HORS D'OEUVRES

BOYSTERS? imignonelle. 0 s Rl e e e 285
SCALLOP CRUDO?* passionfruit, hazelnut . .. ................... 21
SHRIMPIGOCIEAILL o soiianc ol n s Gl e b i 24
TUNE CRUDO* saiceravigole © - .0 g o0 e i ol 25
SARDINES EN CONSERVE lemon, Bordier butter. . . . ........... 20
PLAT DE PARIS parisian ham, la conviette butter . ... ........... 17
CRISPY ARTICHOKES qgarlle aiélli. . 0 o oo 19
PATEDECAMBEGNE - . . . o 18
STEAICTARDPAREX. v v e Lo s da s e 20/39
ONION SOUP afalinée .2 . 0. 0.0l 20 s o e 18
RIGOTTA RAVIOLI: Frait o n 0 e ani e e 17
ESCARGOTS gerlicparsleybutter. ... . 0 .. L0 0 00, 20
GRATIN AU MAGCARONI parisianham . ... ... ... .. .. 0 17
FOIS GRAS PARERIY rhubarbgompote =i . 0 ol oo o 22
SPRING PEA SOUP nettle, créeme fraiche . . ...... ... .. ........ 16
POACHED WHITE ASPARAGUS sauce béarnaise .............. 23
SALADES ET SANDWICHES
SALADE VERTE haricots verts, radishes'. . .., . .. e Do iviin 18
SALADE NICOISE contit tuna, dijon vinaigrette. . . . ............. 31
WARM SHRIMP SALADE champagne beurre blanc.............. 28
CHICKEN PAILLARD almonds, picholineolives. . . .............. 29
GRILLED CHICKEN SANDWICH bacon, black pepper aioli . . ... .. 24
CROOVEMONSIEIR . = -~ e 22
CROOVEMADANMER® & s sl s o i i s e e 23
CHEESEBURGER A L'AMERICAINE® . .. ...ttt 28
STEAK SANDVICH?* onions gruyére, @lo)i «. . .o va o i o s 33
ENTREES
GRUYERE OMELETTE finesherbes . . .. ..o . ... .. .. 19
TROUT AMANDINE haricots verts, brown butter. . .. ............ 33
MOULES ERITES .while wine, garlic. .7 .0 . 0. - ot .. oo 29,
BAR STEAK FRITES* maitre dhetelbutter .. ... 0 0. . ... ..., 37
GRILLED BRANZINO®* gigante beans, tapenade .. .............. 38
LOBSTER FRITES darliccherb butter ... . .00 0 0io o0 74
PDUCK GONFIT fris€e, pommestapeés. . ... .. .o 200, 37
GARNITURES
BARICGOTSIVERTS < io e s o s 1
SEUTEERSPINACH .« .0 0 o 12
POMMESFRITES! o eon st i s e a0 12.50

Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illnesses. Although every effort will be made to accomodute food allergies,
we are afraid we cannot always guarantee meeting your needs. 042225

PASTIS
FROMAGES

SELECTION OF
CHEESES 3 OR 5

$8 EACH

DESSERTS

PASSIONFRUIT TART |

almond crust,
créme chantilly

15

BABA AU RHUM

13

PROFITEROLES
vanilla ice cream,
bittersweet chocolate

15

PARIS BREST

praline cream, choux pastry

toasted hazelnut

16

CREME BRULEE
warm madeleine

14

DARK CHOCOLATE
MOUSSE

14

STICKY TOFFEE
PUDDING

vanilla ice cream

15

ARTISANAL SORBET
& ICE CREAM

9

BREAKFAST

MONDAY -

FRIDAY

8:00 AM -
11:00 AM

LUNCH

MONDAY -

FRIDAY

11:30 AM -
3:00 PM

MIDDAY

MONDAY -

SUNDAY

3:00 PM -
5:00 PM

DINNER

SUNDAY -
THURSDAY

FRIDAY -
SATURDAY

5:00 PM -
11:00 PM

5:00 PM -
12:00 AM

BRUNCH

SATURDAY -

SUNDAY

10:00 AM -
3:00 PM




