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CUISINE GOURMANDE | PLATS A PARTAGER 6‘”% Cé& @(q&m@

SERVICE DE 11

2 Chef’s recommendations

Somemade Bread
ard ButtercJervice

J Léon’s BrReap 14

* % %

& AssorTED BrEAD Basker 29

Léon’s bread, baguette slices, olive fougasse

ADD-ON SPREADS

© CERVELLE DE CANUT +11
Seasoned cottage cheese spread from Lyon

& SMOKED COD ROE TARAMA +19

CHICKEN LIVER PATE +13

FOIE GRAS
PAN SEARED 85
Poached pear, apple compote

MELTED CHEESE SPECIALTIES
o Raclette

Confit and baked baby potatoes, gherkins, pickled onions

FAITS MAISON | RECETTES TRADITIONNELLES
HEURES A 15 HEURES

Jignature Junch
CALIGOT-SAUCISSE

POMMES ALIGOT WITH A CHOICE OF
CHICKEN SAUSAGE OR LAMB SAUSAGE (+RMg)
Silky and garlicky mashed potatoes blended with

melted tomme fraiche cheese from Aubrac, stretched

@& Vegetarian — may contain eggs and/or dairy
HORS D'OEUVRES

@EscarcoTs A LA BourcUulGNONNE. 35
V2 dozen pieces - baked with garlic and herbs butter, lemon zest

Caramars FriTs 37

Deep-fried calamari served with Provengal rouille sauce

QFLAMED CURED MACKEREL

to perfection in the classic style of the Auvergne region.
Smoked herring filet, steamed potatoes, vinaigrette

Moures GrATINEES 39

V2 dozen mussels - baked with parsley butter and bread crumbs

o0 Eces MayoNNATSE 19

Bistro-style boiled eggs topped with homemade smoked mayonnaise
Irisa Ovysters N2° 53

3 pieces served raw, sauce mignonette — upon availabilities

Please scan to see food pictures

Rebloclonade

Potato pavé cooked in beef fat, confit d’oignons

ADD-ON 68 From+ 47 FROM* 48
Top any dish of your choice with +PLEASE REFER TO OUR CHEESE MENU
pan seared foie gras ok
ADD: CHICKEN SAUSAGE 15 | BEEF CECINA orR PASTRAMI 16 | TURKEY HAM 13 | MUSHROOMS 9 | SMOKED DUCK 12
APPETISERS
ES Ed
Frencr On1oN Souer 38 I MuUsHROOMS EN PERSILLADE . 37 @ Crassic BEer TarTARE 64

Covered with gratinated Emmental cheese

@SarLape pu CHEF 39

Mixed leaves and crudités salad, goat cheese, roasted walnut

SIDES

All sides are vegetarian

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

Sautéed mushrooms, herbs, poached egg, truffle oil, chestnut Prepared tableside and served with toasted bread

Searoop Bisque 46 P CHARCOAL ROASTED ASPARAGUS.......... 41

Rich and creamy blended seafood soup, topped with puff pastry

Sauce mousseline, chervil, herbs oil

STEAK FRITES Tries Upgrades

Poraro Purir ©STEAK Parrsien (2500w SteAK AU Porvee (180cw) © TRUFFLE CREAM
* % %
RoAsSTED Sliced Australian Black Angus striploin Australian Black Angus tenderloin, French green peppercorn sauce FRIES
BrusseLs SProUTS served with signature Café de Paris butter Optional: flambéed with Cognac +rm20 Truffle fies topped

%

MescrLun SarLap
%%

HOMEMADE

FrencH Fries

15/ SipE

TrurrLe aAND CHEESE COQUILLETTES .65
Elbow-shaped pasta, truffle, smoked beef pastrami, thyme jus

Somard ESntier
Charcoal-grilled lobster served

with créme d’ail (garlic cream)

MP

Please refer to our separate
menu or enquire with our team

to know about our specials

143

Steak Biarnarse (300o®)

Australian Black Angus rib-eye served

with homemade sauce béarnaise

174

CotE pE Borur (Lvarren)

Australian Black Angus prime-rib steak

with a choice of 3 sauces

218 ADD STEAK SAUCE RM12 73/100cz
(PERIGUEUX SAUCE RM22)
LES PATES
O TAGLIATELLES AUX MORILLES .. 61 @lLancousTE Pasta

LUNCH SPECIALTIES

2Curcken Corpon Breu (FOr Tv0) 93
Breaded chicken, beef ham, and Comté AOP cheese, thyme jus

HoMeMApE LoBSTER RAVIOLE o 381

Filled with lobster and fish mousse, served with lobster cream sauce

Cop BranpaDE 65

Purée of salted cod blended with olive oil, garlic and potatoes

Lt BurcEr Savovarn” 58
Black angus beef patty, raclette AOP cheese, gherkins, confit d oignons

@ RaBBIT VOoL-AU-VENT 76
Rabbit and cep mushroom fricassée in a puff pastry basket

Creamy morel mushroom sauce, roasted asparagus, egg yolk

(ror TWO)

with truffle cream and
grated Mimolette AOP cheese

%

+15/ porTION

148

CLASSIC MAINS

2Cop Frirer A LA GRENOBLOISE... 93

Browned butter, capers, lemon, parsley, croutons

2Dvuck Lee ConFrT 72

Thyme flavoured jus, caramelised apple, warm watercress

Mussers A 1a Crime (72 %0 78

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

JRATATOUILLE 56

Confit byaldi style, served with zucchini beignets

Roastep Harr Serine CHICKEN 69

1/2 spring chicken served with truffled sauce poulette

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

Corsica-style crustacean sauce linguine with grilled spiny lobster

*Consuming raw or
undercooked meats, poultry,
seafood, shellfish, or eggs

may increase your risk of

foodborne illness.

For your comfort,
please inform us of any
allergies or intolerances.

Our team will be happy to assist

_you with your selection.



GOURMANDISES | SPECIALITES AU CHOCOLAT ﬁfed'/ _@m DESSERTS MAISON ET DE TRADITION FRANCAISE

@Vacuerin Graci 31

Classic caramelized apple tart, vanilla ice—-cream, créeme vanillée

French meringue, vanilla ice-cream, Chantilb, raspber_r;v coulis

Mousse au CHocoraT 28
Served tableside with Chantilly and chocolate shavings

TarTte TaTIN 32

Also-J. éjt()t'/(zy

ICE CREAMS & SORBETS

EERS

COUPES GLACEES

Menu available at your convenience

CriME BrOLEE 26

Classic vanilla custard

TarTte AU CiTrROoON MERINGUEE 27

TartE AU CHOCOLAT 29
Dark chocolate ganache, Biscoff crust, sea salt, Chantilly

DeEsserT DU Jour MP

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

QLA ProFiTEROLE 39

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

2@ CrEPES SUZETTE 34
Prepared tableside. Optional: Flambéed with Grand Marnier +rm20

Lemon custard tart. Optional: Flambéed with rum +rm20

BOISSONS CHAUDES | JUS DE FRUITS

GDQI% m @ OW(Y/ APERITIFS ET DIGESTIFS | COCKTAILS

=

! Lo Flor \

COFFEE & TEA

May be served Hot or Cold except for*

are donated monthly to charities

/ ‘/ﬁ}c/e,t(u'ds'x

Peacr Dror 33

Spicy, sweet, sour

Croupy Bastirre 34

Frui_t/v, sweet and creamy

Brurer SeriTz 32

Fizzy and berry feels

St-MarTIiN SUNSET 34

Foamy and exotic

Frexcur B7 33
Spark_bl, citrusy, herbal hints

B:P. G~ 30

\Refreshing and sm oothj

6)/1,()('()/(1[@ Earr Grey TEa 14 Espresso'/Dorpro” 9
CHOCOLAT CHAUD Greenx TEa 14 Lone Brack . 11
A L’ANCIENNE G AN O MIL TS LB Ao ecsessissmsnnsssms 14 Carruccino/ LATTE 14
Thick and creamy hot chocolate
with vanilla whipped cream Mint INFUSION. 14 MocuAcciNno /Vanirra Latte. 15
\ 24 / Lavexper INFusion 15 MATE A LBERE oo ooy 15
WATER COOLERS
ACQUA PANNA (750MD) Fizzy Peaca & RosEmary Ice Lemon TEa SrarkLy LEMONADE
22 14 (Grass) | 36 (Prromzz) 11 (Grass) | 29 (Prromzz) 12 (Grass) | ‘31 (Prromzz)
SAN PELLEGRINO (#50ML)
55 HOMEMADE FRUIT JUICES
PinearpiE axD VaNILLA 17 Ozrance anp CHIA SeEeps 16
PERRIER (75°MD)
23 ‘WaTteErMELON AND MINT 16 Pear anp LEMoNn 17
gt s Glass | Carafe | Bottle Bottl
f NON-ALCOHOLIC WINES ==
FILTERED WATER (750ML)
5 NicuaT Orient Savv. Branc  28/66/119 VeEnDOME Mapemorserre Crassic 141
""""""""""" Nicut Orient TEMPRANILLO .29/68/122 VeEnDOME Mapemorserre CHARD. . 127
All sale proceeds of filtered water
Nicuat Orient MERLOT. 28/66/119 VENDOME MADEMOISELLE MERLOT. 127

SOFT DRINKS
Coca-Cora 10

Coca-Cora Zero 10

SeriTE 10

BOTTLED BEERS
Ticer 24

EERS

HEeinexken 25

EE RS

Lerre Brune 30

EERS

KrONENBOURG 28

Branc

L

Horcaarpexy WiT. 28

/ Trench .‘Z}MN

GODET RIVAGE
49

CHRISTIAN DROUIN
CALVADOS CASK FIN.
53

CITADELLE

\jARDIN D'ETE
e
L

APERITIFS & COCKTAILS

FreEncr 75

Gin, Prosecco | Herbal, spark_l/v and tangy

Lucky PavLiNE 55
Tequila, Triple Sec [ Vibrant andfbam_)'

VeEsPrErR MARTINI 59
Vodka, Gin | Classic and exquisite

BoOULEVARDIER ...
Whisky, Campari /Strong and bold

KIRS
Crasstc Kip . 40

Blackcurrant quuor, white wine

Kir CarpINAaL 41

Blackcurrant quuor, red wine

Kizr Rovar . 49

Blackcurrant liquor, Prosecco

SIGNATURES

(()/t(ug(/ef Y ne

Chilled rosé wine aromatised with oranges,

specialty from the region of Provence
44 / crass | 171 / carare

* % %

Vine a la Francadse

hef Escoffier’s sweetened red wine with

Ci herbs
492 / crass | 158/ carare /

EINEET

Branc or Rosg. 44

Aromatised wine apéritif

PASTIS

Ricarp 36
Anise and liquorice-flavoured apéritif

Carvapos Sour 58
Calvados, Whisl_&)' /Zesy and creamy

BranDY ALEXANDRE . 53

Cognac, chocolate liqueur | Rich and sweet

Pixk MARGUERITE 51
Vodka, Triple Sec /Fruiy and vibrant

S1iix Roap..
Gin, Pastis [ Quenching and herbalfeel

SPRITZ -
St-GERMAIN . 49
French Elderflower liqueur Spritz
ApEror . . ... ... 47
The original Spritz, bitter and sweet
CampaRr . 48
Bold and bitter Spritz

PLEASE CONSULT OUR BAR MENU FOR MORE DRINKS SELECTION

SELECTION OF
DIGESTIFS

Granp MARNIER 32

LR

Dow’s PorT 43

Fine Rusy

EERS

CaLvapos 43

Joserr Drouin

I

HennEessy 49

V:5.0.B.

*n

DEerLorp ArRMAaGNAC 56

X.0:

EEXS

Gopet Pixneau 33

Vieux X.O.

EERS

CLEMENT 45

Ruum AcricorLeE AMBRE

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

=




