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

Fries Upgrades

TRUFFLE CREAM 
FRIES

Truffle fries topped 
with truffle cream and 

grated Mimolette AOP cheese

+15 / portion

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

Signature Lunch
ALIGOT-SAUCISSE

POMMES ALIGOT WITH A CHOICE OF 
CHICKEN SAUSAGE OR LAMB SAUSAGE (+RM9) 

Silky and garlicky mashed potatoes blended with 
melted tomme fraîche cheese from Aubrac, stretched 

to perfection in the classic style of the Auvergne region.

78

Léon’s Bread  14 

Assorted Bread Basket  29

Léon’s bread, baguette slices, olive fougasse

Homemade Bread 
and Butter Service

A D D - O N  S P R E A D S
CERVELLE DE CANUT  +11

Seasoned cottage cheese spread from Lyon

SMOKED COD ROE TARAMA  +19

CHICKEN LIVER PÂTÉ  +13

*** 

*** 

Escargots à la Bourguignonne        35

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

Calamars Frits                37

Deep-fried calamari served with Provençal rouille sauce

Flamed Cured Mackerel   31

Smoked herring filet, steamed potatoes, vinaigrette

Moules Gratinées                39

½ dozen mussels - baked with parsley butter and bread crumbs

Eggs Mayonnaise                19

Bistro-style boiled eggs topped with homemade smoked mayonnaise

Irish Oysters N2*
                 53

3 pieces served raw, sauce mignonette – upon availabilities

H O R S  D ’ O E U V R E S

✦ PLEASE REFER TO OUR CHEESE MENU

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

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
Raclette

Confit and baked baby potatoes, gherkins, pickled onions
From✦ 47

*** 

Classic Beef Tartare*        64

Prepared tableside and served with toasted bread

Charcoal Roasted Asparagus       41

Sauce mousseline, chervil, herbs oil

French Onion Soup        38

Covered with gratinated Emmental cheese

Salade du Chef         39

Mixed leaves and crudités salad, goat cheese, roasted walnut

Mushrooms en Persillade*   37

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

Seafood Bisque         46

Rich and creamy blended seafood soup, topped with puff pastry 

F O I E  G R A S
PAN SEARED  85

Poached pear, apple compote

Steak Parisien (250gr)

Sliced Australian Black Angus striploin 
served with signature Café de Paris butter

143

Steak Béarnaise (300gr)

Australian Black Angus rib-eye served 
with homemade sauce béarnaise

218

Steak au Poivre (180gr)

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

174

Côte de Boeuf (limited)

Australian Black Angus prime-rib steak 
with a choice of 3 sauces

73 / 100gr

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

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

ADD STEAK SAUCE RM12 
(PÉRIGUEUX SAUCE RM22)

Tagliatelles aux Morilles*   61

Creamy morel mushroom sauce, roasted asparagus, egg yolk
Langouste Pasta (for two)        148

Corsica-style crustacean sauce linguine with grilled spiny lobster

L E S  P Â T E S
Truffle and Cheese Coquillettes  65

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

All sides are vegetarian
S I D E S

Potato Purée

Roasted 

Brussels Sprouts

Mesclun Salad

Homemade 

French Fries

15 / Side

C L A S S I C  M A I N S
Cod Fillet à la Grenobloise        93

Browned butter, capers, lemon, parsley, croutons

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

Ratatouille          56

Confit byaldi style, served with zucchini beignets

Roasted Half Spring Chicken        69

1/2 spring chicken served with truffled sauce poulette

L U N C H  S P E C I A L T I E S
Chicken Cordon Bleu (for two)      93

Breaded chicken, beef ham, and Comté AOP cheese, thyme jus

Homemade Lobster Raviole       81

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

Cod Brandade         65

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

Le Burger Savoyard*        58

Black angus beef patty, raclette AOP cheese, gherkins, confit d’oignons

Rabbit Vol-au-Vent        76

Rabbit and cep mushroom fricassée in a puff pastry basket

A P P E T I S E R S

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

MP

LIMITED 
FAVOURITE

Disclaimers
*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.

Please scan to see food pictures

ADD-ON  68

Top any dish of your choice with 
pan seared foie gras

***

***

***

***

*** 

Chef ’Specials
Please refer to our separate 

menu or enquire with our team 
to know about our specials
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