
F E S T I V I T É S
F E S T I V E  S E A S O N



I M P E R I A L  OY S T E R S 
Green apple jelly,  

a touch of Imperial French caviar

F O R E S T  M U S H R O O M  B R O T H  
C A P P U C C I N O  S T Y L E 

Lobster medallion and marine samphire

PA N  F R I E D  D U C K  F O I E  G R A S 
Slow cooked turnip, port gravy,  

gingerbread toast

G R I L L E D  S C A L L O P S  
F R O M  O U R  C O A S T 

Pumpkin mousseline with chestnut  
fragments, grated black truffle

C H O C O L AT E  S O R B E T 
Ginger granita, cocoa liquor, chips of chocolate

G R A N D V I L L A I N  F A R M YA R D 
P O U LT RY  S U P R E M E 

Slow cooked winter vegeteables,  
“Albufera” sauce,  

black truffle

T R A D I T I O N A L  Y U L E  L O G 
Chocolate biscuit with a chocolate Goji crisp,  

vanilla mousse with wild rose,  
sponge cake soaked in vanilla syrup,  

fine robe of Ruby chocolate

C O F F E E ,  T E A  O R  H E R B A L  I N F U S I O N 
Christmas treats

Brunch

130€ per person, accompanied by a glass of Champagne Billecart-Salmon Brut Réserve 
A vegetarian menu will also be available upon request

120€ per person, accompanied by a glass of Champagne Rosé Castelneau

ChristmasM E N U

C H R I S T M A S



“ G O U G E R E S ”  S AV O RY  C H O U X 

Truffle and Comté

R OYA L  D U C K  F O I E  G R A S  

Mushroom and white truffle froth 

F R E N C H  S C A L L O P S  TA R TA R E 

Imperial French Caviar, yuzu-soy guacamole

L O B S T E R  R AV I O L I 

Buttered New Zealand spinach, seashell jus with tarragon  

L I N E  C A U G H T  S E A B A S S  C O O K E D  

AT  T H E  R I G H T  T E M P E R AT U R E 

Small roasted chicorees, fountain cress juice and lemon caviar

C H O C O L AT E  S O R B E T 

Ginger granita, cocoa liquor, chips of chocolate

G R I L L E D  KO B E  B E E F 

Iced chards, fried garlic petals, mustard condiment 

S A I N T- M A R C E L L I N  C H E E S E  W I T H  B L A C K  T R U F F L E 

Frisee salad heart, toasted cereal bread

M A N G O 
Green mango, mango mousse,  

slow cooked mango with sumac,  
Sumac chantilly,  

mango crisp, mango jelly

C O F F E E ,  T E A  O R  H E R B A L  I N F U S I O N 
Sweet Treats

Brunch

New Years's

355€ per person, accompanied by a glass of Champagne Billecart-Salmon Extra Brut 
Live music and dancing under the winter garden’s glass roof 

A vegetarian menu will also be available upon request

145€ per person, accompanied by a glass of Champagne Rosé Castelneau

E V E  M E N U

N E W  Y E A R ' S



Sophie de Bernardi, the Café de la Paix’s pastry chef, has imagined  
a Christmas creation reminiscent of her childhood in Alsace by choosing  

to work with wild rose or ‘églantine’. The Christmas yule log  
is composed by a chocolate biscuit with a chocolate Goji crisp below,  

a delicate vanilla mousse with wild rose, as well as a sponge cake soaked  
in vanilla syrup. The baubles are then swathed in a fine robe  

of Ruby chocolate (naturally pink chocolate thanks to its bean).

Sophie de Bernardi, la Chef pâtissière du Café de la Paix, a imaginé  
une création de Noël aux saveurs de son enfance en Alsace en choisissant  

de travailler l’églantine. Elle propose une bûche composée d’un sablé  
au chocolat et d’un croustillant chocolat-baie de goji, d’une mousse vanille avec 

un insert églantine ainsi que d’une génoise imbibée dans un sirop vanille.  
Ces perles de Noël sont ensuite enrobées d’une fine couche  

de chocolat Ruby (chocolat naturellement rose grâce à sa fève).

BûcheD E  N O Ë L

Yule LogC H R I S T M A S



Les menus de fêtes sont imaginés par le Chef Exécutif Laurent André. 
Executive Chef Laurent André has imagined these festive menus.

B Û C H E  D E  N O Ë L 
75€ pour 6 personnes.  

La bûche est disponible sur place ou à emporter  
(commande à passer 48 heures à l’avance).

C H R I S T M A S  Y U L E  LO G  
75€ for 6 people.  

The Christmas yule log is available at the restaurant or to takeaway  
(order 48 hours in advance).

L O B E  D E  F O I E  G R A S  D E  C A N A R D ,  
C O N F I T  A U  N AT U R E L 

80€ pour 6/8 personnes.

N AT U R A L  D U C K  F O I E  G R A S  LO B E  C O N F I T  
80€ for 6/8 people.

P L AT E A U X  D E  C O Q U I L L A G E S  
E T  C R U S TA C É S ,  S E L O N  L E S  A R R I VA G E S  

D U  C A F É  D E  L A  PA I X

S H E L L F I S H  P L AT T E R ,  
A C C O R D I N G  TO  T H E  S E A F O O D  AVA I L A B L E 

AT  T H E  C A F É  D E  L A  PA I X

Réservations : 01 40 07 31 72 / cafedelapaixparis@ihg.com 
Reservations : +33 (0)1 40 07 31 72 / cafedelapaixparis@ihg.com



2 Rue Scribe, 75009 Paris
Tél. : +33 (0)1 40 07 32 32

Réservation au Café de la Paix : +33 (0)1 40 07 36 36
parislegrand.intercontinental.com


