
We do not recommend raw food for take away service.

All seafood items are certified sustainable. Consuming

raw or undercooked meats, poultry, seafood, shellfish, or

eggs may increase your risk of foodborne illness,

especially if you have certain medical conditions. Please

note that there will be a 20% automatic gratuity added to

parties of 6 guests or more.

DESSERTS

Crème brûlée - 16
Peach and chamomille, peach sorbet

 

le rÊVE - 13
Vanilla parfait, orange sorbet, candied

orange, cotton candy 

Millefeuille - 16
Cherry, almond, vanilla crème 

Mousse au chocolat - 14
72% Araguani, s’more, brownie

marshmallow 

House made Ice cream & sorbet
by the scoop - 6

 Vanilla, chocolate, mint chocolate chip, mango, raspberry

lemon hibiscus

Brasserie Margot proudly supports our local

farmers, producers & coffee roaster

Brasstown Beef, Choate family Farms, Tucker

Farms, Ula Farms, Banner Butter, Capella

Cheese & Rev Coffee

regional, local, sustainable

TARRAGON AIOLI - 2

TRUFFLE AIOLI - 5

DIJONNAISE SAUCE - 4

PEPPERCORN BUTTERMILK - 5

SAUCES

FR

UITS  DE MER

Oysters
Oysters selection, Champagne

mignonette, cocktail sauce

four - 16
eight - 30
dozen - 42

Shrimp Cocktail
Classic cocktail sauce, Champagne

mignonette

22

Shrimp LouiE
Avocado, cucumber, chili (DF, GF)

28

PEAS CARROTS & LARDONS - 10

BUTTERED SPINACH - 9 

HOUSE FRITES - 11

GRILLED ASPARAGUS - 11 

POTATO PURÉE - 11

SEASONAL MUSHROOMS - 11

GREEN SALAD - 8   

SIDES

NOS TRADITIONS

Steak frites
7 oz sirloin steak, house frites, sauce Périgueux

MUSHROOM risotto
Seasonal mushrooms, fines herbes 

Chicken paillard
Roasted garlic chicken jus

Gnocchis à la Parisienne
Gnocchis Parisian style, shaved pecorino, hazelnuts (VG)

Swordfish Milanaise
Seasonal vegetables, sauce gribiche

Margot burger
Double patty, American cheese, bacon, charred red onions, pickles

Dijonnaise sauce

Croque monsieur
Parisian style ham, truffle bechamel sauce, cave aged cheese

Add Georgia duck egg +4
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HORS D’ŒUVRES

Salade Niçoise
Confit tuna, tomatoes, potatoes, hard-boiled egg, green beans

black olives

Soupe à l'oignon
French onion soup, gruyère cheese, baguette

SALADE D’ENDIVES
Endives salad, toasted hazelnuts, Roquefort cheese, quince gastrique

SALADE LYONNAISE
Bacon lardons, confit potatoes, mustard vinaigrette, poached eggs 

PATÉ EN CRoÛte
Petite bitter greens, grain mustard, cornichons

SALADE D’ASPERGES
Asparagus salad, black garlic aioli

Salad enhancements

Chicken +13 | Salmon +15 | Prawns +18 | Burrata +8
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