CAFE DE LA PAIX
WEEKLY SPECIALS

In 45 minutes
Starter | Main or Main | Dessert

39€
Weekly Menu
Starter | Main | Dessert
49 €

Available at lunch only
From Monday to Friday, excluding weekends and public holidays

STARTERS

Eggs “Mayo”
Summer vegetable macedoine, tomato mayonnaise,
mustard seeds

A 4

Charolais beef carpaccio
Arugula, capers, Parmesan cheese, Genovese pesto

A 4

“Café de la Paix” salad
Crunchy green beans, peach petals and fresh tomatoes,
olive oil and verbena vinaigrette
With burrata + €4

MAIN COURSES
Monday

Flank steak
Green beans, maitre d’hotel butter

Tuesday

Oven-roasted veal rump
Provencal-style tomatoes, veal jus

Wednesday

Sea Bream Tartare
Spiced tomato syrup, cherry tomato salad

Thursday

“Paris-Toulouse” Sausage
Mashed potatoes with fresh butter and fresh herbs

Friday

Norwegian salmon fillet
Zucchini with almonds, tangy meat jus

DESSERTS

Caramelized millefeuille
Madagascar vanilla cream (organic),
salted butter caramel sauce

W

Opéra
Chocolate and coffee Joconde biscuit, chocolate glaze and
ganache, coffee buttercream

W

Ice cream and sorbet (2 scoops)
Vanilla, coffee, chocolate, caramel, pistachio, apulian almond,
strawberry, raspberry, lemon, passion fruit
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