
Available for orders Tuesdays 18h00-21h00 & Wednesdays to Saturdays 12h00-14h30 & 18h00-21h00 
Please inform your waiter of any dietaries or allergies 

 

 

 

 

 

 
 
 

À la Carte Menu 
(Some main courses require a 45min preparation time.12% Gratuity will be added to tables of 6 and more.) 

 

Make a reservation 
 

Starter 
 

 

Steak Tartare, Crostini, Quail Egg   R135 

Soupe Vichyssoise, Pommes Soufflé, Chive Oil, Truffle Cream (V)   R90 

Springbok Carpaccio, Parmesan Croquette, Rocket, Truffle Mayonnaise, Lemon Olive Oil   R150 

Seared Scallops, Cauliflower & Smoked Mussel Puree, Edamame, Toasted Almonds   R295 

Kingklip Ceviche, Radish, Dill, Cucumber, Garlic & Leek Crisp, Melba Toast   R95 

Beetroot Tartare, Radish, Orange Gel, Balsamic Pearls (V)   R75 

Escargots, Mushroom, Bacon, Demi-Glace, Gnocchi, Garlic, Parsley   R120 

Pork Bonbons, Bacon & Pea Puree, Maple Bourbon Reduction   R85 

Duck Liver Parfait, Cranberry Gel, Dill Pickle, Honey & Truffle Dressing, Crostini   R95 

Pea & Basil Arancini, Parmesan & Basil Cream, Pickled Red Peppers (V)   R75   
 

 

Main Course 
 

 

Duck Breast, Trio of Orange, Tenderstem Broccoli, Forbidden Rice, Thai Red Curry & Orange Sauce   R295  

Confit Aubergine, Tomato & Cardamom Emulsion, Fine Beans, Walnut Crumble, Olive, Basil (V)   R195  

Honey & Soy Pork Belly, Beurre Noisette & Apple Puree, Charred Baby Onion, Apple,  

Baby Bok Choi, Wholegrain Mustard & Carrot Jus   R260 

Norwegian Salmon, Caviar, Asparagus, Caper Berry, Cherry Tomato, Aubergine,  

Yuzu Pearls, Olive, Bulgur Wheat, Hollandaise, Charred Lime   R375 

Beef Fillet, Aubergine, Fine Beans, Romesco Sauce, Pommes Duchesse, Olives, Crispy Basil   R295 

Gnocchi, Basil & Almond Pesto, Mange Tout, Pickled Red Peppers, Peas, Sunflower Seeds (V)   R195 

Steak au Poivre; Beef Fillet, Peppercorns, Pommes Aligot, Mange Tout   R295 

Kingklip, Beurre Blanc, Tenderstem Broccoli, Charred Spring Onion, Pommes Pavé, Parsley Oil, Kale   R275  

Chateaubriand; 400g Beef Fillet, Béarnaise Sauce, Pommes Frites, Fine Beans   R470 

(Brandy-flambéed in our kitchen prior to serving) 
 

 

Dessert 
 

 

Trio of Desserts   R180 

Vanilla Pod Crème Brûlée   R80 

Pineapple & Thyme Tart Tatin, Coconut Mousse, Charred Pineapple, Vanilla Pod Ice Cream   R95 

Lemon Meringue, Black Pepper, Lemon Toffee, Lemon Curd, Shortcrust Pastry   R95 

Crêpes Suzette, Orange, Vanilla Pod Ice Cream   R85  

Dark Chocolate, Coffee & Cognac Opera Cake, Frangelico & Coffee Parfait, Hazelnut Crumble   R120 

https://www.dineplan.com/restaurants/brasserie-de-paris

