JOURNAL CAFE DE PARIS

No: 40 Year: 2024 o1 to 06 October

FROM 17.00 HRS
BITE OF THE WEEK
Canard 4 I’ orange
roasted duck breast on caramalized chicory, apple puree with a
sauce of orange and Grand Marnier

17,95
BITE OF THE SEASON

Pan-fried turbotine on a blanquette of shellfish, samphire and
celeriac mousseline with a lavender beurre blanc

21,75

VEGETARIAN BITE

Lasagna of portobello mushrooms, mozzarella, sun-dried
tomatoes, zucchini, and béchamel cheese sauce served with a
salad of mozzarella, tomato, arugula, and pesto

17,95
SALAD OF THE MONTH

Salad of pumpkin, pumpkinhummus, with wild spinach, feta
cheese, pine nuts, walnuts, pommegranate
and a honey dressing

17,75
SOUP OF THE MONTH

Soup of pommodori tomatoes with basil, cream
and old Dutch cheese

7,95
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