
STEP INTO LITTLE PARIS, WHERE EVERY MEAL 
FEELS LIKE A LUXURIOUS ESCAPE. INDULGE 
IN EXQUISITE CUISINE, CRAFTED WITH THE 

FINEST INGREDIENTS, WHILE THE AMBIANCE 
TRANSPORTS YOU TO THE HEART OF PARIS.



UN CIANTS
PLAIN CROSSIANT   
Plain Buttery Croissant.

PAIN AU CHOCOLAT  
Chocolate Infused Croissant.

NUTELLA CROSSIANT   
Stuffed Nutella Banana Croissant.

PHILLY BEOUF STEAK CROSSIANT   
Beef Fillet Slices, Caramelized Onions, Rockets, 

Mozzarella Cheese, Sauteed Bell Peppers & Spicy Mayo 
Sauce. Served With A Side Of House Salad | Breakfast 

Potatoes.

SALMON & EGGS   
Smoked Salmon, Chives, Dill, Lettuce, Spicy Mayo & 

Cream Cheese.

TURKEY & CHEESE   
Turkey Ham, Mozzarella Cheese & Herbed Mayo.

SOURDOUGH & TOASTS
PAMERSAN SCRAMBLED EGGS   

Parmesan Scrambled Eggs On Toast. Topped With 
Shaved Parmesan Cheese & Cherry Tomato. Served 

With A Side Of House Salad | Breakfast Potatoes.

TURKEY HAM CRANBERRY  
Cream Cheese, Dill, Cranberry Sauce, Sauteed Cherry 
Tomato, Turkey Ham On Sourdough Toast. Served With 
A Side Of Breakfast Potatoes | A Side Of House Salad.

BEEF SHARWAMA HASH   
Beef Shawarma, Egg choice, Spicy Mayo Sauce, Cherry 
Tomato & Mushrooms. Served With A Side Of Breakfast 

Potatoes | A Side Of House Salad.

TUNA MELT PANINI   
Panini bread, Tuna Steak, Sauteed Cherry Tomato, 

Crushed Chili Flakes, Mayonnaise, Mozzarella Cheese, 
Dill, Chives & White Cheddar Cheese. Topped With 

Mango Habanero Sauce. Served With A Side Of 
Breakfast Potatoes| A Side Of House Salad.

SWEET & TOW
BUTTERMILK PANCAKES   

Plain Pancake Stack Served With A Side Of Maple Syrup 
& Whipped Cream

FRENCH TOAST 
Plain French Toast Served With Cream & Maple Syrup. 

CHOC CHIP    | MIXED BERRIES   

SO BERRY GRANOLA BOWL  
Greek Style Yogurt, Salted Maple Granola. Mixed 

Berries Topping & Fresh Berries.

PEANUT BUTTER STUFFED FRENCH TOAST

Served With A Side Of Whipped Mascarpone, Fresh 
Mixed Fruits & Maple Syrup

WAFFLE DE LITTLE PARIS   
Waf�e Served With Caramel Strawberry Sauce & 

Whipped Cream. Choice OF Eggs & Sausages. Topped 
With Mixed Berries.

CHICKEN OPTION   

NUTELLA BANANNA CREPE 
Stuffed Crepes With Nutella Chocolate, Topped With 

Banana. Served With Maple Syrup.

LITTLE PARIS CREPE & EGG BREAKFAST   

Crepes, Choice Of Egg, Sautéed Cherry Tomato, 
Mushrooms & Bacon. Served With Maple Syrup.

LITTLE PARIS BREAKFAST TOWER  
Fruit Selection, Blueberry Muf�ns, Mini Croissant, 

Danish Pastry, Bread Roll, Mini Sausage Roll, Buttery 
Toast, Choice Of Egg, Mushrooms, & Sausage, Pork 
Bacon | Turkey Bacon, Sauteed Mushrooms, Sauteed 
Cherry Tomato. Complimentary Tea Pot From Tea 

Selection| Fresh Orange Juice.

EXTRAS
EGGS   

(Sunny Side Up, Scrambled, Plain Omelets) 
EGGS   

(Vegetable Omelets, Poached Eggs, Cheese Vegetable 
Omelets)

AVOCADO   
 BACON (Pork, Beef)  

BAKED BEANS   
BREAKFAST POTATOES   

MUSHROOMS   
   SAUSAGE (Beef, Chicken, Lamb, Pork)



ENTRE
BEEF AND CHICKEN DUMPLINGS  

Beef | Chicken Dumpling Wrapped In Dumpling Dough 
& Steamed.  Served With Garlic Teriyaki Sauce. 

CRISPY DUCK ROLLS  
Deep Fried Crispy Duck Rolls Served With Sweet Chili 

Sauce. 

CHICKEN TENDERLIONS   
Strips Of Chicken Coated In Crispy Crumbs & Deep 

Fried. Served With Signature Chicken Sauce. 

CRISPY CALAMARI   
Battered Salt & Pepper Crispy Calamari Rings Served 

With Chilli Mayo Sauce.

SHRIMP DUMPLINGS   
Shrimp Dumpling Wrapped In Dumpling Dough & 

Steamed.  Served With Garlic Teriyaki Sauce.

PRAWN TEMPURA   
Butter�y Prawns Coated In Tempura Batter. Served With 

Chili Mayo Sauce.

OYSTERS ON THE ROCKS   
Chucked Oysters served On The Rocks With Tabasco 

Sauce & Chopped Shallots.

SOUPS
Chicken Chunks In Chicken Broth, With Steamed Garlic 

Vegetables. Served With Warm Garlic Butter Bread.

CHICKEN BROTH PASTA LA SOUPE   

MUSSEL POIVRE DE HABANERO   
Mussel Seared In White Wine Beef Broth Sauce. Spicy 

Creamy Soup. Served With Garlic Butter Bread. 

SALADS
LITTLE PARIS CHICKEN CESARS SALAD 

Romaine Lettuce, Crispy Chicken, Crunchy Crotons, 
Creamy Garlic Dressing Topped With Cherry Tomatoes, 

Parmesan Cheese. Served With Caesars’  Dressing.

SHRIMP PARMESAN AVOCADO CRANBERRY LA 
SALAD  

Shrimp, Avocado, Mixed Greens, Red Onions, Dried 
Cranberry, Topped With Salad Toppings & Parmesan 

Garlic Dressing.

QUINOA SALAD   
Mediterranean Style Quinoa Salad With Tomatoes, 

Cucumbers, Mint, Basil, Red Onions, Olives, Pine Nuts, 
Feta Cheese, Avocado & Balsamic Dressing.

CHICKEN   | PRAWN  

MAINS
POULTRY

COQ AU VIN   
Braised Chicken In Red Wine, Mushroom, Bacon Onions 

& Garlic sauce. Served With Choice Of Side.

CONFIT DE CANARD   
Duck Con�t Is A Traditional Authentic French Cuisine. 
Apricot Glazed Grilled Duck Lap. Served With Choice 

Of Side & Sauteed Vegetables.

HONEY ROAST BABY POUSSIN   
(Serves 2)

Slowly Roasted 16HRS Marinated Flavourful Whole 
Baby Chicken. Served With Choice Of Side & Sauteed 

Vegetables.

SEAFOOD
BUTTER MINT SOLE DE DOURVES  

Tres Belle Sole Fish In Butter Mint Sauce. Served With 
Choice Of Side. Topped With Fresh Dill & Lemon Slices.

SAUMON GRILLE   
Pan Grilled Salmon On A Bed Of Hollandaise Sauce. 
Served With Choice Of Side & Sauteed Vegetables.

FARCE BUTTER PRAWNS IN CHILLI SAUCE

Lemon Butter Prawns Stuffed With Pulled Chicken On 
A Bed Of Tomatoed Basil Sauce. Topped With Chopped 

Bell Pepper. Served With Choice Of Side & Sautéed 
Vegetables.

PASTA
SPAGHETTI CHICKEN BALLS   

Spaghetti In Mexican Meatball Sauce.
Served With A Slice Of Garlic Butter Bread.

CHICKEN PATES AU PESTO   
Diced Pan Seared Chicken Chunks, Penne Pasta, Pesto 
Sauce, Olive Oil, Cream, Sun Dried Cherry Tomatoes, 
Chilli Flakes. Topped With Parmesan Cheese & Fine 
Chopped Fresh Basil leave. Served With A Side Of 

Garlic Butter Bread.

BEOUF TAGLIATTLLE PASTA   
Spring Onions, Beef Broth, Cream, Minced Garlic, Fresh 

Parsley, Cured Beef. Served With Garlic Butter Bread. 

FRUITS DE MER PATES   
Pasta In Signature Reggiano Creamy White Wine Sauce 
Prawns, Calamari, Shrimp, Mussels. Served With A Side 

Of Garlic Butter Bread.



BURGS
BRIOCHE BEEF BURGER WITH CHEESE  

Brioche Burger Buns, Cheese, Tomatoe Relish, Pan 
Grilled Beef Pattie, Onion Relish, Burger Sauce.

Served With French Fries.

BRIOCHE CHICKEN BURGER   
Brioche Burger Bun, Tomatoe Relish, Pan Grilled 

Chicken Pattie, Onion Relish, Burger Sauce.
Served With French Fries.

PREMIUM STEAKS
MUSHROOM RISOTTO WITH PEAS (Vegeterian)   
Slowly Cooked Risotto In Vegetable Broth Topped With 
Peas, Mushroom & Parmesan Cheese. A Side Of Fresh 

Lemon Slices.

TIGER SHRIMP CALAMARI RISOTTO WITH 
PEAS   

Slowly Cooked Risotto In Vegetable Broth Topped With 
Peas, Tiger Shrimp, Calamari & Parmesan Cheese. A 

Side Of Fresh Lemon Slices. 

FILLETO ALLA GRIGRILLA   
Cured Grilled 350G Tenderloin Steak In Beef Red Wine 
Broth, Parmesan Cream Mushroom Sauce. Served With 
Asparagus Carrots & Choice Of Side. Sauce Au Poivre. 

PEACH HOISIN SIRLOIN 350 g
Topped With Peach Slice Glazed In Hoisin Sauce, 

Served With Choice Of Side & Sautéed Vegetables. 
Sauce Au Poivre. 

Herbed Marinated Imported T-Bone Steak. Served With 
Choice Of Side & Sautéed Vegetables. Sauce Au Poivre.

T-BONE 350g

LAMB CHOPS 300g
Grilled Premium South African Grade A Lamb Chops. 

Served With Choice Of Side & Sautéed Vegetables. 
Sauce Au Poivre.

KIDS MENU 
MINI BEEF BURGER & FRIES   

MINI CHICKEN BURGER   

CHICKEN NUGGET & FRIES   

CHICKEN WINGS & FRIES   

LITTLE PARIS HOTDOG & FRIES   

SID
FRENCH FRIES

IRISH MASH POTATOES
SWEET MASH POTATOES

FRIED RICE
JOLLOF RICE

BAKED BUTTERSCOTCH 
SAUTÉED VEGETABLES 

EXTRAS
SAUTÉED VEGETABLES   

FRENCH FRIES  
IRISH MASH   

SWEET MASH   
FRIED RICE   

JOLLOF RICE   
BAKED BUTTERSCOTCH   



DSTS
CHOCOLATE BROWNIE   

Topped With Berries & A Scoop Of Ice Cream.
 

RED VELVET  
Red Velvet Cheese Cake Slice Served With A Scoop Of Ice-Cream.

LEMON BLUEBERRY TART   
Lemon Filling Sited In Flaky Shortbread Crust And Swirled With Signature 

Blueberry Sauce, Topped With Whipped Cream.

LITTLE PARIS FOOD MENU
POWERED BY TAJ



RED WIN
FRANCE

SWEET KISS   

KING RABBIT   

CHATEAU BEAUSEJOUR HOSTENS   

BIG BOSS CABERNET SAUVIGNON   

CHATEAU MALTUS RED 75CL   

LUCIANUS LUSSAC SAINT EMILION   

WHITE WIN
FRANCE

SWEET WINE   

KING RABBIT  

CHATEAU HOSTENS PICANT CUVEE  

SAINT FOY BORDEAUX BLANC MADAME   
 

AMBER DE MALTUS   

SÉ WIN
SWEET KISS   

(Please request for Available options)

LXSIR  

WHISPERING ANGEL   



COFFEE
 

CAPPUCCINO   

ESPRESSO    

 (Single and Double)

AMERICANO    
COFFEE LATTE    

CARAMEL LATTE    
CHAI LATTE    

HOT CHOCOLATE    

TEA
GREEN TEA    
EARL GREY    

ENGLISH BREAKFAST TEA    
PEPPERMINT TEA    
CHAMOMILE TEA    

SWEET GINGER TEA    
JASMINE TEA    

ICED DNK
 LEMON ICED TEA   

STRAWBERRY MINT ICED TEA    

H JUICE
FRESH ORANGE JUICE    

FRESH PINEAPPLE JUICE    
FRESH WATER MELON JUICE  

SMOOTHI
WATER MELON AND PINEAPPLE SMOOTHIE   

 BANANA SMOOTHIE  

SEASONAL FRUITS   
MILKSHAKES  

OTH DNKS
STILL WATER   

PERRIER   
SAN PELLEGRINO  

ENGY
RED BULL   

SOFT DNK

COCA COLA
COKE ZERO

BITTER LEMON
SPRITE
FANTA
SODA
TONIC

JUIC

GLASS
APPLE

CRANBERRY & STRAWBERRY
CRANBERRY

ORANGE
PINEAPPLE

STRAWBERRY



All prices exclude 7.5% v At 5% service chArge
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