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Fuuits de W,

LES HUITRES

Todays Selection of Oysters available by the half dozen*°

<A*Q-

Foie Gras %@/M’w Foie Gro,

« ONE PREPARATION: $22 OR BOTH: $32 «
POELE*°

Pan Seared Foie Gras, Carmelized

PARFAIT*°

Foie Gras Poached in Cream,
on the Outside, Rare on the Inside

Sieved, with Sauternes Gelée

. WITH TOASTED BRIOCHE AND HOUSE MADE PRESERVES

LES MOULES

* MUSSELS ARE OUR SPECIALITY « YOUR CHOICE OF PREPARATION « SERVED WITH FRENCH FRIES ¢
Al Gusto®®

Mussels with Shallots,
Thyme, Vermouth and

Le Classique™®°

Mussels with Celery, Shallot,
Fennel, Garlic, White Wine
Cream and Anisette

Piment d’Espilette

POUR COMMENCER

Eufs Mimosa 8
Deviled Eggs, Classic with Capers, Cornichons, and Crispy Prosciutto B Les Saint Jacques en Barigoule*° ‘
Ardoise de Fromages 14 Dayboat Scallops Pan Seared on Tomato Confit, Fried Carrot, 34
Selection of Cheeses, Seasonal Accoutrements, Toasted Baguette Balsamic Reduction, Barigoule of Artichoke, Mushroom & Basil
Charcuterie de 'Instant 13 Saumon au Chutney de Tomates™*°
) , , ) 30
Assorted Cured Meats, Seasonal Accoutrements, Grilled Baguette Ora-King Salmon Pan Seared, Tomato, Ginger, Tumeric, Garlic,
- —t Potato Pureé
‘Gravlox’ Facon Brasserie*® -
13 Truite Amandine*°
House Cured Salmon, Red Onion, Egg Brunoise, Lilliput Capers, 26
Créme Fraiche, Rye Toast Whole Trout Pan Seared, Beurre Noissette, Citrus, Herbes,
N — - Slivered Almonds, French Green Beans
Saumon Rillette B
13 Supréme de Volaille
Salmon, Seasoned with Dill, Coriander Seed, Parsley, Créme Fraiche, Lemo p 28
& White wine, Sealed with a Gelée of Clarified Fiymet Blanc Half a Mary’s Organic Chicken Pan Roasted, Finished with a
< _— Garlic Jus, Asparagus, Pan Fried Coppa
Escargots Bourguignonne 15 o
%
Burgundian Snails, Garlic-Parsley Compound Butter, Grilled Baguette Magret de Canard a ’Orange™® 29
“Crevettes Provencale™® - Pan Seared Mary’s Duck Breast, Classic Orange & Duck Jus
¢ 14 Reduction, Asparagus, Potato Gratin
Pan-Seared Shrimp, Garlic, Thyme, Tomato, Lemon, White wine & Piment E— : :
d’Espilette on Grilled Toast with Avocado Le Steak Frites Classique™® 32
) PAté de Foie de Canard - 120z. Rib Eye, Herbed Compound Butter, Frites
14 o
Duck Liver Mousse with Brandy & Butter, Frisée, Grilled Toasts B Filet de Boeuf au Vin de Cahors*° 35
Saucisson de Toulouse au Lentils 8 oz Filet, Sauce of Red Wine & Demi Glace, Sautéed Mushrooms,
12 Pressed Fingerling Potatos, Shallot Confit
Grilled Toulouse Style Pork Garlic Sausage, Sauce of Beer, Ginger Mostarda, —
Lentils with Mirepoix & Pancetta, Brussels and Carrot Slaw - Bourguignon de Beeuf 29
Tartare de Boeuf*° 13 Braised Beef Short Ribs, Red Wine, Root Vegetables, Bacon
Raw Beef Tartar, Hand Cut to Order in a Classic Rendition Carré d’Agneau*°
Marinated and Char Grilled Lamb Chops, Brushed with 42
Pomegranate Reduction, Green Herb Sauce, Potato Gratin,
Seasonal Vegetables
Risotto Du Jour
Risotto with Daily Vegetables AQ.
| Soup Du Jour A.Q. |
Soupe 41’Oignon Gratinée 8
A
French Onion Soup, Gruyere, Crouton LE s A C OTE s
Coeur de Laitue aux Fines Herbes
Layered Leaves of Living Butter Lettuces, a House Vinaigrette and Herbes 10 . , 6
(add Bogquerone for 2.00) Haricots Verts — Sautéed French Green Beans
Betteraves et Chevre en Salade 12 Choux de Bruxelles — Crispy Brussels Sprouts 7
Roasted Rainbow Beets, Chévre ‘Mousse, Micro Greens, Pickled Onion -
Roasted Garlic-Thyme Vinaigrette Pommes Frites — French Fries 6
Salade des Haricots Blancs 13 h ) . _ .
Tarbais Beans in Vinagrette, Shallots, Chive, Julienned Procuitto, Cured Gratin Dauphinois— Potato Gratin
White Anchovies, Grilled Toasts . , .
- -~ Les Epinards— Sautéed Spinach 6
Salade Nigoise*° 14 S
Butter Lettuces, Potato, Green Beans, Carrots, Nigose Olives, Hard Boiled Les Asperges-Sautéed Asparagus 8
Egg, Dijon Vinagrette, Seared Tuna

+* Served Raw or Undercooked or Contain Raw or Undercooked Ingredients» “M :
°ConsummgRaworUndercooked,P@ltry,Meats,Seafood ShellﬁshorEggsMaymcreaseYourRlskofFoadbernellhes i
e

in medial conditions
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CAPITALE
AN
Nos Vins Selectionnes
VINS BLANCS YEAR | f,h‘l‘gg VINS ROUGES YEAR f,h’l‘gg
CHATEAU LA ROSE DU PIN SAUVIGNON BLANG,SEMILLON 206 | 9 MONTINE GRENACHE / SYRAH COTES DU RHONE 2015 9
TRIMEACH PINOT BLANC ALSACE 205 | 10 F. THIENPONT MERLOT / CAB BORDEAUX 2014 10
DOM. DU FIEF AUX DAMES MUSCADET SEVRES ET MAINE 2015 | 10 CLOS DE LA COUTALE MALBEC CAHORS 2015 | 10
JEAN-MARIE REVERDY SAUVIENON BLANC DE VAL DE LOIRE 06 | 10 DOMAINE DE LA CHANTELUSERIE CAB FRANC BOURGUEIL 2015 I
DOMAINE TALMARD CHARDONNAY MACON VILLAGES 06 | 10 NICOLAS PERRIN SYRAH MOSTLY CROZES-HERMITAGES 2013 13
PIERRE SPAAR PINOT GRIS ALSACE 05 | 12 BOUCHARD PERE ET FILS PINOT NOIR BOURGOGNE RESERVE 2015 13
DOM. ANDRE AUBERT ‘LE DEVOY’ GRIGNAN LES ADIHEMAR 205 | 13
GRGICH HILLS CHARDNONNAY NAPA 204 | 15 CREMANTS/CHAMPAGNES
VINS ROSES BOUVET SIGNATURE BRUT CREMANT LOIRE NV 9
CHATEAU DE BRIGUE COTES DE PROVENCE 06 | 9 ALLIMANT-LAUGNIER BRUT ROSE CREMANT D'ALSACE NV 14
DOMAINE POLI ILE DE BEAUTE ROSE DE NIELLUCCIO 20 | I TATTINGERBRUTLAFRANGAISE NV 1B
CHARLES HEIDSIECK BRUT RESERVE NV 22
CHAMPAGNE BOTTLES

DEUTZ BRUT B78ML....cooeeesescmsescsssossesessesosssstosessosessssses 44 | LASALLE BRUT ROSE CHIGNY DES ROSES IER CRUNV...co.oooverrcrcrosesrsne 108
CATERINE ET PIERRE BRETON ‘LA DILLETTANTE’ CREMANT LOIRE BLANC NV......48 | PAUL BARA BRUT ROSE GRAND CRU BOUZY NV......eeeeeseesesessessns 122
DUVAL-LERDY BRUT.....eeeeesesssesrsmsesmsssesessesessesesesssesessse 72 | DELAMOTTE BRUT ROSE LES MESNIL SUR OGER NV ... 132
LASALLE BRUT ‘CACHEET D'OR’ [ER CRU RIEMS NV......coeevsesersesvssn 76 | TATTINGER ‘COMTES DE CHAMPAGNE' BLANC DES BLANCS 2006................. 265
H. BLIN BLANG DE BLANCS NV ...ttt 88 | PERRIER-JOUET ‘BELLE EPOQUE’ EPERNAY 2007......ocoososoersessesss 324
APERITIFS ' BOISSONS FRAIS BIERE ' CAFE ET THE

LILLET - 10 | LURISIASTILLE 750ML - 55 | BRASSERIE BAVIK PILSNER . 6 | COFFEE -3
LILLET ROSE 10 | LURISIA BOLLE 750ML 55 | BIERE GAMOTE g | COFFEE WITH STEAMED MILK 35
DOLIN DRY VERMOUTH 9 ORANGINA 500ML 4 BLANCHE DE BRUXELLES 6 ESPRESSO 3
CAMPARI [0 | PERRIER 330ML 4 | AFFLIGEM BLONDE | 7 CAPPUCCINO 3.5
CARPANO ANTICA 10| coca-coLa 3| LorovsETRIPLE 10 | cAFFELATIE 35
SUZE 9 | DIET COKE 3 | GAVROCHE RED ALE 5 7 | CHOCOLAT CHAUD(HOT COCO) 4
KIR 12 SPRITE 3 TRIPLE KARMALIET E 8 MOCHA 4
GRAN CLASISCO BITTERS 2 | MEXICAN COCA COLA 500ML 4 | DOGGY STYLE PALE ALE 6 | TwoLEAVES AND ABUD TEA:
DUBONNET BLANC 10 | BUNDABERG GINGER BEER 4 | SNAKEDOG IPA 7 CHAMOMILE 3
DUBONNET ROUGE 10 | LORINA BLOOD ORANGE 4 | LUXDIVINA 9 EARL GRAY 3
PERNOD 10 | LORINA PINK LEMONDADE 4 | MAUDITE DARK ALE 7 PEPPERMINT 3
RICARD 10 | FEVERTREE MED. TONIC 3 | DEUS 750ML 62 | TAMOYOKUCHA 3
HENRI BARDOUIN - Il | FRESHLEMONADE 3 | CIDRE DE BOUCHE 750 33 | DARJEELING 3
PUNT E MES 10 FRESH ORANGE JUICE 4 QUERRY CIDER BONNY DOON 45 BAI MU DAN 3
QUINTENAY VERMOUTH - 12| FRESH GRAPEJRUIT JUICE 4 | '
ROYALE ROUGE :

-« ABem




