STARTERS

VELOUTE DE CHAMPIGNONS A LA TRUFFE
Fresh mushrooms soup with truffle oil

SOUPE A L'OIGNON GRATINEE
Oven baked onion soup with cheese gratin

SALADE CESAR FACON“UN DIMANCHE A PARIS”
Romaine lettuce with Caesar dressing, croutons
and parmesan tuiles with cacao nibs

SALADE AU POULET ET QUINOA
Baby rocket leaves and quinoa, grilled chicken, ratatouille
mix, cucumber, raisins, pomegranate seeds and signature
white balsamic vinegar dressing

SALADE AU CHEVRE CHAUD

Salad mesclun, sliced goat cheese on honey toasted bread,
three colors tomatoes,caramelized walnut, fresh raspberries,
apples and vinaigrette dressing

PLATEAU DE SAUMON FUME
Smoked salmon platter, capers, lemon wedges and mix lettuce

CLUB POULET

SALADE AU POULET ET QUINOA

MAIN COURSES

TARTINE AU BOEUF

Grilled beef tenderloin strips, sundried tomatoes, Comté
cheese, mustard and tarragon sauce, served on toasted
sliced bread. Served with fries & salad

TARTINE POULET

Grilled chicken strips, tomato concassé, mozzarella
cheese, mushrooms and pesto drizzles, served on toasted
sliced bread. Served with fries & salad

GRATIN PARISIEN AU POULET
Grilled chicken and spinach, tagliatelle pasta, cream and
cheese gratin

CLUB POULET

Grilled chicken, Emmental cheese, avocado, tomatoes, red
cabbage, gherkins and mayo mustard and herb sauce, served
in multi seeds batard bread with a side of fries and salad

CLUB VEGETARIEN o _

Roasted mix peppers, zucchini, eggplant, confit tomatoes
and pesto cream cheese, served in multi seeds batard
bread with a side of fries and salad

RISOTTO AUX CHAMPIGNONS
Creamy risotto, fresh mushrooms and parmesan cheese

POULET SAUTE AUX CHAMPIGNONS
Chicken supreme, Parisian potatoes and rosemary
mushroom sauce, served with steamed white rice

STEAK ET FRITES
Roasted beef tenderloin served with French fries, grilled
cherry tomatoes and mushroom sauce

PAVE DE SAUMON
Grilled salmon filet served with spinach mashed potatoes
and tomato vierge sauce

DESSERT

PATISSERIES INDIVIDUELLES
Please check today's selection from our display counter

THE PARISIAN ART OF LIVING

VEGETARIAN CONTAINS NUTS

All prices are in AED, inclusive of 5% VAT and subject to 7% Municipality fees.



UN DiMANCHE A Paris
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Weekdays, from 12:00 pm to 3:00 pm*

STARTER OR DESSERT + MAIN COURSE 89 AED
Add a dessert 1 5AED

i UNDIMANCHEAPARISUAE *EXCLUdiﬂg holidays.



