
Thanksgiving Day • 12-9pm • $85/pax
Choice of one per category

S T A R T E R S

Salmon Gravlax whipped creme friache, pickled beets, served with cress salad and croutons

Wagyu Beef Tataki truffle ponzu sauce, truffle creme, fresh truffles

Beets and Burrata Burrata, hazelnut pesto, balsamic glaze, crushed hazelnuts, fresh basil

Pumpkin Velouté (V) roasted butternut squash, coconut yogurt, pumpkin seeds, fried sage

E N T R É E S

Slow Roasted Turkey Roulade Thanksgiving stuffing, mash potatoes, cranberries, mushroom gravy

Baked Cod with Garlic and Herb Crumble pumpkin purée, asparagus, lemon beurre blanc, garlic foam

Smoked Duck Breast parsnip purée, rhubarb confit, honey rhubarb sauce

Pumpkin Risotto (V) asparagus, roasted pumpkin, balsamic glaze

D E S S E R T S

Pumpkin Spice Cheesecake caramel sauce, spiced crumble

Choux à la Crème mocha glaze, pumpkin creme filling

White Chocolate Lava Cake strawberry coulis, vanilla gelato

Poached Pear (V) orange supreme, pear sorbet 

L E  P E T I T  P A R I S
·  L O S  A N G E L E S  ·

SALES TAX & GRATU ITY  ARE NOT INCLUDED IN  THE  PR IX-F IX  MENU,  AN AUTOMAT IC GRATU ITY  OF 20% WILL  BE  ADDED TO THE B I L L .

SURCHARGE OF 4% ADDED TO ALL  CHECKS TO HELP  COVER INCREASED COSTS AND MIN IMUM WAGE INCREASES FOR OUR DEDICATED STAFF .

thanksgiving menu



Kids menu (under 10) • $45/pax

S T A R T E R

Potato and Cheese Croquettes crème friache dip

E N T R É E

Pasta and Meatballs  tomato sauce, grated parmesan

D E S S E R T

2 Scoop Vanilla & Chocolate Ice Cream milk chocolate sauce, top with house made waffle cone

Choux à la Crème mocha glaze, pumpkin creme filling

L E  P E T I T  P A R I S
·  L O S  A N G E L E S  ·

SALES TAX & GRATU ITY  ARE NOT INCLUDED IN  THE  PR IX-F IX  MENU,  AN AUTOMAT IC GRATU ITY  OF 20% WILL  BE  ADDED TO THE B I L L .

SURCHARGE OF 4% ADDED TO ALL  CHECKS TO HELP  COVER INCREASED COSTS AND MIN IMUM WAGE INCREASES FOR OUR DEDICATED STAFF .

thanksgiving menu

choice of one


