
French Sample Menu & Dish Descriptions��

�

Sample French Restaurant Menu

Starters
&UHYHWWH�&RFNWDLO��6KULPS�&RFNWDLO�

(VFDUJRW��6QDLOV�
)RLHV�*UDV��)DW�/LYHU�

/HV�+XvWUHV��2\VWHUV�RQ�WKH�+DOI�6KHOO�
6WHDN�7DUWDUH��%HHI�7DUWDU�

7DUWDUH�GH�6DXPRQ��6DOPRQ�7DUWDU�

Soups
%LVTXH��&UHDP�6RXS�

9LFK\VVRLVH��3RWDWR�/HHN�6RXS�

Salads
$UWLFKDXWV�j�OD�9LQDLJUHWWH��$UWLFKRNH�6DODG�
$VSHUJH�j�OD�9LQDLJUHWWH��$VSDUDJXV�6DODG�
0HVFOXQ�GH�6DODGH��0L[HG�*UHHQ�6DODG�
6DODGH�1LoRLVH��1LFH�6W\OH�6DODG�

Egg Dishes
/HV�2HXIV��)ULHG�(JJV�
/HV�2PHOHWWHV��2PHOHWV�

Beef Dishes
)LOHW�GH�%RHXI��%HHI�)LOHW�

)RQGXH�%RXUJXLJQRQ��%HHI�)RQGXH�
6WHDN�DX�3RLYUH��3HSSHUHG�6WHDN�

6WHDN�)ULWHV��6WHDN�DQG�)UHQFK�)ULHG�3RWDWRHV�

Chicken Dishes
3RXOHW�3URYHQoDO��5RDVWHG�&KLFNHQ�ZLWK�+HUEV�

Seafood Dishes
%RXLOODEDLVVH��6HDIRRG�6WHZ�

0RXOHV�)ULWHV��0XVVHOV�DQG�)UHQFK�)ULHG�3RWDWRHV�
6DXPRQ�HQ�3DSLOORWH��%DNHG�6DOPRQ�
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French Menu Item Descriptions

Starters
&UHYHWWH�&RFNWDLO��6KULPS�&RFNWDLO�
Shrimp cocktail usually refers to medium sized shrimp. 
Les Gambas, large shrimp or prawns, may also be seen 
on some menus. Most restaurants prepare and serve this 
starter in a similar fashion. The shrimp are boiled in 
water or fish stock, shelled and chilled. They are tra-
ditionally served with a cocktail sauce (tomato sauce, 
horseradish and lemon juice), lemon wedges and some-
times an additional mayonnaise-based sauce.

*OXWHQ�)UHH�'HFLVLRQ�)DFWRUV��
• Ensure stocks and broths are not made from 

bouillon which may contain gluten

• Ensure no wheat flour in sauce 

$OOHUJHQ�&RQVLGHUDWLRQV��
• Contains shellfish from shrimp
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Sides
*UDWLQ�'DXSKLQRLV��&UHDPHG�3RWDWRHV�
+DULFRWV�9HUWV��)UHQFK�*UHHQ�%HDQV�

3RPPHV�)ULWHV��)UHQFK�)ULHG�3RWDWRHV�&KLSV�
5DWDWRXLOOH��9HJHWDEOH�6WHZ�

Desserts
$VVLHWWH�GH�)URPDJH��&KHHVH�3ODWH�
&UqPH�%UXOpH��%DNHG�&XVWDUG�

)UXLWV�j�OD�&UqPH��)UHVK�)UXLW�ZLWK�&UHDP�
0RXVVH�DX�&KRFRODW��&KRFRODWH�0RXVVH�

/HV�6RUEHWV��6RUEHW�


