
L U N C HL U N C H
M o n d a y  -  F r i d a y ,  1 1 : 3 0 A M - 3 : 3 0 P M

A P P E T I Z E R SA P P E T I Z E R S
SOUPE DU JOUR
seasonal produce, fresh herbs

15SOUPE À L'OIGNON GRATINÉE  
aged Gruyère, country bread

17CHOPPED SALAD
tomato, cucumber, avocado, haricot vert, 
niçoise olives, basil, sherry-shallot vinaigrette

23CLASSIC STEAK TARTARE^
chopped New York strip, cracked black pepper, 
shallots, dijon mustard

entrée portion with fries  34

34ARTISANAL COUNTRY BOARD 
prosciutto, Jambon de Paris, 
Rosette de Lyon, duck terrine, Valençay, 
Gruyère, Roquefort, herb olives, country bread

selection of cheeses 
from france

selection of cheeses 
from france

one for $14 / three for $36  / all five for $45
accompanied by lingonberries, walnuts, grapes, 

and toasted country bread
Délice de Bourgogne^: rich, nutty, a triple cream 

made from cow's milk
Aged Gruyère^: firm, earthy, and nutty, 

made from cow's milk
Valençay^: soft and tangy, made from goat's milk

Roquefort^ : soft, crumbly, and sharp, 
made from sheep's milk

Alsatian Munster^: semi-soft with a sharp flavor, 
made from cow's milk

ARTISAN SAUSAGESARTISAN SAUSAGES
two for $20 / three for $27/ four for $35 / six for $48

with steamed potatoes, sauerkraut, and mustards

12HICKORY SMOKED PORK

12CHEDDAR PORK

12BAUERNWURST
(beef, pork)

12BOUDIN BLANC
(veal, pork)

12MERGUEZ
(spicy lamb)

14HUDSON VALLEY DUCK

PETIT BRUNCHPETIT BRUNCH
22OMELETTE MAISON

herb goat cheese, spinach, roasted tomatoes, 
French fries, leafy greens

25MEDITERRANEAN SANDWICH
grilled eggplant, roasted tomatoes, red bell pepper, 
pesto, goat cheese, raisin-walnut bread, 
French Fries, leafy greens

26CROQUE MADAME^
Parisian ham, aged Gruyère, 
organic sunny side up egg, leafy greens, French fries

27SMOKED SALMON BOARD
two 6 minute organic eggs, lemony dill cream, 
red onions, capers, grilled country bread

25GRILLED CHICKEN CLUB
Applewood smoked bacon, Vermont Cheddar, 
romaine, tomato, aioli, country bread, 
French fries, leafy greens

add an organic egg $2

26BURGER D'ALSACE^
brioche, aioli, caramelized onions, lettuce, 
tomato, French fries

choice of Cheddar, Gruyère, Roquefort, 
or Alsatian Munster

S A L A D S S A L A D S 
20FRISÉE AUX LARDONS^

double smoked bacon, two poached eggs, garlic croutons, sherry-shallot vinaigrette

26SALADE FERMIÉRE
grilled chicken breast, avocado, tomatoes, arugula, 
Parmigiano Reggiano, sherry-shallot vinaigrette

E N T R É E SE N T R É E S
27MOULES FRITES "POULETTE"

Prince Edward Island mussels, Pinot Blanc, leeks, cream, shallots, parsley, French fries

25TAGLIATELLE PROVENÇAL
artichoke, roasted tomato, Niçoise olives, roasted garlic, 
pesto, pine nuts, Parmigiano Reggiano

26PAN-ROASTED CHICKEN MILANESE
baby arugula, Parmesan Reggiano, Dijon mustard sauce

26PETITE CHOUCROUTE GARNIE
smoked pork & boudin blanc sausages, smoked pork belly, 
Riesling-braised sauerkraut, juniper berries, steamed potatoes, Dijon mustard

34GRILLED SCOTTISH SALMON
French lentils, seasonal vegetables, fresh lemon vinaigrette

34FARMHOUSE CHICKEN
pan roasted free-range chicken, seasonal vegetables, roasted potatoes, chicken jus

44STEAK FRITES ^
Certified Prime hanger steak, red wine-shallot sauce, watercress, French fries

vegetables & sidesvegetables & sides
Haricot Vert 10   sautéed Spinach 10   Mixed Vegetables 10  Bacon Brussels Sprouts 12

  Sauerkraut 8  Basket of French fries 8

PRIX-FIXE LUNCHPRIX-FIXE LUNCH
- 30 -- 30 -

APPETIZERSAPPETIZERS
SOUPE DU JOUR

seasonal produce, fresh herbs

SALADE DU BISTRO
baby arugula, Parmigiano Reggiano, herb vinaigrette, truffle oil

ENTRÉESENTRÉES
M O N D A Y

PETITE DUCK CHOUCROUTE
duck confit and homemade duck sausage, Riesling-braised sauerkraut, 

steamed Yukon potatoes, and duck jus

T U E S D A Y
PAN SEARED SKATE FISH GRENOBLOISE

medley of rice, seasonal vegetables, lemon-butter-caper sauce

W E D N E S D A Y
BASS ANTIBOISE

seasonal vegetables, fingerling potatoes, avocado,
tomato, lemon juice, Tuscan olive oil, coriander

T H U R S D A Y
PAN-ROASTED CHICKEN MILANESE

baby arugula salad, Parmesan Reggiano, Dijon mustard sauce

F R I D A Y
PETITE MOULES FRITES PROVENÇAL

pinot blanc, tomato, basil, garlic, shallots, french fries

DESSERTDESSERT
HOMEMADE ICE CREAM & SORBET

choice of vanilla ice cream or mango sorbet. served with a freshly baked cookie

E X E C U T I V E  C H E F :  P H I L I P P E  R O U S S E L
bread is available upon request. 

please alert your server of any special dietary restrictions.
^these items are cooked to order and may be served raw or undercooked.

consuming raw or undercooked meats, poultry, seafood, 
shellfish,or eggs may increase your risk of food-borne illness.


