LAZARE

- PARIS -

Homemade for love of good food

FRENCH BRASSERIE

Homemade for love of good food

Management : Eric Frechon et Clarisse Ferreres-Frechon — Head Chef : Guillaume Chevalier — Pastry Chef : Kathery Chérancé — Floor Directors : Arnaud Meunier et Marion Piochaud

STARTERS

Avocado Served with a Spoon, mustard vinaigrette..........................cccccoinnnnn. 8
Organic Devilled Fggs, tuna and chives...............................cccooiiiii, 13
Chilled Pea and Mint Soup, fresh goat's cheese..............................cccL 12
Melon........................ 12 Melon with Cured Country Ham........................ 18
Fisherman's Platter, (3 Kys Marine No. 4 oysters, 3 prawns, langoustine crudo )...................... 24
Chicken and Foie Gras Paté en Croiite, radish and red onion pickles............... 19
Sea Bream Carpaccio, olive oil, lemon and pink peppercorns.......................... 18
Tomato and Mozzarella Salad, basil pistou........................ccc....cccvviiiii L 17
Six Raw Langoustine Tails, olive otl and lemon.................................. 24
Sautéed Squid, garlic, chorizo and bird's eye chilli.......................................... 16
Six Burgundy Snails, baked with garlic and parsley butter.............................. 18
Tomato and Watermelon Salad, almonds, olives and feta................................. 15
Salmon Rillettes, curry-infused olive oil and trout roe.................................. 14
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Beef Fillet (approax. 180g)...........cccciiiiiiiiiiiiiiiiii 45
Ribeye Steak (approx. 300g)...........ccccciiiiiiiiiiiiiiiiiii i 43
Hanger Steak (approx. 200)............cccccoiiiiiiiiii 29
Bone-In Rib Steak for Two (approx. 1kg)..........ccccccccciiiiiiiiiiiiiiiiiiiil 95

Served with French fries

Choice of sauce: Béarnaise sauce / Green pepper sauce / Café de Paris butter

Thyme-Roasted Chicken Supreme, lemon gnocchi, olive jus 34
Cataplana Mussels, curry-infused broth, French fries 24
Roasted Octopus, chickpeas with piperade and merguez 37
Cod, tomato confit, ginger and basil, lemon butter 35
Fish & Chips, tartare sauce, French fries 29
Caesar Salad, anchovies and aged Parmesan 29
Whole Artichoke, green beans and toasted hazelnuts 29
"Paris' F'inest Sausage and Mashed Potatoes" 26
Roasted Salmon, peas, spring onions and smoked bacon 36
Lazare Hand-Cut Beef lartare, French fries 29
Croque-Monsieur with Paris ham and Beaufort cheese, mesclun salad 26
Burrata Ravioli, sage butter, cherry tomatoes, Parmesan and pine nuts 28
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From THE BAaw BARr

Fisherman's Platter -~ €24
(3 Kys Marine No. 4 oysters, 3 prawns, 2 raw

langoustine tails with olive oil and lemon/

6 Kys Marine No. 4 Oysters — €24
Kys Marine No. 4 Oyster (per oyster) — €4

6 Cooked Prawns — €18

6 Raw Langoustine Tails,

olive oil and lemon — €24

Bellota-Bellota Mini Sardines
in Olive Oil — €24

White Tarama, toasted bread — €12
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L.A COCHONNAILLE

Charcuterie Board 26
Homemade Country Terrine 12
Pork Rillettes 12
Perche Dry-Cured Sausage 9

WEEKLY SPECIALS

The Weekly Menu takes
a summer break from

11 July to 30 August.

www.lazare-paris.fr J @ lazare_ paris

Prices are in euros, net, including taxes and service. We do not accept meal vouchers or checks.

*We remain at your disposal for any information regarding allergens and the origin of the meats.
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SIGNATURE MENU | €49

STARTERS

of your choice

Sea Bream Carpaccio, olive oil, lemon and pink peppercorns
Chicken and loie Gras Paté en Croite, beetroot pickles
Chilled Pea and Mint Soup, fresh goat's cheese

Organic Devilled I ggs, tuna and chives

MAINS

of your choice

Burrata Ravioli, sage butter, cherry tomatoes, Parmesan and pine nuts
Cod, tomato confit, ginger and basil, lemon beurre battu
Thyme-Roasted Chicken Supreme, lemon gnocchi, olive jus

"Paris' Finest Sausage and Mashed Potatoes"

DESSERTS

of your choice

Grand Cru Chocolate Tart, vanilla ice cream
Our Signature Paris—Deauyille
Trou Normand (green apple sorbet and Calvados)

Strawberries Melba
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ExprEss Menu | €30

SERVED IN 30 MINUTES

« The best sausage & mash in Parts »

Paris Deauville
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LES HALLES

TROTTEMANT
PRIMEURS

Selection of Matured Cheeses...............ocooiiiiiiiiiiii 13
Pan-Fried Cherries Flambéed with Guignolet, vanilla ice cream
Strawberries with Sugar......12  Strawberries with Chantilly Cream...14
Our Signature Paris- Deauville

Strawberries Melba

Floating Island, caramelised hazelnuts........................... 12
Grand Cru Chocolate Tart, vanilla ice cream

Praline Choux Bun, vanilla ice cream, chocolate sauce

Trou Normand (green apple sorbet and Calvados)

Seasonal Ice Creams and Sorbets (per scoop)

Affogato (espresso, vanilla ice cream and hazelnuts)

Espresso Coffee with a Chocolate Finger Biscuit
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lcE CREAMS

Strawberries Melba — €15

(Strawberries, vanilla ice cream and Chantilly cream)

Dame Blanche — €15

(Vanilla ice cream, chocolate sauce and Chantilly cream)

Mixed Red & Black Berry Sundae -~ €18

(Raspberry, strawberry and blackcurrant sorbets, Chantilly cream)

Single Scoop — €4 (Whipped Chantilly cream — +€2)
(Vanilla, chocolate, coffee, strawberry; lemon...)

Trou Normand — €15
(Green apple sorbet and Calvados)
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AFTERNOON TEA

Sugar Crépe — €7
Chocolate Hazelnut Spread — +€2 / Jam — +€2 / Chantilly Cream — +€2

Our Signature Lemon Cake — €7

Prices are in euros, net, including taxes and service. We do not accept meal vouchers or checks.

*We remain at your disposal for any information regarding allergens and the origin of the meats.



