Autumn - Winter
2015

OUR MENUS

Le PAUL

Le Gourmand

Main dish + drink(1)

Main dish + drink(1)
+ dessert

or

Main dish + drink(1) + dessert
Paillasson chèvre
or Paillasson saumon fumé
or Ravioles aux champignons
or Ficelle Picarde
+
Cold drink(1)

Salade PAUL
or Salade de la mer
or Salade 3 fromages
or Hambourgeois bœuf & bacon
or Hambourgeois poulet
+
Cold drink(1)

+
Dessert

+
Dessert

of your choice from the menu

of your choice from the menu

of your choice from the menu

of your choice from the menu

Le Petit PAUL
For children up to 12 years old

Main dish + drink + dessert
Pizza of your choice (ask the waiter) or Pancake with ham and cheese
or Crispy chicken, roasted potatoes, green salad
+ Evian or soda 50cl
+ PAUL yoghurt or Crème brûlée
or Éclair au chocolat (traditional choux pastry with chocolate custard cream filling)
Tax and service charge included
(1) (18,7cl) for the small bottle of wine*.* Alcohol abuse can be bad for your health. Consume in moderation.

OUR MAIN DISHES
Quiche lorraine (not included in the menu)
Bacon, egg, cream, milk. Served with green salad.

Tourte du jour (not included in the menu) See black slate
Served with green salad.

Ficelle Picarde
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Bread with seeds, minced beef, grilled bacon, light mayonnaise,
ketchup, brown onions, rocket green salad, tomato, gherkins.
Served with roasted potatoes and green salad.
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Hambourgeois bœuf bacon

EV
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Pancake, béchamel, ham, mushrooms. Served with green salad.

Hambourgeois poulet

Bread with seeds, crispy chicken, tomato, light mayonnaise
and traditional French mustard. Served with roasted potatoes and green salad.

Paillasson chèvre

Potato pancake, goat cheese, grilled bacon, tomato.
Served with green salad.

Paillasson saumon fumé

Potato pancake, smoked salmon, pepper and lemon sauce, chives.
Served with green salad.

Ravioles aux champignons

Pasta stuffed with mushrooms served with creamy sauce, parmesan cheese,
chives and rocket salad.

Salade PAUL

Chicken, parmesan cheese, Caesar dressing, garlic croûtons, salad, chives.

Salade 3 fromages

Salad, toast with raclette cheese, toast with goat cheese, toast with camembert,
black grapes, red onions, chives.

Salade de la mer

Smoked salmon, prawns, Dieppois spread, avocado, tomato, salad, chives.

Our beef meat is of French origin
A booklet with information on allergens present in our products is available for consultation in the shops.
For further information, do not hesitate to ask our team members.

Rich chocolate cake
with a scoop of vanilla ice cream

Choux garnis

Café or thé gourmand

Small buns filled with light vanilla cream,
chocolate sauce and vanilla whipped cream

3 small pastries

Dessert of the moment

Fruit salad
Yoghurt PAUL

See black slate

Various flavours

Fromage blanc of the season
Crème brûlée

Creamy custard with caramelized topping

Evian 50cl
Badoit verte or rouge 50cl
Badoit citron vert 50cl
Volvic citron 50cl
Volvic exotic fruit juice 50cl
Fresh orange juice 25cl
Apple juice 25cl
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Ristretto 5cl
Expresso 7cl
Expresso macchiato 10cl
Large black coffee 14cl
Americano coffee 20cl
Café Latte 20cl
Cappuccino 20cl
Latte caramel 20cl
Café moka 20cl
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‘‘La passion du verger’’

COLD DRINKS
Coca-Cola 50cl
Diet or zero Coca-Cola 50cl
Nestea pêche 50cl
Orangina or Sprite 50cl
‘‘Loïc Raison’’ sweet cider* 27,5cl
Heineken* 33cl
Our selection of wines*
Small bottle 18,7cl Red, white or rosé

HOT DRINKS
L’Onctueux 20cl

You can personalize your drink : +0,50€
per additional flavour (sirups : vanilla, caramel, nuts ;
toppings : chocolate, caramel ; whipped cream ; crunchy
3 chocolate balls)

Cocoa and chocolate milky drink

Chocaccino 20cl

Cocoa and chocolate milky drink,
hot milk and milk foam

Thés & infusions 25cl

Earl Grey, Darjeeling, Jardin Bleu,
Jaune Lemon, Thé vert à la menthe,
Tisane du berger, Verveine, Thé vert Yunnan
Served with milk and/or lemon

PAUL has chosen
coffee
and
tea just for you.
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French brioche toast
with a scoop of vanilla ice cream
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In the limit of available stocks. *Alcohol beverages are only served with a meal. Alcohol abuse can damage your health. Consume in moderation. Service Clients 0 800 27 86 00 (appel gratuit depuis un poste fixe) - www.paul.fr

Brioche perdue

OUR DESSERTS
Moelleux au chocolat

