GRATIMZE A L'00GNON 12
Onlon Soup, Swiss Cheese

SOUPE DU JOUR 9

Appedizers
ESCARGOTS DE BOURGOGNE 17
Escargots, Gailicky-Parslay Buttsr

CREVETTES AU CURRY 19
Cueried Shrimp with Radsing Rico Salad, Batsamic gz

TARTE DE FROMAGE DE CHEVRE 17
{Goat Cheese Taet, Roast Vegetable, Cranberries and Pecans

RAVIOUI DE HOMARD: 19
Lobster Dumpling with sweet Chill Lime Sauce

BEIGHET DE CRAB 18
Jumba Lump Crab Cakes with Wassbl Mango Ssuce

SALADE DE FRUNTS DE MER 19
Seafood Salad, lobaber, Shrimp, Scallops. Sauid
With Cltrus Vinaigratte

PATE DE CAMPAGNE 17
Fabe, Micod Greers, Nicoise Olives
Pickied Onions. Comichons and Toasts

T

Ask About our Selection of
Enst and Wost Coast Oysters, Market Price

o
FINE FRENCH

B

Salsds

JARDINETTE 9
Miznd Baby Gresns, with
# Lemen-Mastard Vinaigratte

SALADE HACHEE 14
Chopped salad. Keteng. Gnion, Cucumbar
Eacon, Blun Chasss Buttermik Dressing

SALADE D'ENDIVE 15
Endive, Red Boot, Walnuts, Poar and Bise Cheese
with Dijon Vinglgretts

SALADE NICOISE 20
String Beans, Peppers, Tomatoss,
Potatoas. Lattucs. Anchovies, Oved, R
&nd Pan Seared Tuns

CAESAR SALAD 14
Gars Crousons, Shaved Panmesan Caeser Dressing

Opan for Lunch & Dinnes
Wednesday = Friday

=0

Branch & Dinner
Saturday & Sunday

o)

Pizzattes

ALSACIENNE 18
Thin Crust Plzza, Misenster Chaese,
Onigns and Bacon

MARGHERITA 17
Thin Crust Plzzs, Crushed Tomato Pures,
Fresh Mozzoarells ond Basil 14

LA CHANPIGNOHNE 18
Thin Crust Plzza, Mushrooms
Tnatfle OHI

LA TOSCANE 18
Thin Crust Pizza, Muenster Chesss
Prosciutto, Olive Tapennde and Figs Pures
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STRO DININGE



Mussels

MOULES A LA POULETTE
Mussels. White Wine. Heavy Cream,
Shallots, Garlic and Pariley

MOULES AU CURRY
Mussels, Coconut Milk, Curry, Shallpts,
Dézad Applo and Graps
MOULES A LA CATALANE
Mhgssels, Chorlzo, Peppers, Tomabo,

Pepper Flakes snd Parsiey

APPETIZER 18
(=

Paatas

WA 28

RIGATONI 26
With Short Rib amd Mughrosm Ragout

RAVIOLE AUX CEPES 26
Poreini Mshaoom Revioll
Pesto Bourre Blanc and Fresh Parmesan

RISOTTO AUX CHAMPIGHNONS 27
Risatto with Musthoom and Asparagus

(=)
Desserts

CLASSIC CREME BRULEE 11
Traditionsl Vanills Flavorsd Custand
'With Carnmalized Sugar

PROFITEROLLES AL CHOCOLAT 12
Cream Putfs Stuifed with Vanilla lce Cream
Chocolate sauce

FONDANT AU CHOCOLAT 13
Moiten chocolate Cake with Vandlla loe Cream

TARTE ALD( POMMES 12
Sliced Apple Layered on Puff Pastry
And Waniila lce Cream
TIRAMISU 12
COUPE DE GLACE 12
Cheics of Any 3 Scoogs of lee Cresm
Espresso, Chocolate. Fistachio or Vanilla

BABA AU RHUM 12
Spangn Cake with Dark Rum

NOUGAT GLACE 13
Grand Masnies, Caramelized Roasted Almonds

<o

FINEMERENCH

Chaf de Culsine: Serglo Vangas

oo

Main Courses

SAINT JACQUES AND GAMBAS 33
Seared Dey Sea Scallops and Shiimps
Spinach Pappandells and Saffron Sauce
ESPADOM GRILLE 32
Grilled Swondfish with White Beans
Cabbage and Bacon Garlkc butter ssuce

CABILLAUD A LA PLANCHE 32
Cod Fish a ks Flancha
Red Pepper Fures, Rossted Camlifiowr

ORA KING SAUMON 33
Pan Seared Salmon with Roasted eggplant
Zugchini, Yollow Sauiih Broccoll Rabe
Chimichuri Sauce

TARTAR DE BOEUF 1933
Stoak Tamar, Onions. Capers, Parsbey,
Egg Yok, Worcestershire Souce, Croutons
(Sarved with Fries & Salad as & Main-Course)

MAGRET ET CONFIT DE CANARD 36
Pan Seared Duck Breast and Duck Leg Confit
CaulHiower Pures, Brussels Sprouts, Grand Marnler Sauce

STEACK GRILLE AL POIVRE 49
Grllled Prima NY Strip Steak,
Haricots Vart Persilles, French Fries and
Groan Papparcsdn Sauce

PORC ROTI 32
Pan Roasted Dvy Ags Pork Ribeye
Sweet Potate Fures, Caramedived Endive, Mapla Glaze

CASSOULET DE TOULOUSE 36
White Bean Stew, Garlic Sausage. lein of pork,
Duck Condit and Toulowse Sausage

‘CASSEROLE DE POULET 30
Murray's Free Range Chicken
Pusils Rice, Chorlzo, Onlons, Peppers and Chicken auw fus

KOBE STEACK HACHE 22
10 oz Kobe Beef Burger with Lettuce, Tomato, Onlon, Pickle
Franch Fries
(Amarican, Swiss, Cheddar Cheese or Bacon add 1.5)

o
Side Dishes
Haricots Verts 8§, Ma: and Cheese 12
Traffip Parmesan Frigs 11
Sautesd Spinach 12, Sweot Potnto fries §

BISTRO DINI



