COCKTAILS

LEMONADE PROVENCAL izttt it s o iosnisiiinis 1

Fresh Lemon Juice, Lavender; Sage, Thyme, Rosemary, Plymouth Gin

LAPERITIR siiiivistsisciimriisssnisnidiminsis Srssssstoibiosoises s idasstoissedonssomriss s bosiossiios v doieotssuentaseiouiossdnniind 14

Rose, Bonal, Aperol, Champagne

CAR;\FE SELECTIONS

Cellar Master Selection

1/4 Carafe 1/2 Carafe Carafe
35 $10 $li

A 20% service charge will be automatically added to your check

................................................................................................................................. 14
, Champagne
CHAMBPSTELYBERE o10r00esp0usususavsgsssssansonaorssssssss i fhsssonss b ihasssh osssssauesoisebobabio oo sk as it 14
Cognac, Green Chartreuse, Fresh Lemon, Angostura
CLASSIC MARTINI iiciissiissiiisiunsessaiiionssisisassasassnsssssossessssssssosiosiasssiesnssssoiossssassrestebiessassssssssssssassasesnssnsses 15
Grey Goase or Bombay Sapphire, Dry Vermouth
FRENCH MARTINI:aicitsiitansuitan st tionsssssassosslessvsndisisudss oti st sbessdimois oo st ie s o agiiiosieisasuisstonssstvls 15
Grey Goose, Raspberry, Pineapple, Lemon Tiist
<0 Lf: K)in F;'anga,is ’e
_BIN Glass Bottle BIN Glass  Bottle
CHAMPAGNE RHONE
1247 Cétes du Rhone, Jean-Luc Colombo 7 29
147 Veuve Clicquot, Yellow Label, Champagne 92 n21  Chdteauneuf-du-Pape, Chéteau Mont-Redon 71
VIN ROSE LANGUEDOC
473 Jean-Luc Colombo, Cape Bleue, Provence 8 30 420 Viognier, Gérard Bertrand, Réserve Spéciale 28
LOIRE BORDEAUX
216 Vouvray, Saget, Marie de Beauregard 47 809  Bordeaux Blend, Mouton Cadet B, 24
232 Sancerre, Les Tuiliéres, Michel Redde 56 g
905 Saint-Emilion, Chateau Lassegue 74
BOURGOGNE LE VIN AMERICAIN
249 Pouilly-Fuissé, Louis Jadot 54 341 Riesling, Eroica, Washington 12 54
us  Brouilly, Chateau La Chaize 64 1000 Merlot, Kiona, Red Mountain, Washington 14 61
257 Puligny-Montrachet, Louis Jadot 1oy 262 Chardonnay, Cakebread, Napa Valley 66
487 Pinot Noir, Goldeneye, Anderson Valley 137
216 Sauvignon Blanc Grgich Hills Fume Blanc,
Napa Valley 16 69
30 Red Blend, Paraduxx, Napa Valley 85
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p;\"lr DE CAMPAGN[ arragon, Pu 1stry
Homemade Terrine, Pork, Mustard, Chutney, Pickles SOUPE A LOIGNON

Caramelized Onions, French Cheeses, Brioche

MOULES-FRITES BABY ARUGULA SALAD

Mussels Steamed with Garlic, White Wine, Thyme,
Braised Tomatoes, Fries Toasted Pine Nuts, Balsamic Vinaigrette

¢ ESCARGOT FRISEE LARDON SALAD*
Basil, Garlic, Lemon, Butter, Sca Salt Crispy vk Belly, Poac hed Eqga. Pickled Shallots and Parmesan
CHEVRE CREPE
Crispy Rolled Crépe, Roasted Tomato Coulis, U
s 4 /\I‘ll})l(llt,;,’I):,l)(I\f(!ll"“)ln(lllv:)(“{\ . F’x‘om !}Ie 5&1(61‘ 8 OUeﬂ
' e L SRS ANT S
’”IA E Plain, Chocolate, Nutella, Aimonc
PLATS DU Jougr | BRIOCHE
% 7 Miniature Braids
SAVORY LOAF FOCACCIA
/ Roasted Tomato Garlic or Rosemary Parmesan
MADELEINES OF THE DAY
N DEMI BAGUETTE

CROQUE MONSIEUR & MADAME*

Baked Ham Sandwich, Emmental Cheese,

SOURDOUGH LOAF

Béchamel Cream, Egg , :
N FOUGASSE OF THE DAY A
‘ - TUESDAY -
| COQAU VIN N &}réeg .
Slow Cooked Chicken in Red Wine Jus, *
Roasted Brussel Sprouts, Potato Purée STEAK FRITE S, .
Maitre d'Hétel Butter or Béarnaise Sauce
- WEDNESDAY -
BOUILLABAISSE REOUT GRANGELOLIE
Sautéed Lobster, Shrimp, Red Snapper, Mussels, el i
i Calamari, Scallops in a Saffron Broth, Roasted Fennel ROASTED BABY CHICKE N
[ Toasted French Baguctte Créme fraiche, Potato Purée, Natural Jus
- THURSDAY - WILD MUSHROOM TART
LAMB SHANK BOURGUIGNON Wild Mushroom Tart with Asparagus, Leeks, Roasted Garlic Aioli

| Slow Braised Lamb Shank in Red Wine Jus,
[ Marble Potatoes, Leeks, Mushrooms
Finished with Fresh Herbs

- FRIDAY -
} POULETAUX POIVRONS
| Slow Braised Chicken, Potato, Sweet Bell Pepper
[ Green Olive

EESE & CHARCUTERI

\ - SATUBDAY - CGOURMET CHEESE SELECTIONS®
PIPERADE EGGS*

j Slow Baked Eggs on a Sweet and Tangy Tomato Stew ‘ CHOOSE 2 CHOOSE 2
‘ Toasted Sourdough Bread [
1 CHEESE 4 CHARCUTERIE
- SUNDAY - ‘ BRIE JAMBON DE BAYONNE
SOLE MEUNIERE CANTAL SAUCISSON
, Pan Seared Dover Sole, Lemon Butter Caper Sauce RORTSALUT Y, LRORKRILLETTE
i @ o) 6%
j Boiled Buttered Potatoes _< RCTETTE  FROMAGES 8
H @90 < e
Chefs Selection of Cheese
ganAwic]rzes with a glass of Port Wine
on your choice of a baguette or cn;i;sant
HAM AND CHEESE BAGUETTE SANDWICH o Beuemges s
Bibb Lettuce, French Vinaigrette, Heirloom Tomato, Cornichon Café Américain....... .. ) S5
TUNA SALAD BAGUETTE SANDWICH Espresso........... 54
Arugula, Roasted Garlic Aioli, Radish Cappuccino_ ol “ : } s5
BRIE & TURKEY BAGUETTE SANDWICH Juice - Grapefruit / Orang. Y
Miache and Cranberry - Apple Dressing ACqU(I Panna.. . S5
“LE FRANCAIS” BURGER* Evian........ e 555
Melted Cheese, Caramelized Onions, Pepper Bacon, Arugula

DOUBLE CHEESE TRUFFLE BURGER®  +¢yniograw o snecovied eats seoot, shelf s, egs ik o pouty may s sk of o ome

Potato Bun, Onion-Truffle Jam, Truffle Aioli, Parmesan French Fries




