
 
 

JOURNAL CAFÉ DE PARIS 
No: 37                Year: 2026     8th until 14th of September 
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BITE OF THE WEEK 
Fried mackerel fillet 

with parsnip mousseline and an antiboise of olive oil,  
capers, tomato and dill 

€2 0 , 95  
 

 

 

BITE OF THE SEASON 
Grilled bavette steak 

with Charlotte potatoes, roasted vegetables and a shallot sauce 

€2 6 , 50  
 

 

VEGETARIAN BITE  
Goat cheese walnut quiche  

with mediterranean potato gratin,  
stuffed portobello with spinach and Parmesan  

with honey and tomato sauce 
€2 0 , 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 9 , 95  

 

 

SOUP OF THE SEASON 
Pumpkin red curry soup 

with spicey pumpkin seed pesto 
€9 ,7 5  

 


