with Saronno amaretti crumble

Poached egg served on sauteed Bordeaux porcini,

with a smooth Parmigiano Reggiano 24-month espuma

and Alba black cruftle

Squid ink gnocchi with basil cream,

and citrus-marinated red Mazara del Vallo prawn tartare

Roasted lamb (Agneau de Sisteron PGI)
with its jus, served with silky mashed potatoes

and thyme-glazed carrots

Artisanal panettone French toast-style,

with freshly churned Fior di Latte Gelato

€120 per person — still water, tea and coffee included



o

 Tan |
Pl

CASTILLE /,
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Little Elves’ Menu

For our youngest guests, a special children’s menu designed

for the festive season is also offered

Traditional Piedmontese Vitello Tonnato
Fusilli with datterino tomato sauce

Chicken Milanese with fries

Fior di Latte ice cream,

S€I’V€d Wltl’l red bGI'I'y COLlliS or salted Caramel sauce

€65 — including hot & cold drinks and water

plus a liccle surprise

Menu available on December 24 and 25

and reserved for children up to 12 years old
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CASTILLE

PARIS

Exclusive Suite Experience

Privatize the Executive Suite or the Dolce Virta
Apartment, fully decorated for Christmas, for an
unforgettable stay.

Enjoy a family dinner served in the lounge, m an

intimate and cozy atmosphere.

Benefit from Butler service, Christmas trees, and a
complete immersion in the festive magic of Paris,
combining  absolute  comfort with  exceptional

gastronomy.

For more information: reservations@castille.com
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New Year’s Eve Dinner

Enjoy an exceptional menu accompanied
by a live musical crescendo to welcome the New Year

Gillardeau No. 2 oysters in ceviche,

marinated with lime, fresh parsley, and yuzu zest

Sesam seed-crusted mediterranean bluefin tuna tacaki,

with crunchy vegetable brunoise and ginger vinaigrette

Creamy saffron risotto, poached Brittany blue lobster, and

Oscietre Prestige caviar pearls

French style confit duck and foie gras pie,,

served with smooth carrot purce and Marsala sauce

Hazelnut rocher frozen Yule Log

topped with a silky salted butter caramel

Artisanal panettone

€250 per person, including tea, coffee, and water
Menu includes a live performance by a piano, saxophone,

and guitar trio, accompanied by a singer
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New Year’s Brunch

Savor the first flavors of 2026 with an exceptional brunch

at Castille !

On January 1st, from 12pm to 4pm, enjoy a refined and
generous buffet blending timeless classics with sweet and

savory ﬂavors to satisfy every Craving.

Treat yourself to a unique moment to extend the festive

spirit with style and indulgence. Book your table now!

Price: €90 per person
Supplement of €50 for guests already enjoying breakfast
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Clefs d’Or Concierge service

To make your stay truly exceptional, our Clefs d'Or
concierges are at your disposal to craft a personalized
journey through the heart of Paris’s Christmas lights.
They will also guide you to the city’s best shopping

addresses.

Let yourself be carried away by the magic of the season

and savor every moment to the fullest.



