
SOUPES

SOUPE DU JOUR
from the Market..............................................................P/A

FISH SOUP
Rouille & Croutons........................................................9.50

ONION SOUP ARTISANAL
Three Onions & Three Cheeses......................................12.50

Fondues
ARTISANAL BLEND   •   STILTON & SAUTERNES   •   FONDUE DU JOUR

PETITE.................................24.00 (for 1-3 Persons)    GRANDE.................................40.00 (for 4-6 Persons)

LES BAIGNEUSES
Air Dried Beef...................................................10.50    Fingerling Potatoes............................................4.50
Kielbasa..............................................................5.50    Crudités..............................................................4.50
Apples.................................................................3.50    Beef Tips...........................................................11.50

ARTISANAL MIMOSA 

11.50

•

RAMOS FIZZ

 9.50

•

BULLSEYE

 8.50

•

CRANBERRY

APPLE SUNRISE 

11.50

SALADES
ORGANIC MESCLUN
with Herb Vinaigrette.................................................11.50

BEET SALAD
Endive, Walnuts & Goat Cheese....................................14.50
 
SALADE FRISÉE
Blue Cheese, Bacon Lardons & Poached Egg.........................15.50 

LE PRÉLUDES
MARINATED OLIVES............................................5.50

BEIGNETS
Cinnamon Sugar..........................................................11.50

GOUGERES
for the table...................................................................9.50

SHEEP’S MILK YOGURT PARFAIT
Granola, Strawberry & Rhubarb Gelée..........................10.50

CARAMELIZED PEAR CREPES
Crème Fraiche & Orange Zest.......................................9.50

RILETTES FOR TWO: ROQUEFORT, 
FAUX FOIE OR SALMON SPREADS.....12.50 each

THE CHEESE PLATE
Flight of Three Seasonal Cheeses...................................14.50 Charcuterie

  Copa.............11.50       Saucisson Sec....10.50
Speck............11.50   Sopressata.........10.50

Jamon Iberico Belloto.....25.00
Selection of 3 / 20.     Supplement for Jamon 5

HORS D’OEUVRES

TARTINES DU JOUR.........................................10.50

ORGANIC HOUSEMADE MOZZARELLA
Artichoke, Eggplant Caponata & Bagna Cauda.............12.50

SAUSAGE & EGG
A la Basquaise & Frico Tuille.......................................9.50

GRILLED OCTOPUS
Fingerling Potatoes & Smoked Paprika........................13.50

MOULES MARINIÈRE
Garlic & Parsley............................................13.50 / 21.50

WILD BURGUNDY SNAILS EN CROÛTE
Chervil-Garlic Butter...................................................13.50

CARPACCIO OF YELLOWFIN TUNA
Shaved Fennel & Ratatouille Vinaigrette......................15.50

PARMESAN GNOCCHI
Slow-Cooked Pork Belly & Root Vegetables.....................14.50

STEAK TARTARE
Parmesan Country Toast..................................14.50 / 23.50

FRENCH 

HOT CHOCOLATE

6.50

•

SPARKLING 

FRUIT JUICES 

4.50

•

FRESH SQUEEZED 

JUICES

5.50

Les Spécialités 

Boissons et Cocktails 

Assiette  de  Charcuterie et  Fromages
Assorted Cured Meats, Seasonal Cheeses,  

Fruit and Condiments
For the Table.............................35.00 / 50.00

FROMAGERIE   BISTRO   WINE BAR




