d ENTRECOTE

Café de Paris
CHEZBOUBIER 1930

OUR HISTORY

The Sauce “Café de Paris” was developed in 1930 by Chef Boubier
who gifted its secret recipe to his daughter and her husband Mr.
Arthur Dumont, owners of a restaurant called “Café de Paris” in
Rue Mont Blanc Geneva; thus enabled them to launch an
astonishing concept offering a single menu formula, consisting of
a Green Salad, 200 grams of Entrecéte Steak with “Café de Paris”
sauce and French Fries. This simple formula gained immediate
worldwide fame and success. The ingredients of this amazing
butter sauce are still a secret till today.

Four generations later, Mr. Francois Vouillamoz, the current owner
of the original Entrecéte Café de Paris Chez Boubier 1930
restaurant in Geneva is the only person in the world who holds the
secret of the “Café de Paris” sauce as it was originated in 1930 and
he blends it discretely at his kitchen laboratory underneath his
restaurant.

You can now taste the original “Café de Paris” sauce specially flown
by plane from Geneva exclusively to our franchised restaurants.

MENU formula per person

Green salad, your choice of 200g
Entrecote steak with “Café de Paris” sauce,
unlimited home made French fries [SF/(D][s]
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New Zealand Chilled Beef 195 QAR da.ibj;.d,.ﬁ; =
Australian Chilled Angus Beef 285 QAR JI).qu Q.ugs.d sy o)
Australian Chilled Wagyu Beef 7+ 485 QAR +V JI)...wI 92l 58y =)
Australian Chilled Wagyu Beef 9+ 595 QAR +9 JI)...,...’I sscly 48y o)
Formula Sharing (Salad & French Fries) 55 QAR (adsaJl UalLuJIg L) da3la) &S,Lie)

* Our bread contains Gluten
* Take away service is not provided
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Meat grilling color reference: Rare (Red)/Medium Rare(Pinkish Red)/Medium (Pink)/Medium Well(Brown)/Well Done(Dark Brown)

DESSERTS MENU SLgldl dasls
Fondant au Chocolat (D(E|[N][s8/(G] 42 QAR 39805 (H9Aig8
Créme Brulée (D] E] 34 QAR adgs P—.’.}S
Profiteroles au Chocolat de Entrecote @@ 38 QAR J9)15§9)3,
Tiramisu (D[ E (s8/[G] 35 QAR geasolss
Cheese Cake (D[] 38 QAR elaS 5d5
Ice Cream | D[ E |[N][sB] / Fruit Sorbet Selection [D)[s8] 29 QAR g 9 e Lawl
COLD BEVERAGES 83,L Slgsdio
Fruit Cocktail 32 QAR aSlgs JuiSeS
Fresh Juices (Orange, Lemon, Pineapple) 28 QAR (uul,ilji wWweed (J5y) d>jlb silac
Soft Drinks 18 QAR Ljle Olbgydiw
Evian - Sparkling Small 18 QAR - Large 30 QAR Gle olga - L8l
Evian Small 15 QAR - Large 28 QAR ool
Iced Tea (Raspberry, Lemon, Peach) 26 QAR (Bl (Wend «g3) CLI.Q SL
HOT BEVERAGES a5l Slgydio
Espresso Single 19 QAR - Double 23 QAR ot s
Cappuccino / Latte 24 QAR 453\ gicidols
Tea Forte Premium selection 28 QAR L8 3 Sl
SEAFOOD | D|DARY (S| sEEDs (N/NUTS |EEGGS [SB|SOYBEANS |G |GLUTEN
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