
Exciting New Blackboard Specialities at Exciting New Blackboard Specialities at 
La Paris Bistro!La Paris Bistro!

18 October - 3 November 202418 October - 3 November 2024

The La Paris Bistro team has done it again. The La Paris Bistro team has done it again. 
Introducing our latest blackboard specialities, Introducing our latest blackboard specialities, 
crafted with seasonal ingredients and bursting crafted with seasonal ingredients and bursting 

with flavour. Each dish is a unique creation by our with flavour. Each dish is a unique creation by our 
talented chefs, available for a limited time.talented chefs, available for a limited time.

BOOK NOWBOOK NOW

BreakfastBreakfast

From the BakeryFrom the Bakery

We have an online store We have an online store 
where you can order where you can order 
artisanal breads, pastries, artisanal breads, pastries, 
sweets and more, all sweets and more, all 
crafted with love and crafted with love and 
local ingredients.local ingredients.

ORDER HEREORDER HERE

Order online or call to order:Order online or call to order:

+27 (0) 21 867 0171+27 (0) 21 867 0171

Our Opening Times: Our Opening Times: Monday - Sunday: 08:00 - 17:00Monday - Sunday: 08:00 - 17:00

Stay Connected! Stay Connected! 

Keep up with our latest dishes, special events, and exclusive Keep up with our latest dishes, special events, and exclusive 
offers. Follow us on social media for a taste of what’s offers. Follow us on social media for a taste of what’s 

happening at La Paris Bistro!happening at La Paris Bistro!

Lunch S tartersLunch S tarters

Braised & seared Pork BellyBraised & seared Pork Belly

Braised & seared Pork Belly, Crackling, Sweet Potato Purée, Braised & seared Pork Belly, Crackling, Sweet Potato Purée, 
Sweet Potato Tart, Beetroot Gel, roasted Baby Vegetables Sweet Potato Tart, Beetroot Gel, roasted Baby Vegetables 
& Jus & Jus 

Catch of the DayCatch of the Day

Catch of the Day, Pesto Orzo, braised Leeks, Grapefruit, Catch of the Day, Pesto Orzo, braised Leeks, Grapefruit, 
Tomato & Citrus Beurre Blanc with Fines Herbes OilTomato & Citrus Beurre Blanc with Fines Herbes Oil

Pesto OrzoPesto Orzo

Pesto Orzo with roasted Vegetables, grilled Mushrooms, Pesto Orzo with roasted Vegetables, grilled Mushrooms, 
smoky Sherry Vinaigrette & Danish Fetasmoky Sherry Vinaigrette & Danish Feta

Lunch MainsLunch Mains
Beef Fillet, Chimichurri & Bone Marrow ButterBeef Fillet, Chimichurri & Bone Marrow Butter

Seared Beef Fillet with whipped Bone Marrow Butter, Seared Beef Fillet with whipped Bone Marrow Butter, 
Chimichurri, Dauphinoise Potato, roasted Baby Vegetables Chimichurri, Dauphinoise Potato, roasted Baby Vegetables 
& Jus.& Jus.

BOOK NOWBOOK NOW

Host a special eventHost a special event
+27 (0) 21 867 0171+27 (0) 21 867 0171

Croque MadameCroque Madame

House baked Sourdough, 18 House baked Sourdough, 18 
month Matured Cheddar, month Matured Cheddar, 
Prosciutto, Mornay Sauce, Prosciutto, Mornay Sauce, 
Free Range Eggs, Red Onion Free Range Eggs, Red Onion 
Marmalade, Sea Salt & Marmalade, Sea Salt & 
PepperPepper

Spiced Lamb FlatbreadSpiced Lamb Flatbread

Smoked Baba Ghanoush, Smoked Baba Ghanoush, 
spiced Lamb Mince, 2 Free spiced Lamb Mince, 2 Free 
Range Eggs, Tzatziki, fresh Range Eggs, Tzatziki, fresh 
Red Onion & CorianderRed Onion & Coriander

Beef & Biltong BenedictBeef & Biltong Benedict

Toasted English Muffin, Toasted English Muffin, 
sautéed Spinach, spiced Beef sautéed Spinach, spiced Beef 
Smash Patties, 18 month Smash Patties, 18 month 
Matured Cheddar, two Matured Cheddar, two 
poached Free Range Eggs, poached Free Range Eggs, 
Hollandaise & Biltong PowderHollandaise & Biltong Powder

Prawn & Avocado Prawn & Avocado 

Flash fried Prawns tossed  Flash fried Prawns tossed  
in our house made Spicy in our house made Spicy 
Mayo with pickled Cucumber, Mayo with pickled Cucumber, 
Avocado, Chili & Peanut Avocado, Chili & Peanut 
Crunch, Spring Onion & Crunch, Spring Onion & 
CorianderCoriander

Beetroot Cured Norwegian Beetroot Cured Norwegian 
SalmonSalmon

Cured Norwegian Salmon Cured Norwegian Salmon 
with roasted Baby Beets, with roasted Baby Beets, 
Grapefruit, Avocado Purée, Grapefruit, Avocado Purée, 
Fennel, Horseradish Cream & Fennel, Horseradish Cream & 
Rye Crisps Rye Crisps 

Chicken Yakitori Bao BunChicken Yakitori Bao Bun

Chicken & Baby Leek Yakitori with Bao Bun, Pickled Chicken & Baby Leek Yakitori with Bao Bun, Pickled 
Cucumber, Pineapple, Spring Onion & smoked Japanese Cucumber, Pineapple, Spring Onion & smoked Japanese 
style Mayo style Mayo 
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