
 STARTERS 

Green gaspacho ������������������ 7,5 €
Cucumber, green peas, avocado, mint, lemon, onion, garlic, 
green tabasco

Pakoras ������������������������������ 7,5 €
Bengali speciality - vegetable fritters with grated carrots, 
onions, split peas, turmeric, chickpea flour, green salad, 
herbed yoghurt sauce (3)

Caviar duo �������������������������� 7,5 €
Roasted aubergine and bell pepper, tahini, pomegranate 
molasses, roasted walnuts, fresh vegetables (4)

 TO SHARE 

Box « La Résidence » �������������19 €
Mix plate of chicken wings, pakoras, falafels, sweet potato 
fries and dips (1) (2) (3) (11) (12)

  Version XL�������������������������40 €

Box « La Résidence » veggie ��16 €
Mix plate of pakoras, falafels, sweet potato fries and dips (2) 
(3) (11)

  Version XL��������������������������35 €

Sweet potato fries ����������������� 6 €
Tamarind barbecue sauce 

Plantain fries ������������������������� 6 €
Home-made tartar sauce (2) (11)

 MAINS 
 

Abidjan acheke salad ��������� 12,5 €
Green salad, fermented cassava semolina, heirloom tomatoes, 
fresh vegetables, roasted hazelnuts, basil vinaigrette (4) (11)

Vegetarian mafe* �������������� 12,5 €
Emblematic West African dish - peanut butter stew, okra, 
roasted vegetables, rice (4) (6)

 *Add-on: marinated chicken��������3 €

Syrian falafel sandwich ������ 13,5 €
Thin wheat wrap, falafel , cabbage, tahini, herbed yoghurt 
sauce, sweet potato fries, salad (1) (3)    

Suya chicken sandwich ���������15 €
Nigerian speciality - thin wheat wrap, suya spice marinated 
chicken, cabbage, home-made tartar sauce, sweet potato 
fries, salad (1) (2) (6) (11)     

Pulled beef ��������������������������16 € 
Slow-cooked beef, ratatouille, smashed potatoes, fresh 
vegetables 

 
 DESSERT 

Lemon poppy seed cake ��������� 5 € 
Confit of lemon zest (1) (2)

LA RÉSIDENCE
SOCIAL-IMPACT RESTAURANT 

This 100% home-made menu has been lovingly created and prepared by the chef, Haitham 
(Syria), the chef de partie, Victor (France), and Refugee Food’s brigade: Kim (Cambodia), Sani 
(Bangladesh), Reza (Afghanistan), Abel (Eritrea), Haroon (Afghanistan), and Dawit (Ethiopia)�

PROFITS FROM THE RESTAURANT ARE DONATED TO THE REFUGEE FOOD* ASSOCIATION

Allergens : Gluten (1), Eggs (2), Lactose (3), Nuts (4), Peanuts (6), Mustard (11), Sesame seeds (12) 
Vegetarian (vegan upon request) Gluten-free Origin of meat/poultry : France/ EU 


