CAFE DE PARIS

APPETIZERS

9701 NICOISE SALAD $98
with seared tuna, quail egg, green beans and kalamata olives

9702 PAN FRIED FOIE GRAS $118
with glazed figs, apple and dates puree

9703 SEARED SCALLOP WITH PORTABELLO AND PARSLEY RISOTTO $118
(Only Available after 6PM)

9704 CHICKEN & ASPARAGUS SALAD $92
with artichokes and cherry tomato

9705 ESCARGOTS BAKED W/ HERB BUTTER & WHITE WINE $85

9706 POACHED ASPARAGUS W/ HOLLANDAISE SAUCE $78

9707 TOMATO & BUFFALO MOZZARELLA SALAD $92
with arugula and basil

9708 CLASSIC CAESAR SALAD $82
with romiane lettuce, parmesan, herb croutons and bacon
extra Grilled Chicken or Smoked Salmon add $18

SOUPS

9713 FRENCH ONION SOUP GRATINATED W/ GRUYERE $70

9714 SEAFOOD SOUP SERVED W/ ASSORTED SEAFOOD $68

9715 SOUP OF THE DAY$58

QUICHE

9718 QUICHE LORRAINE Lunch $98 Dinner $108
with bacon, onion, gruyere and egg

9719 VEGETARIAN QUICHE Lunch $98 Dinner $108

with grilled vegetable, gruyere and egg



PASTA

9723

9724
9725

9726

SPAGHETTI $115
With choice of bolognaise sauce, marinara sauce or mushroom alfredo
LINGUINE WITH CHICKEN, ASPARAGUS AND MUSHROOM CREAM $128
SPAGHETTI W/ TIGER PRAWNS, ASSORTED GREENS, ROASTED
TOMATO$138

PENNE WITH EGGPLANT, ZUCCHINI AND CAPSICUM $128
WITH SMOKED MOZZARELLA

MAIN COURSES

9730 PAN-FRIED SEA BASS FILLET $178
with braised lentil celeriac puree and red wine butter sauce

9731 80Z US RIB EYE $238
With Café De Paris butter or béarnaise sauce, served with mix ed salad & fries

9732 BRAISED VEAL CHEEK IN RED WINE SAUCE $168
served with mushroom, baby carrot and french beans

9733 MUSSELS SAUTEED WITH ONION, GARLIC, WHITE WINE, PARSLEY$185
served with mixed salad and fries

9734 ROASTED LAMB LOIN $228
with spinach risotto, haricot vert and artichoke

DESSERTS

9738 VANILLA BEAN CREME BRULEE $62

9739 LEMON MERINGUE TART $58

9740 CREPES $62
choices of strawberries, blueberries or banana

9741 CHEESE PLATTER WITH CRACKERS & BAGUETTE $158



