PETITE CHOU

BISTRO @ CHAMPAGNE BAR

SUNDAY - TUESDAY
8:00 am — 3:00 pm

WEDNESDAY - SATURDAY
8:00 am — 9:00 pm

PETITECHOUBISTRO.COM @PETITECHOUBISTRO




@ //f//////

75 per person /140 couple
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Choose one

SHRIMP COCKTAIL
Classic preparation
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MUSHROOM DUXELLES

Kale pistachio pesto, sourdough crotite
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Choose one

BEET CARPACCIO

Roasted beets, arugula, pine nuts,
orange tarragon reduction,
IFrantoio Pruneti Olio Nuovo
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PARMESAN SOUP

Herb oil, crodte




)///'/'//
Choose one

FRIED LOBSTER WAFFLE

Housemade lattice waffle,
bouillabaisse sauce reduction, spicy aioli
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RIBEYE
Pommes purée and bordelaise
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Choose one

DARK CHOCOLATE GANACHE TART

Pistachio tuille and sofi whipped cream
-or -

BUTTERMILK PANNA COTTA
Citrus supreme and pomegranate
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DUCK FAT MUSHROOM DUXELLES 15
POMMES FRITES 8/11 Kale pistachio pesto,
Fine herbs, Dijonnaise® sourdough crotite

~Add truffled Parmesan™ +5 ~
STEAK TARTARE™ 19

CACIO E PEPE Parsley; shallot, capers,
POMMES FRITES 11/16 mustard, pickled mustard seed,
Duck fat pommes frites, Parmesan crispy quinoa, egg yolk,
& black pepper; au poivre sauce sourdough croiites
POTATO GALETTE* 19 SIMPLE GREENS
Creme fraiche, chives, SALAD 10
smoked salmon Miuzed greens, herbs,

Dyjon vinaigrette

CHEESE BOARD 19

House sourdough & lavash, ONION SOUP
chef’s accompaniments GRATINEE 11
Add Duck Rillettes +11

ENTREES

MUSSELS MEUNIERE 23
Roasted fennel cream, shallots, garlic confit, white wine,
butter, herbs, orange zest, sourdough, duck fat pommes frites

CHICKEN PAILLARD 26

Pommes purée, arugula, shaved Parmesan, lemon pan sauce

DUCK CONFIT 31
Pommes purée, frisée salad, cherry duck reduction

FISH DU NUIT* MKT
Broccolini, pommes anna, herb cream reduction
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CAULIFLOWER MAC & CHEESE
GRENOBLAISE 10 AU GATIN 12




DESSERT

PROFITEROLES 4/12
Choux pastry; vanilla or chocolate gelato, warm chocolate ganache
Order one or three

MINI MADELEINES 9
Citrus tea cake, baked to order
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PETITE TINI 12 FRENCH LEMON TART 13
Belvedere, Vermouth Blend, Croissant blended Vodka,
lemon bitters Meyer lemon purée,

stmple syrup, Champagne

FRENCH
MANHATTAN 13 ESPRESSO MARTINI 14
Rittenhouse Rye, Cocchi di Torino, Vodka, coffee liqueur,
orange bitters nitro coffee

CHAMPAGNE
Laurent Perrier, La Cuvée | Brut 22/90
Laurent Perrier, Millésimé 2012 | Brut 35/115

Laurent Perrier, Cuyée Rosé | Brut Rose 33/110

GROWER CHAMPAGNE
Pierre Gimonnet & Fils | Blanc de Blancs | Cuis, Premier Cru 96
J.L. Vergnon, Lloguence | xtra Brut | Le Mesnil sur Oger, Grand Cru 90
Henri Goutourbe, Cuvée Prestige | Brut | Ay, Mareuil-sur-Ay, Premier Cru 96

Paul Bara, Brut Réserve | Brut | Bouzy; Grand Cru 110

* Consuming raw or undercooked meats, poultry; or eggs may increase your risk
of food-borne illness, especially if you have certain medical conditions.




WINE

SPARKLING

Faire la Féte | Cremant de Limoux 15/56

Argyle | Brut Rosé | Willamette Valley 17/64

ROSE

Maison Guigal | Grenache, Cinsault, Syrah | Cotes du Rhone 15/56

BLANC
Pazo das Bruxas | Albariio | Rias Baixas 14/52
Sauvignon Blanc | Menetou-Salon 16,/60
Lmile Beyer | Pinot Blanc | Alsace 15/56

Isabelle et Pierre Clément

Domaine Riére Cadéne, Via Augusta | Macabeo, Grenache
fol )

Vermentino | Roussillon 14,/52

La Chablisienne | Chardonnay | Chablis 20/76

ROUGE
Domaine Bernier | Pinot Noir | Loire 15/56
M. Chapoutier, La Ciboise | Grenache, Syrah | Luberon 16,/60

Chateau Musar, Musar Jeune | Cinsault, Cabernet Sauvignon |
Bekka Valley; Lebanon 15/56

Chateau RG(TOL{gIIE

Merlot, Cabernet 'ranc, Cabernet Sauvignon |
Bordeaux Superieur 17/64

Chateau la Ouarde | Cabernet Sauvignon, Merlot | Graves, Bordeaur 18,/68
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ALL DAY IPA SCRIMSHAW PILSNER
Founders Brewing, M1 North Coast Brewing, CA

N. KENT'S BEER BUCKET

4 pilsners on ice




