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Please ask our waiter about any food allergies.PARISRESTO.EE • @paris.pagardeliresto 

oragne / grapefruit

MENU

Have a look at our bakery 
for fresh pastry!

Yaourt aux graines de Chia  7.- 

Yoghurt bowl, fresh berries, chia & granola

Bouillie Sucrée
Sweet rice porridge, coconut milk & berries 

Œufs à la Royale 
2 poached eggs, salmon, avocado, Romaine 
lettuce, hollandaise sauce & croissant roll 

 12.-

DRINKS

Crème Brûlée   9.-

Classical French Crème Brûlée 

Mimosa  8.-

Bellini  8.-

PÄRIS 
 10.-

Spritz 
Freshly squeezed juice

 6.-

Egg as per request 2.- 
(fried / boiled / 

poached / scrambled)

Guacamole 4.-

Lightly salted salmon 4.-

 San Daniele ham 5.-

Trout roe 30g 14.-
 

Wild garlic pesto 4.-

Cottage Cheese with 
horseradish 2.-

Fresh black truffle 4.-

Truffle aïoli 3.-

Lemon aïoli 3.-

Roasted brioche 3.-

Roasted Pain de Campagne 3.- 

Omelet aux œufs de Ferme  9.-

Classical french three egg omelet & 
fresh salad

Salade Fraîche  7.-

Fresh green salad, tomato confit, 
marinated cucumber & lemon dressing 

Galette de Pommes de Terre 
Potato "rösti", cottage cheese, 
horseradish & trout roe 

Œufs Brouillés  13.-

3 scrambled eggs, goat's cheese crème 
fraiche, fresh truffe & pain de campagne 

Small bites & extras 7.-

Bouillie Salé
Salty spelt porridge with sun-dried 
tomatoes & parmesan 

 7.-

Œufs à la Florentine 
2 poached eggs, San Daniele ham, spinach, 
Comté cheese, hollandaise sauce & brioche 

 13.-

 14.-

Croque Monsieur  10.-

Beef ham, Comté cheese, Dijon mustard 
& roasted pain de campagne 


