
 
 

JOURNAL CAFÉ DE PARIS 
No: 26                    Year: 2026         23th until 29th of June 
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BITE OF THE WEEK 
Mussels ‘’de Paris’’ 

Zeeland mussels with white wine, carrot, leek, onion, parsley and 
thyme. Served with fries & a fresh salad 

€1 8 , 95  
 
 

BITE OF THE SEASON 
Duck breast fillet 

slow-cooked  and pan-fried in honey. With roasted vegetables, roseval 
potatoes & cherry cognac sauce 

€2 5 , 00  
 

VEGETARIAN BITE  
Chili sin carne 

rich stew with vegetarian mince, beans, tomato, onion, garlic, 
coriander, bell pepper, chili flakes and avocado on a bed of rice 

€1 8 , 95  
 

 

SALAD OF THE MONTH 
Salad Niçoise 

briefly fried tuna fillet with Little Gem lettuce, potato, anchovies,  
green beans, cherry tomatoes, cucumber, egg, capers, olives  

with a lime dressing 
€1 8 , 95  

 

SOUP OF THE SEASON 
Soupe Au Pistou 

Traditional French vegetable soup 
€8 ,7 5  

 


