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Breakfast menu
Petit-déjeuner
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PAUL, bakers at heart
In 1889, when my great-great grandparents opened
their first bakery, they would never have imagined
that one day their passion for bread would take
us so far away from France… and that you would
welcome us so warmly to the region!
With more than 125 years of history and over 15
years in the region, we are truly happy to continue
sharing our most important values with you,
those which have been passed down through 5
generations of our family:
love for bread, the French “art de vivre” and
the constant monitoring of the quality of our
products…

Wonderfully combining tradition and modernity,
our chefs have created new platters for you:
generous salads topped with the best ingredients,
traditional dishes with a creative twist and your
favourite mouth-watering patisseries… Sit down,
relax and let your savoury journey to France begin
here.

Bienvenue chez PAUL et… bon appétit!

Maxime HOLDER

Eat well

At PAUL, we’ve always been bakers at heart who
appreciate quality. A home that loves good French
food and understands that better eating brings a better
life. Our best ingredients must always come from the
best sources, keeping in line with our mission to stay
wholesome and fresh.
In our menu, we have introduced a range of vegan and
vegetarian dishes that cater to the needs and eating
habits of our guests.
PAUL strives to be part of the local community. We have
created menu items that cater to the local taste using
fresh local ingredients and flavours.
All our desserts contain Gluten (except the ice cream),
Milk and Eggs.
Our products are prepared in a kitchen that uses (but
is not limited to) Gluten, Milk, Egg, Seafood, Nuts,
Soybean, Sesame.
We have also highlighted all major allergens across our
menu. Please inform your server if you have any dietary
allergies.

MEAT ORIGIN
Beef Tenderloin

Beef Sausages

Smoked Turkey

Shrimps

Beef Tenderloin Slices

Roast Beef

Salmon

Seabass

Burger Slices

Chicken

Smoked Salmon

Tuna

Beef Bacon

Chicken Nuggets

Crab

Mussels

Chilled from South Africa (Morgan)

Frozen from South Africa (Morgan)

Chilled from South Africa (Morgan)

Frozen from KSA or America

Chilled from Kuwait

Frozen from Kuwait or KSA

Frozen from KSA or UAE

Frozen from KSA or UAE

Chilled from KSA, Turkey or Jordan

Frozen from UAE, Scotland or Norway

Frozen from UAE, Scotland or Norway

Frozen from Thailand or India

Frozen from India or UAE

Frozen from UAE

Canned from Thailand Or Vietnam

Frozen from UAE or Norway

Pastries and toasts

Pâtisseries et toasts

Nos viennoiseries
Croissant 0.750
Cheese croissant 0.850
Thyme croissant 0.800
Almond croissant 0.900
Pistachio croissant
1.000
Apricot Anglaise 1.100
Palmier 0.750
Chocolate Gourmandise 0.900
Pain au chocolat 0.800
Pain aux raisins 0.800
Pain au chocolat et amandes
Pain au chocolat et pistaches

0.950
1.100

Viennoiseries basket

1 croissant + 1 pain au chocolat + 1 pain aux raisins 2.100

Mini viennoiseries basket

2 mini croissants + 2 mini pains au chocolat + 2 mini pains
aux raisins 1.250

Cheese galette

Faluche bread topped with feta and emmental cheese 1.100

Thyme galette

Faluche bread topped with thyme and olive oil 0.800
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Chia egg white omelette
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Omelettes
Plain omelette

served with side salad and hash brown potato 2.300

Add on
Emmental cheese 0.750
- Vegetables 0.750
- Beef
- Smoked salmon 1.500
bacon 0.750 - Tomatoes 0.300
- Smoked turkey 1.250 - Sautéed mushrooms 0.750

Omelette Marseillaise

Capsicums, tomatoes, onions, mushrooms, served with side
salad and hash brown potato 3.250

Omelette club

Layers of plain omelette, beef bacon, grilled fresh mushrooms
and cheese, accompanied with tomato Provençal, served with
side salad and hash brown potato 3.900

Omelette club

Sides:

Chia egg white omelette

Your choice of whole OR white eggs mixed with chia seeds,
homemade dry tomatoes, fresh spinach and Parmesan cheese,
topped with side salad 3.400

Grilled Halloumi 1.000

Quinoa 0.750

Canned tuna 1.000

Avocado 0.750

Chicken 1.250

Smoked salmon 1.500

Le petit-déjeuner
PARISIAN

CONTINENTAL

COMPLET

1 hot beverage
+ 1 viennoiserie of your choice
+ ½ flûte à l’ancienne,
butter and jam
(apricot and strawberry)

1 hot beverage + 1 fresh orange
juice + 1 viennoiserie of your
choice + ½ flûte à l’ancienne,
butter and jam
(apricot and strawberry)

1 hot beverage + 1 fresh orange
juice + 1 viennoiserie of your
choice + ½ flûte à l’ancienne,
butter and jam (apricot and
strawberry) and plain omelette

2.850

3.750

4.950

Croissants fourrés
Croissalmon avocado

Fresh croissant delicately filled with mixed greens, scrambled
eggs, smoked salmon, fresh avocado, served with side salad
2.900

Turkey and Camembert cheese

Fresh croissant stuffed with smoked turkey, Camembert
cheese, caramelized onions and fresh tomatoes 2.100

Grilled Halloumi

Croissalmon avocado

Fresh croissant stuffed with halloumi cheese, fresh tomatoes,
black olives and Rocca, topped with olive oil and fresh basil
1.950
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Oeufs
Scrambled eggs vol-au-vent

Baked puff pastry filled with scrambled Parmesan eggs served
with side salad 2.750

3 Eggs your way (served with side salad)

Scrambled 2.500
Fried 2.500

Oeufs & plats sales

Eggs and savouries

Sunny Side Up 2.500

Add ons:
Half pcs avocado 0.750
Grilled Halloumi 1.000
Smoked Salmon 1.500
Burrata Cheese 3.500

Quiches et oeuf
poché
Goat cheese zucchini and poached egg

Poached egg, on a goat cheese zucchini quiche, topped with
asparagus and Hollandaise sauce, served with side salad 3.950

Salmon & spinach with poached egg

Poached egg, on top of a salmon and spinach quiche, topped
with asparagus and Hollandaise sauce, served with side salad
3.950

Scrambled eggs vol-au-vent
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Breakfast bowl

Halloumi pancake

Notre petit déjeuner spécial
Halloumi pancake

Savoury Halloumi pancake, sunny side up eggs, topped with
almond dry tomato salsa, served with Hollandaise sauce on the
side 3.250

Breakfast bowl

Our traditional bread bowl, filled with a mixture of homemade
tomato sauce, green pepper, onion and sesame, topped with
a sunny side up egg, served with sautéed baby potatoes on
the side 3.750

Egg avo energy

2 boiled eggs, fresh avocado and cereal seeds served with side
salad 2.500

Croque madame

Back to basics; smoked turkey, Emmental cheese, topped with
sunny side up egg, balsamic rocca Parmesan salad, served with
French fries 4.900

Avocado poached eggs

2 poached eggs with avocado, toasted brioche bread with
cream cheese and dill, baby spinach, topped with Hollandaise
sauce, served with side salad and hash brown potato 3.800

Eggs benedict

2 poached eggs served with Hollandaise sauce, side salad and
hash brown potato with your choice of
Bacon benedict 3.600
Salmon benedict 3.800

Add ons:
Half pcs avocado 0.750
Grilled Halloumi 1.000
Smoked Salmon 1.500
Burrata Cheese 3.500

Avocado poached eggs
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Sandwiches
Vegetarian

Layers of grilled eggplant, red pepper, fried cauliflower with
chickpeas paste, topped with sundried tomatoes, pesto,
rocket and fresh mint, served with side salad and French fries
in a choice of:
soft bread
vegan bread

3.750
3.750

Labneh

Sandwiches

Sandwiches

Fresh creamy labneh, black olives, fresh mint, cucumber and
tomato slices, in oregano-olive baguette, served with side
salad 2.400

Smoked turkey

Smoked turkey sandwich on mustard and mayonnaise spread,
cornichons, fresh tomatoes and lettuce in a polka bread,
served with side salad 3.000
Add Emmental cheese 0.750

Halloumi

Grilled Halloumi cheese, fresh tomato slices, cucumbers, fresh
rocca, mint mayonnaise in oregano-olive baguette, served with
side salad 3.300

Vegetarian
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Fruit muesli yogurt bowl

		

Parfaits and Fruits

Parfaits et Fruits

All items are priced in KD

Parfaits et Fruits
Fruit muesli yogurt bowl

Honeyed fusion of Greek yogurt and mascarpone cheese,
muesli, topped with banana, strawberry, mango and kiwi 2.900

Blueberry and raspberry parfait

Fresh blueberries and raspberries layered with yogurt, toasted
linseeds, pumpkin seeds, walnuts, almond flakes. Topped with
honey 2.500

Strawberry parfait

Fresh strawberries layered with strawberry yogurt, toasted
linseeds, pumpkin seeds, walnuts and almond flakes. Topped
with honey 2.750

Chia seeds pudding

Chia seeds coconut milk, with your choice of red fruits
OR mango 3.000

Fruit salad

Seasonal fresh cut fruits 2.750

Red fruits and berries salad

A selection of fresh berries and red fruits 3.500
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Boissons chaudes
Espresso 1.100
Double espresso 1.750
Espresso decaffeinated 1.100
Café crème 1.750
American coffee 1.300
Cappuccino 1.750
Café viennois 1.500
PAUL hot chocolate 1.650
Espresso macchiato 1.200
Cinnamon vanilla latté

Café latte mixed with vanilla syrup and cinnamon powder 1.950

Caramel sticky mocha

Beverages

Boissons

Chocolate frappe, caramel syrup mixed with fresh milk and
espresso shot 1.950

PAUL tea

Earl grey, chamomile, mint green, English breakfast OR PAUL
special blend 1.500

Café gourmand

Coffee with 3 mini macaroons 2.250

Tea gourmand

Tea with 3 mini macaroons 2.250

Jus de fruits frais
Orange 1.750
Orange and carrot 1.750
Kiwi 1.750
Carrot 1.750
Mango (frozen) 1.650
Lemonade 1.650
Mint lemonade 1.750
Strawberry 1.950

Go green!
Join our efforts to help the environment
by reducing plastic waste.
Ask for a straw if you really need it.

#strawless
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Cocktails de PAUL
PAUL mix

Fresh strawberries, kiwi and mango juice 2.600

Chia kale

Chia seeds, fresh kale, Greek yogurt, mango and
passion fruit 2.750

Le Moelleux

		

Boissons

Beverages

Moelleux cake, chocolate icecream, milk, espresso and
whipped cream 2.750

Vegan

Almond milk, coconut milk, bananas, dates and vanilla 2.750

Apple cooler

Fresh apple and strawberry mixed with fresh orange juice
2.750

Lychee ginger fantasy

Fresh yogurt, fresh ginger, lychee syrup topped with lychee
fruit blended with ice 2.750

Passion mango smoothie

Mango juice, passion fruit and fresh mint leaves 2.750

Almond date

Almond milk, dates, cinnamon, almond powder and
almond flakes 2.750

Boissons glacées
Iced latté 1.750
Iced mocha 1.850
Iced tea

Lemon or peach flavour 1.600

Eau
Evian

(small) 1.000 (large) 1.850

Badoit

(330 ml) 1.100 (750 ml) 1.850
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WE CATER!
We are ready to serve you and your guests
with a special French touch

WE DELIVER!
We deliver your favourite food
to your home or office

Download PAUL Arabia app now and get rewarded!

