SALADES

ROASTED BEETS#
Mache, Toasted Hazelnuts, Goat Cheese

& Hazelnut Vinaigrette
10/13

MIX OF YOUNG GREENS
Fresh Herbs, Shallots, Crouton

& Champagne Vinaigrette
9/12

TRUFFLE CAESAR
Romaine, Anchovy, Parmesan Cheese
& Brioche Croutons

12/16

Add To Any Salad Above

Grilled Chicken, Grilled Salmon
8

SANDWICHES

BANH OUI
House Pate, Pickled Radish & Carrots,
Scallions, Shaved Jalaperio, Garlic Aioli,
& Duck Liver Mousse
16

BANH MOI (V)
Our Banh Oui, with Grilled Portobello
for Paté, and a Roasted Eggplant “Aioli”
16

17/18
Add Bacon 2

All Sandwiches Served with Frites
or Mix of Young Greens

A LA CARTE

MACARONI GRUYERE 8
MACARONI LYONNAISE 9
SPINACH & GARLIC 8
MUSHROOMS 9
FRITES 7
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@ o These items may be served undercooked, consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs can increase your risk of food borne illness.  Contains nuts or nut oil - ’Contains shellfish stock 20% gratuity for parties of 6 or more

HAMBURGER, CHEESEBURGER*#

Add Roquefort, Goat Cheese, Cheddar, or Gruyere

HORS D'OEUVRES | FRUITS DE MER
ESCARGOT CRISPY OYSTERS HUITRES* DEMI PLATEAU CREVETTES
Pars/ey & Garlic Butter Remoulade Oysters 6 Oysters# 3 Shrimp, Shrimp
15 15 Each... 275 3 Clams*'3 Mussels EaCll... 25
1/2 Dozen... 15 30 1/2 Dozen... 14
DOZen... 28 DOZen... 24
BEEF TARTARE~ WARM BRIE TUNA + ﬁg{lgtef}?otfji] MOULES
Capers, Slzerry Dijon Aioli, Bourbon Pickled Peaches with SO}./ & Gin?er 6 Shrimp, 6 Crlams* 6 Mussels Mussels
Shallots & Shced Baguette Paris Tea Gastrique Mzngated Tﬁna 60 Y ]2) Dozeng 4
15 13 5 o 18 GRAND PLATEAU PALOURDES
PROSCIUTTO &  DUCK LIVER MOUSSE HOMARD Whole bobter, 24 Oysters Clame
9 or Whole Lobster 12 Shrimp, 12 Clams 1/2 dozen... 6
MANCHEGO FRITTERS Fwsee, Clzerry Mostamla, V 12 Y ] s 12 Mussels, 5 oz Tuna
Slzerry Aioli, Cornichons Assorted Pickles Market Price 140 Dozen... 10
15 & Toasted Brioche Points SAUCES
13 Nhgnouette, Cocktail Sauce,
Tarragon Aioli

SOUPES

SOuUP DU JOUR
tasting 8 / full 10

ONION SOUP GRATINEE
tasting 9 / full 13

APPETIZERS

CHEESE PLATE
Choose Three from Montrachet, Camembert,
Manchego, Raclette, or Fourme d’Ambert,
Served with Olives, Fruit Compote, Baguette
17

CHEESE & SALUMI PLATE
Choose three cheeses from above,
Served with Capicola, Soppressata, Bresaola,
Olives, Fruit Compote, Baguette
25/32

SMOKED SALMON PLATE o
Beet Cream Cheese, Salmon Rillettes,

Smoked Salmon, Capers,
Assorted Pickles, Miche

20

MOULES FRITES
White Wine, Garlic & Parsley
or

Caramelized Onions, Sherry
17/21

ROASTED BABY CARROTS #&
Warm Hummus, Rainbow Carrots,
Pine Nuts & Feta
12

HARICOTS VERTS AMANDINE #

Garlic, Shallots, Toasted Almonds, Lemon
12

L'ASPERGES
Sauce Gribiche & Shaved Fennel

11

SUMMER CAPRESE
Heirloom Cherry Tomatoes, Burrata,

Pomegranate Gastrique, Basil Oil,
& Black Garlic Puree

15

2@ ENTREES

SEARED SCALLOPS &
Creanrjy Polenta, Mushrooms,
el

oute, Parsley Oil
33

SUMMER SQUASH RATATOUILLE
Roasted Baby Squashes, Bell Peppers, Heirloom
Tomatoes, Eggplant and Feta Croquettes,

Roma Tomato Coulis & Corn Shoots
20

POULET ROTI
Citrus Brined Chicken Breast, Smashed Potatoes,

Late Summer Succotash, Bearnaise
28

BOEUF BOURGUIGNON
Braised Beef Paleron, Potato Purée,
Oven Dried Tomatoes, Root Vegetables,
Wild Mushrooms, Red Wine Veal Jus
30

CHOPPED STEAK*
Mushrooms & Crispy Shallots, Served with Frites,

and Choice of Sauce
Maitre d’Butter, Red Wine & Shallot,
Red Wine & Blue Cheese or Brandy Peppercorn

23

STEAK FRITES #
14 oz NY Strip, Served with Frites,

and Choice of Sauce
Maitre d’Butter, Red Wine & Shallot,
Red Wine & Blue Cheese or Brandy Peppercorn

37

PORK BASQUAISE*
Chorizo Stuffed Pork Chop, Saffron Risotto,
Bell Pepper & Watercress Salad,
Spanish Olive & Heirloom Tomato
Pan Sauce

25
Z LES ENFANTS

GRILLED CHEESE
CHEESEBURGER

HAM & CHEESE
Served with Mix of Young Greens, Frites,

or Fruit
12

Ty

CHUCHUCHUCHUCHUCH U CHUCH U CHUCHUCH I U CHUCH U CHUCH I AU U CHUCH U CHUCH IO U CH U CHUCHL OO

Blofof oAl of oS f o Fl T S I S I I S S I I M S o I H I S I S I S S I I M S I I H N S F S H D SIS I I S S T A



