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all day menu
Simple Anglaise Breakfast 95
Two large free-range eggs (cooked any style) grilled crispy
bacon (or beef macon - extra 25), two slices of natural
sourdough toast, butter and confitures

Marseille Eggs Benedict 145
Two large free range poached eggs, grilled hickory ham
(or beef macon - extra 25), sweated fresh spinach on a choice
of toasted butter croissant OR our natural sourdough bread
and our own hollandaise sauce made in-house with grilled
cherry tomatoes, sauteed potatoes and chopped fresh chives

Scandinavian Salmon Trout Breakfast 165
Two large free-range poached eggs on a bed of smoked
salmon trout, pan tossed fresh spinach on toasted 100%
rye, and topped with our generous hollandaise sauce made
in-house, chopped chives, a side of grilled cherry tomatoes
and sauteed potatoes

Brittany Scrambled Egg & Salmon Trout 140
Three free-range eggs scrambled with smoked salmon trout
and a side of cherry tomatoes and sauteed potatoes. Choice
of toasted butter croissant OR toasted sourdough bread
completes this dish

Lyon Mushroom Breakfast 125
2 poached eggs on creamy mushrooms with a toasted
butter croissant OR toasted sourdough, cherry tomatoes,
sauteed potato, grated parmesan

Parisian Croque Monsieur 105

Croque Madame (with fried free-range egg on top) 120
Gloriously melted German Emmentaler cheese and grilled
hickory ham sandwich combination, with an inner layer of
creamy bechamel sauce. Very French! Served with French
fries OR a side salad - 15 mins grill time

Brioche Burger Deluxe 125
150g freshly grilled VIP ground sirloin beef patty made
in-house topped with melted camembert cheese, green fig
conserve - all on a brioche burger roll coated with hummus,
caramelized onions, sliced tomato and rocket leaves.
Served with French fries OR a side salad

Prego Roll:
Beef 120
Grilled Sirloin Beef - Peri peri marinade, lettuce, tomato with
French fries and a side salad

Chicken 105
Grilled Chicken Breast - Peri peri marinade OR lemon and herb
marinade, lettuce, tomato with French fries and side salad

Banting Breakfast 120
Two large free-range eggs of (cooked any style), banting
bread slices, grilled crispy bacon OR (beef macon - extra 25),
grilled halloumi cheese strip, half sliced avocado, grilled
cherry tomatoes

South African Breakfast 140
Two free-range eggs - (cooked any style), beef boerewors, grilled
bacon OR (beef macon: extra 25), grilled mushrooms, grilled
tomatoes, sauteed potatoes and toasted sourdough bread

Smashed Avo on Toast 125
Toasted sourdough bread spread with smooth cottage
cheese covered in freshly smashed avo, (with chilli) topped
with a poached egg, Feta cheese crumble and our in-house
dukkah (toasted seeds and nuts) fresh mint and grilled
cherry tomatoes with microgreens

Bacon 
,
n Egg Croissant 95

Two fried, poached or scrambled free-range eggs and
crispy grilled bacon rashers on a toasted butter croissant

Ham 
,
n Cheese Croissant 90

Filled with hickory ham, German Emmental cheese and
fresh garden greens on a butter croissant (plain or toasted)

French Toast with Mascarpone Cream 110
Two slices of baked brioche bread grilled in a sweet egg
batter and drizzled with maple infused syrup and a mixed
red berry compote with lemon blended mascarpone
cheese (Add a grilled bacon portion 25)

Omelettes:
Plain 70, Mushroom 95, Cheese 105,
Ham & Cheese 110, Smoked Salmon Trout 125
All made with 3 free-range eggs an served with a slice of
our sourdough bread (toasted or untoasted)



Salads
Chicken Salad 115
Shredded free range chicken breast, garden greens, avocado,
cucumber, red bell pepper, red onion, sliced olives, and
parmesan shavings with a honey and mustard dressing.

Salmon Trout Salad 140
Salmon Trout, fresh cucumber, capers, avocado pieces and
fresh dill.

Vegetarian Salad 105
Green beans, tomato, cucumber, red bell pepper, carrot,
red onion, seeds, croutons

Salad Ni oise 115
Tuna, anchovy, tomato, black olives, green beans,
sliced boiled egg and boiled potato pieces

Filled Baguettes
Whole length 28cm: 105
Half length 14cm: 80
(cut into 4 or 2 pieces)

All filled with lettuce, sliced salad tomato, pickled dill cucumber
Can also be made on sourdough bread (toasted or untoasted)
as a half portion or 100% rye bread as half portion

Roast Beef
Sliced roast beef, horseradish, caramelised onion

Beef Pastrami
Sliced beef pastrami, horseradish, caramelised onion

Chicken Mayo
Roast chicken breast, tomato, lettuce, dill cucumber gherkin

Roast Chicken
Roast chicken breast, cranberry jelly, tomato, lettuce, dill
cucumber gherkin

Tuna Mayo
Tuna with mayo, lettuce, tomato, dill cucumber gherkin

Egg Mayo
Boiled egg, lettuce, tomato, dill cucumber gherkin

Hickory Ham & Cheese
Sliced hickory ham, white cheddar or emmental,
dijonnaise mustard

Cheese Duo
Specify any 2: Emmental, White cheddar, mozzarella, blue vein,
camembert or brie, with tomato, lettuce, dill cucumber gherkin

Bacon and Avo
Tomato, lettuce, dill cucumber gherkin

Bacon and Cheese
White cheddar, tomato, lettuce, dill cucumber gherkin

Caprese
Mozzarella, tomato & basil pesto

Coronation Chicken
Curry flavoured chicken

Reuben Beef Pastrami
Pastrami, sauerkraut, cheese, Reuben Russian sauce

Cheese & Tomato
Emmental, tomato, lettuce, dill cucumber gherkin

Bagel 110
Toasted bagel with smoked salmon trout, cream cheese,
red onion, capers, dill cucumber

Salmon served on half Baguette 115
Salmon served on full Baguette 145

Quiche by the Slice 90
(all quiches served with a side salad and French fries)
Quiche Lorraine: Bacon, cheese and onion
Quiche Mediterranean Vegetable: Red & green bell
peppers, baby marrow, mushrooms, green beans

Mini Round Quiche 10cm: Spinach & Feta 65
Mini Round Quiche 10cm: Bacon & Leek 65

French Onion Soup 90
Slow cooked caramelised onions, rich beef stock and
sherry with toasted baguette slices, mozzarella and German
Emmentaler cheese, served with fresh baguette slices
(15 mins prep time)

Cake by the Slice 70
Death-by-Chocolate multi-layered
with choc mousse and a ganache
topping (Our top seller!)

Lemon Meringue with
double layer of meringue
(Best in Jozi)

Red Velvet and cream cheese Sponge Cake

NY Baked Cheesecake with fresh Strawberry slices
and icing sugar (my German grandma,s guarded recipe)

Blueberry Fridge Cheesecake (Rich & sumptuous)

Baklava Baked Cheesecake with Walnut/Syrup &
Cinnamon topping, crumbly phyllo pastry

Mississippi Mud Double Chocolate Mousse Cake

Carrot & Walnut with Cream Cheese Icing (very moist)

White Chocolate & Honeycomb Cheesecake (coated in 
crushed Crunchie Bar)

Chocolate Cheesecake
(Belgian Chocolate with
a white chocolate drizzle)

Full Cakes
25cm diameter

Serves 10-12    550



beverages
Coffees, Teas & more
Cappuccino (Almond milk add 15, Oat milk add 15) 32
Kiddies Cappuccino 14
Caffe Latte 37
Americano 27
Flat White 38
Iced Coffee/Freezochino 50
Red White Hot 55
Spiced Chai Latte (Hot or Cold) 50
Rooibos Cappucino (Hot or Cold) 50
Hot Chocolate (made from real Belgian chocolate) 60
Caf  Mocha 65
Milo 50
Tea: Five Roses, Rooibos 29
Twinings Tea: Peppermint, Camomile, Earl Grey or Green 32
(Almond milk add 15)

Soft Drinks
Appletiser or Grapetiser 32
Coke Regular, Coke Zero, Coke Light 25
Sprite, Sprite Zero 25
Fanta Orange 25
Sparletta Cr me Soda 25
Valpr  Sparkling or Still Spring Water 24
Kombucha Uplift (Tangy, Gutsy & Fizzy) 38
Lemon & Ginger, Peach & Granadilla, Blueberry & Pomegranate

Liptons Iced Tea: Peach or Lemon 35
Energy Drinks: Red Bull 250ml (Regular or Sugar Free) 29

Milkshakes & Smoothies 49
Oreo Cookie, Chocolate, Salted Caramel, Cinnamon,
Banana, Strawberry, Coffee, Lime, Vanilla, Frulato

Fruit Smoothies 50
Berry, Tropical, Mango (can be non-dairy)

Power Smoothie 95
Whipped fruit salad, low fat yoghurt, granola,
pecan nuts, cranberries and honey

Juices
One Juice Cold Pressed Blend (260ml) 40
Red - beetroot, carrot, apple, lemon, ginger
Green - kale, spinach, cucumber, celery, apple, lemon
Balance - pineapple, apple, lemonade, mint
Orange Turmeric - orange, apple, turmeric, lemon, ginger
Apple & Cinnamon Smoothie
Black Lemonade - lemon, charcoal, apple cider, cayenne
Blue Lemonade - lemon, apple, blue spirulina

Sir Juice - bottled (350ml) 33
Orange, Mango, Fruit Cocktail and Strawberry

Marty,s Spicy Tomato Juice - Juice with a kick! 35

Imported Belgian Beers: Try our Selection (330ml)

La Chouffe (8.0% ABV) 80
Award winning, citrus notes, refreshing touch,
subtle hop character, golden beer

Liefmans Fruitesse fruit beer 240ml (Light 3.8% ABV) 60
Always served on the rocks, fresh intense fruit
berry flavour, sparkling

Duvel (8.5% ABV) 80
Subtle bitterness, refined flavour, hop character,
delicate effervescence, long maturation

Anker Belgian Ale (5.0% ABV) 60
Light but highly enjoyable Belgian style ale with
lager taste created in South Africa

Vedett Blonde Extra Pilsner (5.0% ABV) 65
Cult beer of Belgium, full bodied lager,
not too serious, refreshing

Achel Trappist Blonde Beer (8.0% ABV) 80
Slightly bitter offset by soft malty taste and typical
strong monk abbey beer from Belgium

Local Beers: (bottle 330ml)
Castle Lager 32, Windhoek Draught 35, Windhoek Light 35,
Heineken 37, Amstel 37, Hunters Dry 33

White Wine: Glass Bottle

Diemersfontein Sauvignon Blanc 55 150
Hill & Dale Dry Ros  Merlot 55 175

Red Wine
Leopard,s Leap Chardonnay 55 175
(unwooded)

Darlington Pinotage 60 190
Alvi,s Drift Merlot 60 190

Sparkling Wine
Simonsig Cap Classique 320

Corkage: Red and White Wine 50 or Sparkling Wine 75

9 Mackay Avenue,
Blairgowrie, Randburg

Tel: 011 326 0913
info@patisseriedeparis.co.za

Whatsapp Orders:
079 502 9369

Order online:
www.patisseriedeparis.co.za

Open: Weekdays: 07h00-16h00 & Weekends: 07h00-14h00


