
F A R M  T O  T A B L E

Bistro 42

42 CLASSIC STREET
HOOSICK FALLS NY, 12090

518-205-5679



S T A R T E R S

SOUP DU JOUR | $7

Ask your Server for our daily soup 

SOUPE AUX TROIS OIGNONS | $11

Caramelized Spanish onions, shallots 
& Bermuda onions in vegetable 
broth topped with swiss & cheddar cheese

CHARCUTERIE BOARD | $16

Chef’s daily meat selection: served with a
baguette, Dijon mustard & cornichons
                             
Add One Additional domestic cheese | $6
Add One Additional artisanal cheese | $8

LES ESCARGOTS DU CHEF | $13

CLASSIC CAESAR SALADE | $10

Romaine, anchovies and croutons served with
homemade creamy dressing topped with shaved
parmesan cheese    

STEAK TARTARE | $18

Raw Ground Black Angus sirloin seasoned with
garlic, Dijon, capers, onion shallots, toasted
baguette and petite salad French vinaigrette
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**Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increaseyour risk of foodborne illness.

**Please note parties of 6 or more may be subject to 18% gratuity

SALADE DE CHÈVRE CHAUD | $10

Spring mix salad served with a warm goat
cheese crostini served with our French
Balsamic Vinaigrette 

SALADE D'ENDIVE | $13

Endive salad with bleu cheese, apple, candied
walnuts served with French lemon vinagrette

TOMATE MOZZARELLA | $11
Tomato with mozzarella cheese
served with a pesto balsamic dressing

BOUDIN BLANC | $12 (GF)

Chicken Quenelle Gratinée in a creamy
parmesan sauce truffle infused 

BACON MAC AND CHEESE  | $11

CHICKEN WINGS (GF) | $15

Buffalo | BBQ | French l Teriyaki i Garlic Parm

CHOUX DE BRUXELLES | $15

Crispy Brussel Sprouts with bacon, candied
walnuts topped with parmesan and balsamic

Snails cooked in our Chef's signature 
garlic pastis herb butter with a pastry hat 



E N T R E E S

POULET GRILLÉ FRITES (GF) | $24
Marinated boneless chicken thigh served with French Fries

 RISOTTO D'ASPERGE ET CHAMPIGNON SAUVAGE (GF) |$25

Creamy asparagus and wild mushroom risotto with parmesan cheese infused Truffle 

ENTRECÔTE AU CHAMPIGNONS (GF) | $36

14 ounces of Grass Fed Black Angus served with vegetable medley,
sauteed potatoes and wild mushroom demi

FILET DE FLANDRE AU BEURRE BLANC (GF) | $27

Braised Endive wrapped with black forest ham, apple served with
bechamel Swiss cheese gratinée and salad
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ENDIVE AU JAMBON ET SA PETITE SALADE (GF) | $23

Step 1. Choose a Burger | $14
Beef or a Vegetarian

Step 2. Add Cheese | $1.50
Swiss | Cheddar | Pepperjack | American | Mayo

Step 3. Add Toppings | $2
Bacon | Egg | Sautéed Mushrooms | Sautéed Onions 

 
 

BUILD YOUR OWN  

L E S  B U R G E R S

SIDES

French Fries | $ 6

CREVETTE ET CO QUILLE ST JACQUE (GF) | $33

Pan seared Flounder filet served with seasonal vegetable and rice pilaf

Duo of Shrimp and Scallop with beurre blanc and beurre rouge sauce
served with vegetable and rice pilaf

Sauteed Potatoes | $ 8  Wild Mushrooms | $ 8Extra Bread | $ 3

STEAK FRITES À LA BORDELAISE (GF) | $28

Vegetable Medley  | $ 10Asparagus | $ 10

Grilled hanger steak served with bordelaise sauce and French Fries



Classic crème brûlée 

CRÈME BRÛLÉE (GF) |  $10

CRÊPES COULIS |  $12

Crêpe with Berry Coulis and Vanilla Ice Cream

LA POIRE | $12

42 CLASSIC STREET
HOOSICK FALLS NY, 12090

518-205-5679

(GF) - GLUTEN FREE

D E S S E R T

TARTE AU CITRON VERTE |  $9

POT DE CRÈME (GF) |  $8

Traditional Chantilly pot de 
crème with chocolate 
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LAVA CAKE | $9

VANILLA ICE CREAM |  $7

French Vanilla Ice Cream

Poached Pear in star anis red wine reduction
served with vanilla ice cream

Key Lime Pie

Chocolate Molten Lava Cake
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B E E R  &  S E L T Z E R

D R A F T

B O T T L E

S E L T Z E R

Deep cherry colour and a complex
aroma, well balanced. / 20

S O F T  D R I N K S

J U I C E

W A T E R

Coke | Diet Coke 

 Seven Up | Ginger Ale |  Club 

 Tonic | Iced Tea | Lemonade | $3

Cranberry | Orange 
 Pineapple | $3.50

Serves 2

N O N - A L C O H O L I C

 
Regular or Decaf | $3

D R I N K  M E N U

C O F F E E

Miller Lite | $6

Peroni | $7

Browns Oatmeal Stout | $7

Urquell Pilsner | $7.50

Fiddlehead IPA | $7.50

Coors Lite | $6
Blue Moon | $6.50

Guiness | $7.50
Browns Joanne | $7.50

White Claw
Ask your sever for available flavors | $6

Saratoga Still | $6
Saratoga Sparkling | $6

Pellegrino | $6
Perrier Sparkling | $6


