LE MENU DU CAFE MONTMARTRE

STARTERS & SOUPS
La Soupe du Jour - 8
Soup of the day served with homemade bread. Discover today’s chef’s special.
Soupe a I'Oignon - 12
Traditional French onion soup with a golden crouton, melted Gruyere cheese, and a touch of fine herbs.
Escargots de Bourgogne - 14
Six Burgundy snails baked in a rich garlic-herb butter. Served with warm, crusty homemade bread.
Paté de campagne a la pistache - 13
Rustic country side paté with pork, chicken liver and crunchy pistachios, served with pickled vegetables & Dijon mustard
Tartare de Beeuf - 15
Hand-chopped beef tartare, elegantly seasoned with shallots, gherkins, capers and fresh herbs.
King Prawns a la Persillade - 16
Plump prawns sautéed with garlic, parsley and a drizzle of olive oil. Served with bread.
Duck Rillettes Tartine - 12
Toasted country bread with duck rillettes, mustard mayo and a crisp garden salad.
Sea bass tartare ceviche - 15

Delicate sea bass tartare with zesty ceviche sauce, avocado salsa and a hint of chilli oil

SALADS
Salade Nigoise - 17
Fresh seared tuna, soft egg, green beans, mixed leaves and vinaigrette. An elegant take on the French classic.
Salade de Camembert - 15

Warm breaded Camembert, thinly sliced apples, dried figs & cider vinaigrette on a bed of seasonal greens.

MAIN COURSES
Coq au vin Signature - 16
Chicken slowly braised in fine red wine with smoked pork belly, wild mushrooms, and pearl onions.
Confit de canard - 18
Crispy duck confit served with Bordelaise sauce, served with a fresh garden salad
Le Montmartre burger - 18

Wagyu beef patty, Montmartre sauce, caramelized onions, crispy bacon and melted Raclette cheese. Accompnied by a
side salad.



L’Entrecéte de Beeuf - 24
Dry-aged ribeye steak (200g) served with your choice of signature sauce and a confit tomato
Sauces
* Poivre: Creamy peppercorn
+ Béarnaise: Tarragon & shallots emulsion
* Red wine: deep, robust wine reduction
Filet de Bar - 18
Crispy sea bass fillet served with creamy green pea risotto and pickled beet garnish.
Golden Pan-Fried Cod Fillet - 17
Crispy cod fillet with Provencale ratatouille, marbled white wine sauce, and green oil drizzle.
Les Moules du Chef - 18
Chef’'s mussels of the day, prepared with the freshest ingredients. Ask your waiter for today’s flavor.
Seafood Risotto Royal - 17
Risotto with a medley of seafood, cooked in a rich tomato sauce and confit lemon.
Homemade pasta of the day - 16
Ask your waiter for today’s artisanal pasta creation
GARNISHES - 5
* French fries
* Mashed potatoes
« Pommes salardaise, sauteed baby potatoes, cepe with garlic & parsley
+ Green beans with Garlic & Pearsley
* Garden Salad
* Bread basket with butter
DESSERTS
Dessert du jour - 6
Freshly made dessert. Ask for today’s flavour.
Le Cheese Cake d’Amélie - 8
Cheese cake with butterscotch and speculoos
La Créme Brilée - 8
Classic vanilla custard with a caramelized sugar.
Mi-Cuit au Chocolat - 8
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