JOURNAL CAFE DE PARIS

No: 20 Year: 2025 13th to 19th of May

BITE OF THE WEEK
‘Daurade Royal’

Sea bream fillet fried in garlic oil on tuber mousseline,
green asparagus, cherry tomatoes
with an antiboise of olive oil, capers and dill

BITE OF THE SEASON
‘Rump steak de Paris’
Slow cooked and grilled sirloin steak
with Provencal vegetables, oven potatoes and truffle butter

24,50

VEGETARIAN BITE
Lasagna with wild mushrooms, celery, carrot,
spinach and ricotta
with a salad of mozzarella, basil and tomatoes

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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