JOURNAL CAFE DE PARIS

No: 13 Year: 2025 March 26th to 31st

BITE OF THE WEEK

Salmon ‘Troisgros’
Saumon au Oseille (salmon with sorrel)
Briefly fried salmon fillet with sorrel, capapers, samphire
and saffron potatoes with a Noilly Prat sauce

18,50
BITE OF THE SEASON

Lamb Bourguignon
Leg of lamb stewed in red Burgundy wine and stok with
mushrooms, bacon, carrot, onion, celery
and bouquet garni with parsnip puree

22,50
VEGETARIAN BITE

Mediterranean quiche with goat cheese, spinach,
sun-dried tomatoes, pine nuts, portobello, bee honey on a
tomato and oregano sauce with a potato gratin

18,95
SALAD OF THE MONTH

Caesar salad with grilled chicken, Romaine lettuce,
croutons, anchovy fillets, Parmesan cheese and poached egg

18,95
SOUP OF THE SEASON

Bouillabaisse with prawns, daurade, mussels, baby squid
and scallop with an anchovy rouille

8,75
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