) PARISCityVISION

LE GRAND CAFE CAPUCINES

All our dishes are prepared on the premises

Menu Bienvenue

Starter + main course + dessert + drinks
Starter

6 large Label Rouge snails produced by « Frangaise de Gastronomie »
OR
Grand Opéra shellfish Soup
OR
Goat cheese with candied vegetables
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Main Course

Veal steak and shallots with confit potatoes
OR
Grilled Scottish salmon steak with spinach and white butter sauce

OR
Griddled gilthead bream fillet with fine ratatouille and basil pesto
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Dessert

Flambées Pancakes in Grand Marnier
OR
Tahitian vanilla créme brulée
OR
Santo Domingo chocolate cake with vanilla ice cream
OR
Coupe colonel
OR
Cheeseboard (goat’s cheese Camembert)

Le Grand Café Capucines
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CAL

CAPUCINES

Menu & Rates in effect from 09/10/2014 to 05/05/2015
Individual Menus for on-site selection (< than 12 people)
Valid for lunchtime and diner




