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Part 1. Restaurant Concept 
Le Petit Paris 
“French cuisine”

Embark on a culinary journey through the enchanting world of French gastronomy at Le Petit Paris, where our story begins with a meticulous selection of specific French products and foods. Within the walls of our restaurant, culinary excellence takes center stage, from achieving a perfect flavor balance to mastering proficiency techniques that elevate each dish.

Our vision is to transport every customer on a delightful expedition across France, an odyssey that commences with the very décor of the restaurant, inspired by the charm of Paris itself, and extends to the rich tapestry of French culinary traditions. At Le Petit Paris, we are dedicated to providing an authentic French dining experience, where every dish is meticulously prepared with precision and an exquisite savor.

Our talented chefs have honed their skills by unraveling the secrets of French culinary techniques. Led by our Executive Chef, the kitchen staff has crafted a creative menu that not only showcases the diversity of French cuisine but also ensures the highest quality in every aspect – from ingredients to recipes, capturing the very essence of French gastronomy.

To complement our delectable offerings, our menus boast a curated selection of fine wines, each chosen to perfectly harmonize with our dishes. Our waiting staff undergoes extensive training, equipping them with the knowledge to answer customer inquiries and provide exceptional service, enhancing the overall dining experience.

Step into our restaurant, and you'll immediately sense the Parisian air that permeates the space. Handcrafted paintings and decorative elements inspired by Parisian artwork create an atmosphere of elegance and cozy informality. With a seating capacity of 140, the restaurant is divided into four dining rooms, offering the perfect setting for family events and private parties. During the summer, our garden, complete with a playground, provides an idyllic backdrop for al fresco dining.

Soft music serenades the air, adding to the ambiance of sophistication. Our journey began at the start of the year when we chose West Midlands, UK, as the home for our new venture. Nestled in a small town with warm and welcoming locals who fervently support local businesses, we are committed to delivering excellence in service and exceptional food and drinks. Our dedicated team at Le Petit Paris invites you to savor the essence of France in every bite and revel in the warmth of our hospitality.

Experience the magic of French flavors at Le Petit Paris! Join our tasty journey and savour every bite with us.





LE PETIT PARIS
“French Cuisine”
STARTERS:
Butternut Squash Soup (v)| 6.50
Homemade soup served with fresh bread.

Golden Fried Brie (v)          | 7.50
Deep-fried Brie served with cranberry sour cream sauce 

Goat Cheese and Beetroot Salad
With toasted walnuts and balsamic  | 7.50

Queen Scallops                  | 8.50
Pea puree and pancetta

Foie Gras Croquettes        | 8.50

Hot Tiger Prawns               | 7.50
Pan-fried prawns with garlic, butter, chili and parsley     

MAINS:
Rump of Lamb Pomme Puree, sauce verte   | 22.50
Served with crushed potatoes and asparagus

Surf & Turf Fillet Steack               | 33.50
10oz Fillet steak served with garlic prawns, truffle oil, and parsnip chips

Mix Grill Fish                                 | 22.50
Cod, Seabass, and Salmon fillets served with crushed potatoes and French beans

Vegetarian Wellington (v)             | 21.50
Wild mushrooms, spinach, and camembert cheese
Goat Cheese Zucchini Quiche      | 19.50
Eggs, cream, Swiss cheese, rocket lettuce


SIDES:
Chips with truffle oil and parmesan cheese   |5.50
Buttered Spinach                                           |4.50
Onion Rings                                                   |3.50
Mix Salad                                                       | 4.50


HELLO, PUDDING!
Orange Crème Brulé       | 6.50
Chocolate Mousse (dark or white)           | 6.50
Selection of Sorbet (Raspberry, Mango, Lemon)     | 5.50
Crepes                                                                      | 5.50
Apple tart                                                                  | 5.50


WINE LIST
WHITE WINE
Jean-Paul Cuvee   | 21.50   
Macon-Chardonnay   | 22.50
Chablis                      | 22.50
Sauvignon Blanc       |21.50
175ml-5.50  | 250ml-7.50
Pinot Grigio               |21.50
175ml-5.50  | 250ml- 7.50


ROSE WINE
Louise Eschenauer Cinsault Rose   | 21.50
175ml-5.50  | 250ml-7.50
White Zinfandel   | 22.50
175ml-6.50    | 250ml-7.50

RED WINE
Jean-Paul Cuvee | 21.50
Shiraz                | 21.50
175ml-5.50 | 250ml - 7.50
Merlot       | 21.50
175ml-5.50 | 250ml - 6.50


CHAMPAGNE:
Moet& Chandon Brut Imperial     | 62.00
Baron De Beaupre Brut               | 43.00
Laurent Perrier Cuvee Rose        | 80.00

COCKTAILS:
Passion Fruit Martini    | 9.50
Espresso Martini          | 9.50
Hugo                            | 9.50
Cosmopolitan               |9.50




Please notify the waiter about any type of allergy or food intolerance suffered and its gravity. Carefully read the menu to check if the ingredient is mentioned.
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