
 
 

JOURNAL CAFÉ DE PARIS 
No: 09               Year: 2026         25th of Februari until 02th of March 
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BITE OF THE WEEK 
Chicken a la Normande 

fried corn chicken fillet suprême  in a sauce of shallots, mushrooms, 
apple with crème fraîche, calvados apple cider and mashed potatoes 

€1 8 , 95  
 

BITE OF THE SEASON 
Grilled lamb chops 

grilled lamb chops marinated in Provencal herbs with roasted 
vegetables and a shallot and roasted garlic sauce   

with Amandine potatoes 
€2 7 , 50  

 

SPECIALTY OF THE WEEK 
Limousin Rib-eye (300gr) 

grilled beef Rib-eye with roasted vegetables, oven-baked Amandine 
potatoes with café de Paris butter 

€2 9 , 50  
 

VEGETARIAN BITE  
Pasta Melanzane alla Parmigiana 

fresh ravioli filled with aubergine in tomato sauce, basil and Parmesan 
with Sicilian caponata and Burrata 

€1 8 , 95  
 

SALAD OF THE MONTH 
Thai salad of tenderloin pieces,  

sweet and sour cucumber, bok choy, bean sprouts, green beans, 
shiitake, mango, red onion, cashew nuts, mint, sesame oil,  

fresh pepper and a soy-ginger dressing 
€1 8 , 95  

 

SOUP OF THE SEASON 
Madeira Tomato Soup 

with onions, bay leaves, oregano, garlic croutons an poached egg 
€8 ,7 5  

 


