
Disclaimers

Escargots à la Bourguignonne        35

½ dozen pieces - baked with garlic and herbs butter, lemon zest

Caviar and Brioche (30gr)         318

Oscietra sturgeon caviar in tin, toasted homemade brioche

Eggs Mayonnaise                19

Bistro-style boiled eggs topped with homemade smoked mayonnaise

Calamars Frits                37

Deep-fried calamari served with Provençal rouille sauce

All sides are vegetarian

Léon’s Bread  14 | Assorted Bread Basket  29

Prawn Mayonnaise                38

5 pieces - served chilled with homemade green mayonnaise

Flamed Cured Mackerel*
        31

Pickled white onions, cucumber, dill, raspberry vinaigrette

Moules Gratinées                39

½ dozen mussels - baked with parsley butter and bread crumbs

Beef Cecina           33

Thinly sliced and served with pickles

Steak Parisien (250gr)  
143

Sliced Australian Black Angus striploin served with our signature 
Café de Paris butter or L'Entrecôte-style herbs and butter sauce

Steak Béarnaise (300gr) 
218

Australian Black Angus rib-eye served 
with homemade sauce béarnaise

Tournedos Rossini (180gr)  303

Australian Black Angus tenderloin topped with pan seared 
foie gras and served with truffle sauce Périgueux

✦ PLEASE REFER TO OUR CHEESE MENU

ADD: CHICKEN SAUSAGE  15 | BEEF CECINA OR PASTRAMI  16 | TURKEY HAM  13 | MUSHROOMS  9 | SMOKED DUCK  12

Seafood Bisque         46

Rich and creamy blended seafood soup, topped with puff pastry 

Baked Brie Cheese         43

Honey and whole-grain mustard, toasted homemade baguette

Classic Beef Tartare*        64

Prepared tableside and served with toasted bread

Charcoal Roasted Asparagus       41

Sauce mousseline, chervil, herbs oil

Roasted Bone Marrow        47

Served with sliced toasted baguette crackers

Twice-Baked Salmon Soufflé          42

Served with dill and lemon cream sauce

French Onion Soup        38

Covered with gratinated Emmental cheese

Salade du Chef         39

Mixed leaves and crudités salad, goat cheese, roasted walnut

Tartare de Poisson*        48

Aged pomfret, tapenade, herring roe, citruses, raw egg yolk

Mushrooms en Persillade*   37

Sautéed mushrooms, herbs, poached egg, truffle oil, chestnut

Gnocchi à la Parisienne        57

Topped and gratinated with Gruyère AOP mornay sauce

Tagliatelles aux Morilles*   61

Creamy morel mushroom sauce, roasted asparagus, egg yolk

All prices stated are in Malaysian Ringgit and subject to 10% Service Charge and 6% Service Tax

Carte des Mets

Reblochonade
Potato pavé cooked in beef fat, confit d’oignons

from✦ 48

M E L T E D  C H E E S E  S P E C I A L T I E S

Steak au Poivre (180gr)  174

Australian Black Angus tenderloin, French green peppercorn sauce
Optional: flambéed with Cognac +rm20

Steak Haché “à Cheval” (200gr)  93

Ground Black Angus steak topped with a poached egg
and served with Fourme d’Ambert AOP blue cheese sauce

Bavette à l’Echalote (400gr)  310

Australian Wagyu flank thinly sliced tableside 
and served with shallots sauce

S T E A K  F R I T E S *

A P P E T I S E R S

Raclette
Confit and baked baby potatoes, gherkins, pickled onions

From✦ 47

Please scan to see food pictures

S I D E S

Homemade Bread & Butter Service

Add-on spreads:
CERVELLE DE CANUT  +11

Seasoned cottage cheese spread from Lyon

SMOKED COD ROE TARAMA  +19

CHICKEN LIVER PÂTÉ  +13

Fries upgrade

Langouste Pasta (to share)     148

Corsica-style crustacean sauce linguine with grilled spiny lobster

Truffle and Cheese Coquillettes  65

Elbow-shaped pasta, truffle, smoked beef pastrami, thyme jus

C L A S S I C  M A I N S
Rack of Lamb*        136

Homemade classic lamb jus seasoned with herbs

Saumon à l’Oseille*         68

Lightly seared salmon fillet, creamy sorrel sauce

Ratatouille       56

Confit byaldi style, served with zucchini flower beignets

Roasted Half Spring Chicken        69

1/2 spring chicken served with truffled sauce poulette

TRUFFLE CREAM FRIES
Truffle fries topped with truffle 

cream and grated mimolette cheese

+15 / portion

*** 

*** 

*** 

F O I E  G R A S
A P P E T I S E R S

All steaks are cooked in our charcoal oven, 
and served with homemade French fries

Côte de Boeuf
Australian Black Angus prime-rib steak

with choice of 3 sauces

rm 73 / 100 gr

ADD STEAK SAUCE RM12 (PÉRIGUEUX SAUCE RM22)

L E S  P Â T E S

TERRINE
Torchon style, confit d’oignons

79

PAN SEARED
Poached pear, apple compote

85

PÂTÉ EN CROÛTE
Traditional foie gras 

and meat pie
82

Cod Fillet à la Grenobloise        93

Browned butter, capers, lemon, parsley, croutons

Chef’s Stew of the Moment      MP

Please refer to our team for more details

Duck Leg Confit          72

Thyme flavoured jus, caramelised apple, warm watercress

Mussels à la Crème (½ kg)       78

Live US-mussels. Optional: cooked with white wine +rm13

H O R S  D ’ O E U V R E S

Homard entier
Charcoal-grilled lobster served 
with crème d’ail (garlic cream)

MP

Catch of the Day
Charcoal-grilled and served 
with beurre citronné sauce

MP

LIMITED FAVOURITES

***

LIMITED

Chef’s recommendations Vegetarian – may contain eggs and/or dairy

CUISINE GOURMANDE | PLATS À PARTAGER         FAIT MAISON | RECETTES TRADITIONNELLES

……..………….

Elevate 
your dishes

PAN SEARED FOIE GRAS

68

Top any dish of your choice with:

POTATO PURÉE

ROASTED 
BRUSSELS SPROUTS

MESCLUN SALAD

HOMEMADE 
FRENCH FRIES

SPINACH À LA CRÈME

15 / side

***

***

***

*Consuming raw or 
undercooked meats, poultry, 

seafood, shellfish, or eggs 
may increase your risk of 

foodborne illness.

…………………………
7RGD\bV�6SHFLDOV

KWWSV���TU�OLQN�J+9<N,

Please scan to see today’s specials 
and availabilities

***

For your comfort, 
please inform us of any 

allergies or intolerances. 
Our team will be happy to assist 

you with your selection.



Grand Marnier  32

Dow’s Port  43

Fine Ruby

Calvados  43

Joseph Drouin  

Hennessy  49 

V.S.O.P.

Delord Armagnac  56 

X.O.

Godet Pineau  33 

Vieux X.O.

Clément  45

Rhum Agricole Ambré

Calvados Sour    58

Calvados, Whisky | Zesty and creamy 

Brandy Alexandre    53

Cognac, chocolate liqueur | Rich and sweet

Pink Marguerite    51

Vodka, Triple Sec | Fruity and vibrant

Silk Road     49

Gin, Pastis | Quenching and herbal feel

All prices stated are in Malaysian Ringgit and subject to 10% Service Charge and 6% Service Tax on food and non-alcoholic beverages, and 8% on alcoholic beverages

Les DessertsGOURMANDISES | SPÉCIALITÉS AU CHOCOLAT DESSERTS MAISON ET DE TRADITION FRANÇAISE

Vacherin Glacé  31

French meringue, vanilla ice-cream, Chantilly, raspberry coulis

Mousse au Chocolat  28

Served tableside with Chantilly and chocolate shavings

Tarte Tatin  32

Classic caramelized apple tart, vanilla ice-cream, crème vanillée

Tarte au Chocolat  29

Dark chocolate ganache, Biscoff crust, sea salt, Chantilly

Crêpes Suzette  34

Prepared tableside. Optional: Flambéed with Grand Marnier +rm20

Crème Brûlée  26

Classic vanilla custard

Tarte au Citron Meringuée  27

Lemon custard tart. Optional: Flambéed with rum +rm20

La Profiterole  39

Choux au craquelin, vanilla ice-cream, Chantilly, chocolate sauce

Also Serving
ICE CREAMS & SORBETS

COUPES GLACÉES

Menu available at your convenience

Carte des BoissonsBOISSONS CHAUDES | JUS DE FRUITS APÉRITIFS ET DIGESTIFS | COCKTAILS

Espresso* / Doppio*                9

Long Black           11

Cappuccino / Latte          14

Mochaccino / Vanilla Latte        15

Matcha Latte          15

May be served Hot or Cold except for*
C O F F E E  &  T E A

Earl Grey Tea          14

Green Tea           14

Chamomile Tea          14

Mint Infusion          14

Lavender Infusion     15

CHOCOLAT CHAUD
À L’ANCIENNE

Thick and creamy hot chocolate 
with vanilla whipped cream

24

Léon’s Hot
Chocolate

C O O L E R SW A T E R
ACQUA PANNA (750ML)

22

SAN PELLEGRINO (750ML)

22

PERRIER (750ML)

23

***
FILTERED WATER (750ML)

5

All sale proceeds of filtered water 
are donated monthly to charities

Ice Lemon Tea

11 (Glass) | 29 (Pitcher)

Peach Drop  33

Spicy, sweet, sour

Cloudy Bastille  34

Fruity, sweet and creamy

Bluper Spritz  32

Fizzy and berry feels 

St-Martin Sunset  34

Foamy and exotic

French 57  33

Sparkly, citrusy, herbal hints

B.P.C.  30

Refreshing and smooth

Mocktails

H O M E M A D E  F R U I T  J U I C E S
Pineapple and Vanilla  17

Watermelon and Mint  16   

Orange and Chia Seeds  16

Pear and Lemon  17

N O N - A L C O H O L I C  W I N E S

A P É R I T I F S  &  C O C K T A I L S

Orange Wine
Chilled rosé wine aromatised with oranges,

specialty from the region of Provence
44 / glass  |  171 / carafe

***
Vin à la Française

Chef Escoffier‘s sweetened red wine with herbs
42 / glass  |  158 / carafe

French 75     57

Gin, Prosecco | Herbal, sparkly and tangy

Lucky Pauline    55

Tequila, Triple Sec | Vibrant and foamy

Vesper Martini    59

Vodka, Gin | Classic and exquisite

Boulevardier    54

Whisky, Campari | Strong and bold

S E L E C T I O N  O F  
D I G E S T I F SSIGNATURES

K I R SFrench Gins

P A S T I S

L I L L E T
Classic Kir     40

Blackcurrant liquor, white wine

Kir Cardinal    41

Blackcurrant liquor, red wine

Kir Royal     49

Blackcurrant liquor, Prosecco
Ricard   36

Anise and liquorice-flavoured apéritif

S P R I T Z

Night Orient Sauv. Blanc   28 / 66 / 119

Night Orient Tempranillo  29 / 68 / 122

Night Orient Merlot           28 / 66 / 119

Vendôme Mademoiselle Classic      141

Vendôme Mademoiselle Chard.      127

Vendôme Mademoiselle Merlot        127   

St-Germain     49

French Elderflower liqueur Spritz

Aperol     47

The original Spritz, bitter and sweet

Campari     48

Bold and bitter Spritz

Blanc or Rosé  44

Aromatised wine apéritif

GODET RIVAGE
49

CHRISTIAN DROUIN 
CALVADOS CASK FIN.

53

CITADELLE 
JARDIN D’ÉTÉ

42
PLEASE CONSULT OUR BAR MENU FOR MORE DRINKS SELECTION

Coca-Cola  10

Coca-Cola Zero  10

Sprite   10

S OFT  D R INKS

Sparkly Lemonade

12 (Glass) | 31 (Pitcher)

Fizzy Peach & Rosemary

14 (Glass) | 36 (Pitcher)

Tiger  24

Heineken  25

Leffe Brune  30

Krönenbourg  28 

Blanc

Hoegaarden Wit.  28

B O T T L E D  B E E R S

Glass | Carafe | Bottle Bottle

*** 

……..………….

*** 

*** 

*** 

*** 

……..………….

……..………….

*** 

*** 

*** 

*** 

*** 

*** 

Dessert du Jour  MP

Dessert of the day. Please refer to our team for more details


