
STARTERS

100% PLANT BASED
All our dishes are available to take away.

Hot ready-to-eat or cold to enjoy later. 

AVOCADO & MANGO  TARTARE (NO-GLU)

(OUR SIGNATURE STARTER!)

PAKORAS (NO-GLU) 

3 Crispy Punjabi vegetable fritters, served with green

salad & homemade Tahini. A flavorful, crunchy delight!

SEASONAL  SALAD BOWL (NO-GLU)

Seasona lSalad 

Garam Masala & Sweet Potato Roasted Chickpeas

Green Salad 

Available as a starter or main course (small or large portion).

MAISON SŪKOON 
S p e c i a l t y  C o f f e e  &  P l a n t - B a s e d  C a t e r i n g
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3 . 8 0

“FEUILLETÉ” 

Spinach & Sundried Tomato Puff Pastry - Served with

Salad.

8 . 5 0TRUFFLE ARANCINO (NO-GLU) 

A crispy, golden delight featuring Arborio rice enriched

with black truffle, filled with vegan cheese and

mushroom cream. 

Contains : soy

5 . 5 0

7



MAIN DISH

MALAI KOFTA (NO-GLU)
Exquisite balls made from calabash, deep-fried and
served in a rich, creamy cashew-based gravy. Served
with Basmati Rice. 

SABJI DU MOMENT (NO-GLU)
Seasonal vegetable curry with Punjabi spices. A
typical North Indian dish. Served with Basmati rice.

SEASONAl SALAD BOWL (NO-GLU)
A generous serving of our current selection of salads,
combining fresh, seasonal ingredients for a vibrant
and nourishing meal.

1 8

1 4

1 4

DHAAL (NO-GLU)
A hearty, comforting stew made from split white
peas, simmered with spices like turmeric, cumin, and
garlic, a staple in Indian cuisine, rich in protein.

1 2

THE FAMOUS TOURTE (SIGNATURE DISH)
A crispy puff pastry filled with a generous mix of
seven seasonal vegetables and soyballs, offering a
delightful and savory experience.

1 4

SEASONAL RISOTTO (NO-GLU)
A creamy, aromatic dish made with Arborio rice,
cooked to perfection with a variety of fresh, seasonal
vegetables, and finished with vegan Parmesan.

1 7

FRENCH BLANQUETTE (NO-GLU)
Soyballs in a rich, creamy soy milk sauce with
carrots, mushrooms, and onions, a comforting
plant-based stew. Served with rice. 

1 3

SEASONAL GRATIN (NO-GLU)
A comforting, baked dish featuring layers of
seasonal vegetables in a creamy, dairy-free
béchamel sauce, topped with a golden vegan
cheese. 

1 4

MAISON SŪKOON 

100% PLANT BASED
All our dishes are available to take away.

Hot ready-to-eat or cold to enjoy later. 
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ENTREMET (NO-GLU) 
Vanilla & Pecan 
Chocolate & Pear 
We often have new flavors! Ask us or check
the display. 

MOUSSE AU CHOCOLAT (NO-GLU)
Vegan Chocolate Mousse made with 70% dark
organic chocolate

SARINA’S SPECIAL 
Vanilla sponge cake, homemade Praline Crunch
insert, Plant-based chocolate mousse

LE WORKOUT CAKE (NO-GLU)
Gluten-Free, Sugar-Free Entremet - Coconut &
Cashew

DESSERT 

HOMEMADE CHEESECAKE (SIGNATURE !) 
Homemade plant-based Cream-Cheese (48h
preparation time)

Matcha 
Chocolate 

7 . 5 0

6 . 5 0

OUR AMAZING COOKIES
Chocolate Chips 
Pistachio 
Gluten-Free filled with homemade praline +2 
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Hot Chocolate 

Pink Latte Latte - Organic Beetroot 

Matcha Latte - Premium High Quality

Golden Latte - Organic Turmeric 

Blue Latte - Butterfly Pea Flower 

Homemade Latte 

Praline Homemade Latte

Grilled Pistachio Latte

The Real Punjabi Chai

+ Syrup (Coco, Pop-Corn, Vanilla, Cotton

Candy, Hazelnut...) 

Babyccino 

Make it Dirty - add an espresso shot! 

Espresso / Long

Double espresso 

Filter Coffee 

2 . 5
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Macchiato 

Flat White

Café Latte 

Cappuccino  

Mocha 
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SPECIALTY COFFEE (HOT OR ICED)

MAISON SŪKOON 

CAFFEINE FREE LATTE (HOT OR ICED)
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TEA & INFUSION

MAISON SŪKOON 
C a f é  d e  S p é c i a l i t é  &  T r a i t e u r   V é g é t a l  

Tea (Palais des Thés) 

Mint Green Tea 

White Tea (From China) 

Genmaicha Yama (Japanese Green Tea

Japon & Roasted Rice) 

Infusion (Palais des Thés) 

Scandinavian  Detox (birch, sea

buckthorn, cranberry and bilberry) 

Jardin à la Française (Pear and

mulberry leaves)

THE REAL PUNJABI CHAÏ

5 . 5 0

5 . 5 0

Our teas, carefully sourced by an expert sommelier, will
provide you with a refined experience.

5 . 5 0

Tea or Infusion

Sparkly Homemade Lemonade 

Homemade Juice Orange, Carrot & Ginger

Homemade Mango & Coconut Lassi

Alcohol Free Wine or Cocktail 

Fruit Mocktail - Boissonnerie de Paris 
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C O L D  D R I N K S


