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Service from 12 noon to 3 p.m. and from 6 p.m. to 11 p.m.

O U R  S E A F O O D
P L A T T E R S

Oysters
3 Fines de Claire No. 3, 3 Gillardeau No. 3, 3 Belon No. 2,
3 Ostra Regal Special No. 3

Shellfish
½ lobster, ½ crab, 3 Dublin Bay prawns,
3 pink shrimps, whelks and small grey shrimps

Café de la Paix
Assortment of oysters
3 Fines de Claire No. 3, 3 Gillardeau No. 3, 3 Belon No. 2,
3 Ostra Regal Special No. 3
Shellfish and seafood
3 clams, ½ crab, 3 Dublin Bay prawns,
3 pink shrimps, whelks and small grey shrimps

Opéra Royal
Assortment of oysters
3 Fines de Claire No. 3, 3 Gillardeau No. 3, 3 Belon No. 2,
3 Ostra Regal Special No. 3
Shellfish and seafood
½ crab, ½ lobster, 3 clams, whelks,
small grey shrimps, 3 Dublin Bay prawns, 3 pink shrimps
With 30g of Baeri caviar, Aquitaine, France

Fines de Claire No. 3
Fines de Claire No. 1
Belon No. 2, Maison Cadoret
Ostra Regal Specials No. 3
Gillardeau Specials No. 3

Whelks (250g)
Clams (6 pieces)
Grey shrimp
Bunch of pink shrimp (6 pieces)
Crab (whole or half)
Langoustines (6 pieces)
Canadian lobster (whole or half)

O U R  O Y S T E R S

S H E L L F I S H  &  C R U S T A C E A N S

 €68

€100

€115

€146

€290

€29
€30
€33
€36
€35

€16

€18

€19

€19

€37 | 20 

€38

€66 | 36 

Price per person

6 pieces



Seasonal crisp

€140

S I G N A T U R E  M E N U

Served for the entire table from 12 p.m. to 3 p.m. and from 6 p.m. to 11 p.m.

Heir to a culinary history that began over a century ago, this signature menu revisits
the Café de la Paix's classics with emotion and modernity.

Laurent André, Executive Chef at Café de la Paix

Coffee, tea or infusion
Delicacies

French oinion soup, recipe from 1862
Comté cheese, croutons

Confit duck foie gras
Fig and Sarawak pepper chutney, toasted country bread

Roasted sea scallops
Celeriac purée with brown butter, fig and green apple, 

vanilla white butter

Or

Pan-seared beef tournedos
Potato gnocchi, thyme onion marmalade, béarnaise sauce

Lemon sorbet
Champagne

F O O D  A N D  W I N E  P A I R I N G S
€45

Glass of champagne 
Or

Signature cocktail “Eugénie”

Two glasses of wine - sommelier's selection

Our signature desserts
Caramelized millefeuille, Opéra 



Veal head terrine
Gribiche sauce

Mushroom salad 
Sliced Paris mushrooms, duxelles, truffle and lemon vinaigrette,
sesame seeds, parmesan shavings
With autumn truffle supplement 

Mushroom broth like a cappuccino 
Wild mushrooms, cockles and samphire
Cockles-free upon request, for a vegetarian option

Steamed and grilled market leeks 
Mimosa egg, mild mustard sauce, hazelnut

TH
E M

EN
U

S TA RT E R S

French onion soup, recipe from 1862
Comté cheese, croutons

Langoustine carpaccio 
Bergamot-infused olive oil, basil shoots
With 10g of caviar

“Richelieu” pâté en croûte | Duck, smoked quail and grapes 
Onion condiment and pickled cauliflower, toasted country bread

Norwegian smoked salmon
Dill cream, lemon, blini

Duck foie gras confit
Fig and Sarawak pepper chutney, toasted country bread

Baeri caviar - Aquitaine, France - (30g)
Traditional garnish, blini

€25

€39

€28

€26

€27

€18

€39

€57

€29

€150

€36

Burgundy snails in shells
Parsley butter 12 snails  - €38

6 snails - €21

€35

Eggs with crab 
Madras curried lemon mayonnaise, lemon gel

€22



S E A

Salmon fillet 
Mushroom fricassee and emulsion

“Portefeuille”style fried whiting 
Tartare sauce, steamed potatoes, parsley

Roasted sea scallops from the French coast
Celeriac purée with brown butter, figs and green apples, 
vanilla white butter

Porcini mushroom ravioli 
Baby spinach and toasted hazelnuts

Organic linguine with Canadian lobster
Shellfish bisque with saffron

€39

€48

€58

€62

V E G E T A B L E

Celeriac and autumn truffle millefeuille
Vegetable jus

€34

€28

S H A R I N G

Sole meunière from the French coast (800g - 1000g)
Mashed potatoes with fresh butter

Confit lamb shoulder 
White beans in tomato, spiced jus

€154

€140



L A N D

Beef tartare “Castille Angus’ - Prepared at your table
French fries
With 10g of caviar

€42

€60

Pan-seared beef tournedos
Potato gnocchi, thyme onion marmalade, béarnaise sauce
With pan-fried duck foie gras

€55

€64

Pan-seared veal sweetbread 
Pumpkin, girolle mushrooms and meat jus

€58

Chicken “Cordon Bleu” with ham and aged Comté 
Cheese sauce with yellow wine , fresh butter mashed potatoes

€38

S I D E

Mashed potatoes
French fries

Steamed white rice

Mushroom cassolette

Buttered spinach

Roasted pumpkin 

Japanese A4 Wagyu Sirloin Steak (150g)
Glazed salsify, rich jus

€87

8 €



@cafedelapaixparis www.cafedelapaix.fr
Menu compiled in accordance with the provisions of Decree No. 2002-1465

dated 17 December 2002.
Allergen list and meat origin available upon request from our team.

Our ‘homemade’ dishes are prepared on the premises using fresh ingredients.
Prices are net in euros, inclusive of tax and service charges. Please note that we do not accept cheques.

To ensure the comfort of our guests, the use of e-cigarettes is prohibited on the premises.

OUR PARTNERS

Boulangerie Lalos
Country bread and other treats

Frédéric Lalos (MOF 1997), 65 Rue de la
Garenne, 92310 Sèvres

 
Confiture Parisienne

Chutneys, condiments and jams
Creator of taste and flavour, 17 Avenue

Daumesnil, 75012 Paris
 

Boucheries Nivernaises 
Family-run business founded in 1954.
99 Rue du Faubourg Saint-Honoré,

75008 Paris

Vergers Saint-Eustaches 
Fresh produce of exceptional quality 

1 Rue de Provence, 94150 Rungis

La Ferme d'Alexandre 
Dairy products (cheeses, creams, etc.)

27 Rue du Maillard, 94130 Orly

Epicerie Fine Latour
Strawberries, tomatoes and other fruit

and vegetables 
Family-run farm specialising in open-field

produce, Avenue de Bordeaux, 47110
Allez-et-Cazeneuve

 
Cavadou

Truffles and asparagus
Jérôme Galis, truffle and asparagus
grower, 261 chemin du Cros, 84100

Uchaux
 

Saveurs Frites
Fresh chips

Grows its own potatoes (Agria), 4 rue
André Berthelémy, 10700 Villiers 

Maison Bordier
Table butter

Hand-churned Bordier butter, 9 rue de
l’Orme, 35400 Saint-Malo

THE TEAMS BEHIND YOUR MEAL

Kitchen
Head Chef : Laurent André

Assisted by Pierre-Emmanuel, Brian, Gaëtan, Hicham et Abdé

Pastry
Head Chef : Simon Letaillieur

Assisted by : Fabrice 

Stewarding
Alexandre Guerrier
Assisted by Camille

 
Reception 

Nacima
Assisted by Angie, Liliane, Tamou, Shanaz, Mustapha, Stéphane, Kenza, Océane

At your service: 
Diane, Beti, Julien, Paul, Lahcen

Assisted by Ricardo, Mateusz, Dima, Loïc, Marie, Laurent, Medhi, Nicolas, Enzo, Yannick.
Jonathan, Antoine, Linda, Lucas, Bertrand, Stéphane, Christophe, Emmanuel, Fabrice, Hervé,

Amadou, Pascal, Thomas, Monica, Sébastien, Brune, Denis, Maria, Mathias, Aurélien, Luca, Tristan,
Sabrina, Djiby, Rafael, Lassana, Djamal


	NOS PLATEAUX
	DE
	FRUITS DE MER
	Prix par personne
	Huîtres
	3 Fines de Claire n°3, 3 Gillardeau n°3, 3 Belon n°2,
	3 Spéciales Ostra Regal n°3

	Crustacés
	½ homard, ½ tourteau, 3 langoustines,
	3 crevettes roses, bulots et crevettes grises
	Café de la Paix
	Assortiment d’huîtres
	3 Fines de Claire n°3, 3 Gillardeau n°3, 3 Belon n°2,
	3 Spéciales Ostra Regal n°3
	Coquillages et crustacés
	3 palourdes, ½ tourteau, 3 langoustines,
	3 crevettes roses, crevettes grises, bulots

	Opéra Royal
	Assortiment d’huîtres
	3 Fines de Claire n°3, 3 Gillardeau n°3, 3 Belon n°2,
	3 Spéciales Ostra Regal n°3

	Coquillages et crustacés
	½ tourteau, ½ homard, 6 palourdes, bulots,
	crevettes grises, 3 langoustines, 6 crevettes roses

	Avec 30g de caviar Baeri, Aquitaine, France
	68 €
	100 €
	115 €
	146 €
	290 €


	NOS HUÎTRES
	6 pièces
	Fines de Claire n°3
	Fines de Claire n°1
	Belon n°2, Maison Cadoret
	Spéciales Ostra Regal n °3
	Spéciales Gillardeau n°3
	29 €
	30 €
	33 €
	36 €
	35 €

	COQUILLAGES & CRUSTACÉS
	Bulots (250g)
	Palourdes (6 pièces)
	Crevettes grises
	Bouquet de crevettes roses (6 pièces)
	Tourteau (entier ou 1/2)
	Langoustines froides (6 pièces)
	Homard canadien froid (entier ou 1/2)
	16 €
	18 €
	19 €
	19 €
	37 | 20 €
	38 €
	66 | 36  €


	LE BANC DE L’ÉCAILLER
	MENU SIGNATURE
	140 €
	Héritier d’une histoire gourmande commencée il y a plus d’un siècle, ce menu Signature revisite les incontournables du Café de la Paix avec émotion et modernité.
	Laurent André, Chef  Exécutif du Café de la Paix

	Croustillant de saison
	Gratinée à l’oignon, recette de 1862
	Comté, croûtons

	Foie gras de canard confit
	Chutney de figues et poivre de Sarawak, pain de campagne toasté

	Noix de Saint-Jacques de nos côtes rôties
	Purée de céleri rave au beurre noisette, figues et pommes vertes, beurre blanc à la vanille
	Ou

	Tournedos de bœuf cuit au poêlon
	Gnocchis de pommes de terre, marmelade d’oignons au thym,
	sauce béarnaise

	Sorbet citron jaune
	Champagne

	Nos desserts signatures
	Millefeuille caramélisé, Opéra

	Café, thé ou infusion
	Gourmandises


	ACCORD METS ET VINS
	45 €
	Coupe de Champagne
	Ou
	Cocktail Signature “Eugénie”
	Deux verres de vins - sélection du sommelier
	Œufs au crabe

	MER
	Pavé de saumon
	Merlan frit en portefeuille
	Sauce tartare, pommes vapeur, persil
	Noix de Saint-Jacques rôties
	Purée de céleri-rave au beurre noisette, figues et pommes vertes, beurre blanc à la vanille
	Linguines BIO au homard Canadien
	Bisque de crustacés au safran

	LÉGUMES
	Ravioles aux cèpes
	Pousses d’épinards et noisettes torréfiées
	Millefeuille de céleri-rave et truffe d’automne
	Jus végétal

	À PARTAGER
	Sole meunière de nos côtes (800g - 1000g)
	Purée de pommes de terre au beurre frais
	Épaule d’agneau confite
	Haricots blancs à la tomate, jus épicé

	TERRE
	Pomme de ris de veau dorée au sautoir
	Larme de potiron, girolles et jus de viande
	« Cordon Bleu » de volaille, jambon blanc et comté affiné
	Sauce fromagère au vin jaune, purée de pommes de terre au beurre frais
	Faux-filet Wagyu Japonais A4 (150g)
	Salsifis glacés jus corsé
	Tartare de bœuf “Angus de Castille” - Préparé à votre table
	Avec du Caviar (10g)
	Tournedos de bœuf cuit au poêlon
	Gnocchis de pommes de terre, marmelade d’oignons au thym,
	Avec foie gras de canard poêlé

	ACCOMPAGNEMENTS
	NOS PARTENAIRES
	Boulangerie Lalos
	Pain de campagne et autres petites choses
	Fréderic Lalos (MOF 1997), 65 rue de la Garenne, 92310 Sèvres

	Confiture Parisienne
	Chutney, condiment et confiture
	Créateur de goût et de saveur, 17 avenue Daumesnil, 75012 Paris

	Boucheries Nivernaises
	Maison familiale fondée en 1954.
	99 Rue du Faubourg Saint-Honoré, 75008 Paris

	Vergers Saint-Eustaches
	Primeurs de produits d'exceptions
	1 Rue de Provence, 94150 Rungis

	La Ferme d'Alexandre
	Produits laitiers (fromages, crèmes, ...)
	27 rue du Maillard, 94130 Orly

	Epicerie Fine Latour
	Fraises, tomates et d’autres fruits et légumes
	Ferme familiale de produits de pleine terre, Avenue de Bordeaux, 47110 Allez- et - Cazeneuve

	Cavadou
	Les truffes et les asperges
	Jérôme Galis, trufficulteur et aspigiculteur, 261 chemin du Cros 84100 Uchaux

	Saveurs Frites
	Frites fraîches
	Cultive ses propres pommes de terre (Agria), 4 rue André Berthelémy, 10700 Villiers

	Maison Bordier
	Le beurre de table
	Beurre Bordier travaillé à la main, 9 rue de l’Orme, 35400 Saint-Malo


	LES ACTEURS DE VOTRE REPAS
	En cuisine
	Le chef : Laurent André
	Assisté de Pierre-Emmanuel, Brian, Gaëtan, Hicham et Abdé

	En Pâtisserie :
	Le chef Simon Letaillieur
	Assisté de : Fabrice

	Au Stewarding :
	Alexandre Guerrier
	Assisté de Camille

	A l’acceuil :
	Nacima
	Assisté de Angie, Liliane, Tamou, Shanaz, Mustapha, Stéphane, Kenza, Océane

	Pour vous servir :
	Diane, Beti, Julien, Paul, Lahcen
	Assistés de Ricardo, Mateusz, Dima, Loïc, Marie, Laurent, Medhi, Nicolas, Enzo, Yannick.
	Jonathan, Antoine, Linda, Lucas, Bertrand, Stéphane, Christophe, Emmanuel, Fabrice, Hervé, Amadou, Pascal, Thomas, Monica, Sébastien, Brune, Denis, Maria, Mathias, Aurélien, Luca, Tristan, Sabrina, Djiby, Rafael, Lassana, Djamal

	@cafedelapaixparis
	www.cafedelapaix.fr

	OUR SEAFOOD PLATTERS
	Price per person
	Oysters
	3 Fines de Claire No. 3, 3 Gillardeau No. 3, 3 Belon No. 2,
	3 Ostra Regal Special No. 3
	Shellfish
	½ lobster, ½ crab, 3 Dublin Bay prawns,
	3 pink shrimps, whelks and small grey shrimps
	Café de la Paix
	Assortment of oysters
	3 Fines de Claire No. 3, 3 Gillardeau No. 3, 3 Belon No. 2,
	3 Ostra Regal Special No. 3
	Shellfish and seafood
	3 clams, ½ crab, 3 Dublin Bay prawns,
	3 pink shrimps, whelks and small grey shrimps

	Opéra Royal
	Assortment of oysters
	3 Fines de Claire No. 3, 3 Gillardeau No. 3, 3 Belon No. 2,
	3 Ostra Regal Special No. 3
	Shellfish and seafood
	½ crab, ½ lobster, 3 clams, whelks,
	small grey shrimps, 3 Dublin Bay prawns, 3 pink shrimps
	With 30g of Baeri caviar, Aquitaine, France
	€68
	€100
	€115
	€146
	€290


	OUR OYSTERS
	6 pieces
	Fines de Claire No. 3
	Fines de Claire No. 1
	Belon No. 2, Maison Cadoret
	Ostra Regal Specials No. 3
	Gillardeau Specials No. 3
	€29
	€30
	€33
	€36
	€35

	SHELLFISH & CRUSTACEANS
	Whelks (250g)
	Clams (6 pieces)
	Grey shrimp
	Bunch of pink shrimp (6 pieces)
	Crab (whole or half)
	Langoustines (6 pieces)
	Canadian lobster (whole or half)
	€16
	€18
	€19
	€19
	€37 | 20
	€38
	€66 | 36



	SHELLFISH COUNTER
	SIGNATURE MENU
	€140
	Heir to a culinary history that began over a century ago, this signature menu revisits the Café de la Paix's classics with emotion and modernity.
	Laurent André, Executive Chef at Café de la Paix

	Seasonal crisp
	French oinion soup, recipe from 1862
	Comté cheese, croutons
	Confit duck foie gras
	Fig and Sarawak pepper chutney, toasted country bread

	Roasted sea scallops
	Celeriac purée with brown butter, fig and green apple,
	vanilla white butter
	Or
	Pan-seared beef tournedos
	Potato gnocchi, thyme onion marmalade, béarnaise sauce
	Lemon sorbet
	Champagne

	Our signature desserts
	Caramelized millefeuille, Opéra

	Coffee, tea or infusion
	Delicacies


	FOOD AND WINE PAIRINGS
	€45
	Glass of champagne
	Or
	Signature cocktail “Eugénie”
	Two glasses of wine - sommelier's selection
	STARTERS
	French onion soup, recipe from 1862
	Comté cheese, croutons

	Duck foie gras confit
	Fig and Sarawak pepper chutney, toasted country bread

	“Richelieu” pâté en croûte | Duck, smoked quail and grapes
	Onion condiment and pickled cauliflower, toasted country bread

	Burgundy snails in shells
	Parsley butter

	Mushroom broth like a cappuccino
	Wild mushrooms, cockles and samphire
	Cockles-free upon request, for a vegetarian option
	Steamed and grilled market leeks
	Mimosa egg, mild mustard sauce, hazelnut

	Norwegian smoked salmon
	Dill cream, lemon, blini

	Langoustine carpaccio
	Bergamot-infused olive oil, basil shoots

	With 10g of caviar
	Eggs with crab
	Madras curried lemon mayonnaise, lemon gel

	Veal head terrine
	Gribiche sauce

	Mushroom salad
	Sliced Paris mushrooms, duxelles, truffle and lemon vinaigrette, sesame seeds, parmesan shavings

	With autumn truffle supplement
	Baeri caviar - Aquitaine, France - (30g)
	Traditional garnish, blini


	THE MENU
	SEA
	Salmon fillet
	“Portefeuille”style fried whiting
	Roasted sea scallops from the French coast
	Celeriac purée with brown butter, figs and green apples,
	vanilla white butter
	Organic linguine with Canadian lobster

	VEGETABLE
	Porcini mushroom ravioli
	Celeriac and autumn truffle millefeuille

	SHARING
	Sole meunière from the French coast (800g - 1000g)
	Confit lamb shoulder

	LAND
	Pan-seared veal sweetbread
	Japanese A4 Wagyu Sirloin Steak (150g)
	Beef tartare “Castille Angus’ - Prepared at your table
	With 10g of caviar
	Pan-seared beef tournedos
	With pan-fried duck foie gras

	SIDE
	OUR PARTNERS
	Boulangerie Lalos
	Country bread and other treats
	Frédéric Lalos (MOF 1997), 65 Rue de la Garenne, 92310 Sèvres

	Confiture Parisienne
	Chutneys, condiments and jams
	Creator of taste and flavour, 17 Avenue Daumesnil, 75012 Paris

	Boucheries Nivernaises
	Family-run business founded in 1954.
	99 Rue du Faubourg Saint-Honoré, 75008 Paris

	Vergers Saint-Eustaches
	Fresh produce of exceptional quality
	1 Rue de Provence, 94150 Rungis

	La Ferme d'Alexandre
	Dairy products (cheeses, creams, etc.)
	27 Rue du Maillard, 94130 Orly

	Epicerie Fine Latour
	Strawberries, tomatoes and other fruit and vegetables
	Family-run farm specialising in open-field produce, Avenue de Bordeaux, 47110 Allez-et-Cazeneuve

	Cavadou
	Truffles and asparagus
	Jérôme Galis, truffle and asparagus grower, 261 chemin du Cros, 84100 Uchaux

	Saveurs Frites
	Fresh chips
	Grows its own potatoes (Agria), 4 rue André Berthelémy, 10700 Villiers

	Maison Bordier
	Table butter
	Hand-churned Bordier butter, 9 rue de l’Orme, 35400 Saint-Malo


	THE TEAMS BEHIND YOUR MEAL
	Kitchen
	Head Chef : Laurent André
	Assisted by Pierre-Emmanuel, Brian, Gaëtan, Hicham et Abdé

	Pastry
	Head Chef : Simon Letaillieur
	Assisted by : Fabrice

	Stewarding
	Alexandre Guerrier
	Assisted by Camille

	Reception
	Nacima
	Assisted by Angie, Liliane, Tamou, Shanaz, Mustapha, Stéphane, Kenza, Océane

	At your service:
	Diane, Beti, Julien, Paul, Lahcen
	Assisted by Ricardo, Mateusz, Dima, Loïc, Marie, Laurent, Medhi, Nicolas, Enzo, Yannick.
	Jonathan, Antoine, Linda, Lucas, Bertrand, Stéphane, Christophe, Emmanuel, Fabrice, Hervé, Amadou, Pascal, Thomas, Monica, Sébastien, Brune, Denis, Maria, Mathias, Aurélien, Luca, Tristan, Sabrina, Djiby, Rafael, Lassana, Djamal

	@cafedelapaixparis
	www.cafedelapaix.fr





