Club Gecconi’s Paris menu

Smalls

Zucchini fritti, lemon aioli (plant based)

Avocado & chickpea dip, crudités (plant based)
Paté grand-meére, gherkins

Whipped ricotta, truffle honey, crostini (vegetarian)
Meatballs, tomato sauce, basil

Prosciutto san daniele, carasau

Starters

Onion soup

Burrata, tomato, basil (vegetarian)
Veal tonnato, caper berries
Calamari fritti, lemon, chili, aioli
Escargots de Bourgogne n°8
Tuna tartare, avocado, chili, mint
Beef tartare, fries, salad

Salads

Butter lettuce, cress, avocado, tomato (plant based)

Tuna, heirloom tomatoes, taggiasce olives

Autumn chopped salad, zucchini, butternut, tomatoes, pumkin seeds, radish, chicken, bacon
Add burrata, chicken, salmon, egg

Sandwiches

Avocado toast, chili, sourdough (plant based), add poached eggs

Croque monsieur or madame, salad, add truffle

Dirty burger, cheddar, mustard, iceberg, tomato, pickles, fries

Dirty vegan burger, mustard, iceberg, tomato, pickles, sweet potato fries (plant based)

Pasta

Fusilli, alla zucca (plant based)

Tonnarelli, cacio e pepe (vegetarian)

Penne alla vodka, chili, tomato, parmesan (vegetarian)
Rigatoni, beef bolognese

Mushrooms porcini risotto (vegetarian)

Spaghetti lobster, tomato, chili, basil

Mains

Quinoa bowl, pumpkin seeds, beyond, meat ball, balsamic dressing (plant based)
Aubergine parmigiana, rocket salad (vegetarian)

Chicken paillard, rocket, cherry tomatoes

Branzino, spinach, tomatoes, peppers, olives

Salmon filet, pumpkin mash, kale, glazed radish

Beef onglet or rib-eye, béarnaise, fries

Veal chop milanese for two, spaghetti side, tomato sauce

Sides

Rocket, cherry tomatoes (plant based)
Mixed salad (plant based)

Sauteed spinach (plant based)
Mashed potato (vegetarian)

Fries (plant based)

Sweet potato fries (plant based)

Lunch combo

Monday-Friday: 12-4pm, choose any two: sandwich, soup, salad

Around the Houses
By chef Hakan Carlson from Sohohouse stockholm
Bleak Roe, crispy potatoes, sour cream, pickled red onions

Please let us know if you have any allergies or dietary requirements,
our dishes are made here but might contain trace ingredients.



Soho House Paris wine list
White by the glass

Maison Vincent, Languedoc 20

Pinot Grigio, A. Vigna, Salvaterra, Piemonte 20
Pecorino IGP “prope”, Velenosi, Marche 21
Touraine Oisly, Domaine Octavie, Loire 19
Coteaux du Layon, Domaine de la Bergerie 18
Linopiné, Domaine Maslauris 20

Chablis, Domaine des Marronniers 20

Rose by the glass

Maison Vincent, Languedoc 20
Lady A, Provence IGP, France 20

Lady K, Coteaux d’Aix en Provence, France 20

White by the bottle

Maison Vincent, Languedoc 20

Pinot Grigio, A. Vigna, Salvaterra, Piemonte 20

Est! Est!! Est!ll, “Capolongo” Stefanoni 21

Sylvaner, Domaine Sperry, Alsace 20

Verdicchio, Castelli Di Jesi, Velenosi, Marche 19
Riesling Saveurs Binner, Alsace 21

Eté Indien, Domaine de Paraza 21 (nature)

Pecorino IGP “prope”, Velenosi, Marche 21

Lo Petit Fantet d'Hippolyte, Pierre Bories 21 (nature)
Touraine Oisly, Domaine Octavie, Loire 19

Gavi Di Gavi, La Chiara, Piemonte 19

Luberon, Linopiné, Domaine Maslauris, Rhéne 20
Le Garde Fiano Di Avelino, Vinosia, Campania 20
Pinot Grigio, Sudetirol, Trentino 20

Coteaux du Layon, Domaine de la Bergerie, Loire 18
Chablis, Domaine des Marronniers, Bourgogne 20
Condrieu, Les Terrasses du Palat, Rhéne 19

Pouilly Fumé, Regis Minet, Loire 21
Montlouis-sur-Loire, Le Rocher des Violettes 19
Capichera Lintori, Vermentino Di Sardegna 18
Malvasia, Luping, Venezia 19

Chateauneuf-du-Pape, D. Beaurenard, Rhéne 20
Pernand-Vergelesses 1er Cru, André, Bourgogne 18
Chassagne-Montrachet, Philippe Le Hardi 18 Bourgogne 18

Rose by the bottle

Maison Vincent, Languedoc 20
Lady A, Provence IGP, France 20
Lady K, Coteaux d’Aix en Provence, France 20

Vintages my vary upon availability

Alcohol abuse is dangerous for heath. Gonsume with moderation.

Red by the glass

Maison Vincent, Languedoc 20
Negroamaro, Donna Marzia, IGP Salento 20
Domaine de la Tour Boisée, Minervois 19
Montepulciano D’Abbruzzo, Velenosi 19
Chateau Haut Peyrat, Bordeaux 17

Barbera D’Alba, Mauro Molino, Piemonte 20

Rully, D. Manigley, Bourgogne 18

Champagne & Sparkling by the glass

Prosecco, Casa Giona, Extra brut N.V
Champagne Comtesse Alexia, Brut N.V

Champagne Comtesse Alexia, Rosé N.V

Red by the bottle

Maison Vincent, Languedoc 20

Negroamaro, Donna Marzia, IGP Salento 20
Domaine de la Tour Boisée, Minervois 19

San Marzano, | Tratturi Primitivo, Puglia 20
Valpolicella, Vaona Odino 20

Pommard, Blain-Gagnard, Bourgogne 17

Malbec Festivo, Monteviejo, Argentine 18
Confidence, Domaine Fond Croze, Rhéne 21
Chianti, Poggiosecco, Toscana 19
Chateauneuf-du-Pape, Les 3 sources, V.J 13
Samso, domaine Cazes, Cotes Catalanes IGP 21(nature)
Barolo, Massara, C. Di Verduno, Piemonte 15
Montepulciano D’Abbruzzo “Prope”, Velenosi 19
Caldora, Sangiovese, Terre Di Chietti 21

Chéateau Haut Peyrat, Bordeaux 17

Saumur, Cabernet franc, Domaine Clo, Loire 18
Barbera D’Alba, Mauro Molino, Piemonte 20
Linopiné, Domaine Maslauris 20

Crozes Hermitage, Papillon, Gilles Robin, Rhéne 19
Rully Montmorin, D. Manigley, Bourgogne 18
Pic-Saint-Loup, L'Orphée, Foulaquier, Languedoc 19
Chateau Lynch Bages, Pauillac, Bordeaux 12
Libero, Volpaiole, Toscana 17

Chateau Giscours, Margaux GC, Bordeaux 17
Tignanello, Toscane, Italie 18

Champagne & Sparkling by the bottle

Prosecco, Casa Giona, Extra brut N.V

Champagne Comtesse Alexia, Brut N.V/ Rosé N.V
Champagne Deutz, Brut N.V

Champagne Ruinart, Blanc de blanc, Brut N.V
Champagne Dom Pérignon Vintage

Champagne Krug Vintage



