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 Entrecote 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 Entrecote 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

Green salad (s), your choice of 200g
Entrecote steak with “Café de Paris” sauce,
unlimited home made French fries

ENTRECOTE

Café de Paris
CHEZBOUBIER1930E2
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Australian Striploin (935 Kcal) - (sf. d, s) SR 165 (anl> &0 a#0) I jiwl uoly jisw
Tenderloin Filet (935 Kcal) - (sf, d, s) SR 249 (41> 6,2 aF0) (J|jiwl alsS o))
Australian Wagyu Beef (919 Kcal) - (sf, d, s) SR 390 (apl> 6 2w AM9) (Jliwl gucly pugly iw
DESSERTS MENU olug =)l dasle
Fondant au Chocolat (503 Kcal) - (d, ) SR 52 (a,> 8,2 0.F) VgSou (4969
Créme Brulée (280 Kcal) - (d, e) SR 36 (41> 6,2 TA) a9 oS
Profiteroles au Chocolat (584 Kcal) - (d, e, n) SR 44 (au,,> 6,20 0AE) J9 x99
Tiramisu (530 Kcal) - (d) SR 44 (d01> &y0m oF.) guuol i
Cheese Cake (384 Kcal) - (d) SR 44 (anl> 6 ymm PAE) LS i
COLD BEVERAGES 63,b olig e
Saudi Cool (70 Kcal) Small SR 40 - Large SR 66 (a,1> 6 2w V) J99S Sd92uw
Fresh Juices SR 28 ajlb yslac
(Orange 112 kcal. Lemon 119 Kcal, Mint Lemonade 189 Kcal) 62w 189 giss go ygad 6,2 119 ygad 60w 112 Jlas
Soft Drinks SR I5 dyjle ol mine

(Cola 140 Kcal. Sprite 260 Kcal, Fanta 167 Kcal)

San Pellegrino - Sparkling Water (0 Kcal) Small SR 21 - Large SR 39

Aqua Panna - Mineral Water (0 Kcal)

6,2 167 1515 6 ,2m 260 cylpw 6,2 140 VS
(anl> 6,2 )dy5LC ol gip,ouly Glw
(a,,> 6,2mw ) duaso ol LL 191

Small SR |7 - Large SR 33

Red Grape Sparkling (160 Kcal per glass) SR 132 (oSl apl> 6,0 11) )l99 sa>l ie 9 uine

HOT BEVERAGES
Espresso (0 Kcal)

aizlw o b9 pine

Single SR 17 - Double SR 22 (aul> 6 0w ) guuuwl

Cappuccino / Latte (62 Kcal) SR 23 (aul> 6 2w ) asy / gininigylS
Hot Chocolate (192 Kcal) SR 28 (a,1> 60w 19r) > Lw YoSgub
Tea Premium selection (0 Kcal) SR |17 (anl> 62w ) 6,319 S sl
Americano (0 Kcal) SR 18 (4> 6,2 +) 4SS ol 5.9@-:9:
Turkish Coffe (0 Kcal) SR |7 (4> 6,2 <) iS5 699

All menu prices are inclusive of 15% VAT
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Souk QaryatAl Beri The Dubai Mall Al Faisaliah Tower “Ithra”
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