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BAKED GOAT CHEESE $16

with tomato basil sauce
ESCARGOT $16

COOl{Cd W'ith garlic pﬁ‘I’I‘LOC{ butter and pars]e_y

DUCK QUESADILLA $22

\Vith f‘resh guacamole

CHARCUTERIE BOARD $22

assortment OFCU.I'EC{ meats, ChCCSC, spreads, and I“l'llit
CAPRESE SALAD s$12

tomato slices, fresh mozzarella, and basil drizzled with olive oil and balsalmic

vinegar

s O U PS & 5 Al A D 5
SOUP DU JOUR 7

"“usk server fv()l' detuils

FRENCH ONION SOUP s10

SCLVOI'}" bl’Otl’l, CCll"J]TlG]iZEd OHiOHS, t()ilStEd buguette Wltl’l me]ted SWiss 1111d

parmescan ChCCSCS on EOP

HOUSE SALAD s5

served with house Vinaigrette dressing

BEET & BLEU CHEESE SALAD $16

mixed greens, beets, pecans, and bleu cheese with our house
vinaigrette

WARM GOAT CHEESE SALAD $15

mixed greens, stl‘awberries, dried crunherries, ﬂl"ld almonds SEI’VEd Wlth our

l’l()LlS€ Vi]]ﬂgl'ﬂttﬂ

CAESAR SALAD $8

romaine 1ettuce, parmecesan Cheese, croutons, CLHd. caesar dl'ESSng



E N T RE L S

BEEF BOURGUIGNON $40

Wltl’l mashed P()t‘cltOGS éll’ld VCth‘Ab]CS

DUCK CONFIT $30

SCI‘VCd Wl[h sweet potato puréc and chctablcs Wl[h

lil’lg()anI'I'y sauce

CHICKEN CORDON BLEU $30

with gratin dauphinois, chctablcs and a dijon mustard sauce

SALMON $35
with jasmine rice and a piquillo pepper sauce
WHITE FISH $35

with jasmine rice, Vegetablcs, and an almondine sauce

PORK TENDERLOIN $26

breaded pork with mashed potatoes, Vegctables, and a dijon

mustard sauce

STEAK FRITES $35

hanger steak with bordelaise sauce

CHICKEN DIJONNAISE $28

sautced chicken with dijon cream sauce, mashed potatoes,

éll’ld VCg€ tﬂblCS

SHRIMP LINGUINE $26

with garlic, olive oil, and champagnc sauce

’Cl)rlsuﬂl‘lng raw or llnd&'l‘(nﬂkCL{ mearts, PUL[l[l')', SCﬂfl\ll\lL{, Shfllf‘jsl], or L‘ggs ll}ﬂ}’ increase 4\'0[[[‘ l‘isl{ ﬂ»{ fl‘{)d l’ﬂ]'rlL' iHnCSS
-20% gratuitiy will be added to parties of 6 or more guests wich the option to add more if you feel your server went above & beyond
-a 3()/” Slll‘Chﬂl'gC \\'il] l’L‘ ﬂL{L{L‘L{ o L‘ﬂch (l]C(l( in OrdL‘l‘ o Sllppi\]'[ [hL‘ [‘isil]g ﬂPL‘[‘ﬂ[jng COSts a{:{:lf([‘lng [hL‘ restaurant inL{US[l‘.\',

We do this in lieu of increased menu prices. Management will remove this charge upon request.



b L Vv I R &\ CL §

*free refills

CAPPUCCINO $4
MOCHA §4

*SODA $3
coke, diet coke, sprite, lemonade

*UNSWEETENED ICED TEA $3 LATTE $4

regular or peach $0.50 syrups: caramel, vanilla,

*COFFEE $3

hazelnut, sugar-free (flavor varies)

ICED COFFEE $4
*HOT TEA $
: ICED LATTE/MOCHA $5

PERRIER $4
ESPRESSO/DOUBLE §3/$5

FRENCH SODA $4

flavors available will vary

HOT CHOCOLATE $4
(add whipped cream $0.50)

COCKTATIL LI ST - BEER LIST
KIR ROYALE $10

creme de cassis & champagne
FRENCH 75 $10
gin, lemon juice, simple syrup, and HACKER-PSCHORR $6
champange germany 5.5%
PARISIAN SUNSET $11
coconut rum, pineapple juice, and CORONA $5

. 1~ 0,
creme de cassis mexico 4.6%

KIR $11

creme de cassis with Chardonnay

KRONENBOURG 1664 $6

france 5%

ANGRY ORCHARD s$7

Crisp appie
FRENCH MARTINI $12

vodka, chambord, and pineapple juice



