
 
 

JOURNAL CAFÉ DE PARIS 
No: 39                Year: 2026     23th until 28th of September 
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BITE OF THE WEEK 
Guinea fowl fillet with a prawn farce  

garlic, fresh bourguignonne herbs, risotto with a bisque sauce 
€2 0 , 95  

 

 

 

BITE OF THE SEASON 
Pan-fried Mediterranean sea bass 

Provençal vegetable ratatouille, roasted bell peppers, oven-baked 
Charlotte  potatoes with a lemon beurre blanc 

€2 6 , 50  
 

 

VEGETARIAN BITE  
Wild mushroom Bourguignon 

with celery, carrot, garlic, red wine  
with parsnip mousseline and truffle cheese 

€2 0 , 95  
 

 

SALAD OF THE MONTH 
Autumn salad with lightly pan-fried venison fillet 

roasted pumpkin, walnuts, grilled pear, aged goat cheese  
with a cranberry-honey-balsamic dressing 

€1 9 , 95  
 

 

SOUP OF THE SEASON 
Pumpkin red curry soup 

with spicey pumpkin seed pesto 
€9 ,7 5  

 


