BREAKFAST BRUNCH
Coming Soon... Saturday - Sunday. PROPRIETQR
1lam to Spm R J. Pascal Oudin
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Local Fish Skewered

MOULLES
MARINIERE, FRITES 15/ 22

Grilled Rib Eye Steak with
French Fries and Bearnaise Sauce

STEAK AU POIVRE

Pork Chop, Cornichons
Mustard Sauce, Carrot Vichy
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DEGUSTATI HARCUTERIE M HUITRES* 15  CRABE (Saison MP
Tustingof Charcutere Specaties t [CLEPETITPLATEAU 45 | Giten  bocen ot Koo
’ ° L. ter — 1 —
Hors D*Oeuvre, Condiment and Mustard. o 32Hgagf Oe;l Shrin%) sse_r S6 Clams — MOULLES (Cuit) 12 PALOURDES* 12
Small Board 19  Large Board 32 ° %5 Dozen Cooked Mussels Chilled Cooked Clams — % Dozen
: . Mussels — 1 Litres DEMLHOMARD MP
TERRINE DE FOIE GRAS DE CANARD 19 LE PLATEAU CENTRAL 85 CREVETTES 5 % Chilled Lobster
Duck Foie Gras Terrine, Sweet Onions o I Lobster — 16 Oysters —4 Head on 1 Piece Head on Shrimp -
Compote with Campagne Bread o Shrimps - 8 Clams — 1 Dozen Cooked
PATE CAMPAGNARD 10 o Is‘/gfévgfilosh)seasonal Crab (Seasonal CREVETILS ROSES 14
Country Style Paté, Chicken Liver, e N\ r gZiigf gE}c)l(t”frilz;tmp
Pork and Cognac Cornichons and Dijon o
Mustard °
RILLETTE DU MANS 10 o SHRIMP COCKTAIL 15
Pulled Pork Rillette, Condiment, °
Dijon Mustard . Y, N
MOUSSE DE FOIE DE VOLAILLE 9 3 4
Chicken Liver Mousse, Condiment, ° , Hor S D ocuvres
with Toasted Baguette o LeS sa I a d es C/D )
. ° . SOUPE DU JOUR ASSIETE DE CRUDITES
/}%58 %e%%gs%rjgg;]zgRggt%r Radish 12 . C~ et Sandwiches Chef Daily Pré;aration Celery Root Remoulade,
! ’ . 3 Grcged (grot A%alad, Roasted
AMBON BLANC DE PARIS ° , eets, Egg Mayonnaise
lanche Homemade Cooked Ham, g BC SALADE DE LAITUE 8 SOUPE A L’ OIGNON 9
Butter, Cornichons, Radish . Bibb Lettuce Salad with GRATINEE
° Mustard Vinaigrette Three Onions and Gruyére ESCARGOTS DE
. Cheese BOURGOGNE
. SALADE DE BETTERAVES 11 9 Wild Burgundy Snails with
LeS COCO ttes — PlatS MI .OteS . Beets, Endive, Apples, Goat Cheese, i Garlic and Parsley
S0 ved Dishes in the French T] i o | Shallot Vinaigrette VELOUTE DE POIREAUX 6/9-12/16
ow cooked Dishes in the French Tradition . NICOISE SALADE 18 ET POMMES DE TERRE
COQ AU VIN LYONNAIS | . 25 Riviera Style Salad, Tuna, Potatoes, Potato Leekngchy ssoise V?l%g%ggé%J%E
Slow Tooked Chicken in Red Wine with . Green Beans, Egg, Tomato, Anchovies :
Onions, Mushrooms, Bacon Lardon . , Steamed Whole Artichoke,
, o SALADE DE TOMATES SAUMON FUME Ravigote Vinaigrette
BOUDIN BLANC TRUFT'E 23 . Beefsteak Tomato, Butter Lettuce LECOSSAIS 13
Truffled White Boudin, Apple, o Smoked Salmon, Tomato,
Mdshed Potatoes : ISTALADE L}){ON}I\I?IESE 13 Lettuc;, Reail Orgons, Creéme :IL%EAREAI}CETPARISIJEEN
T A risée, Soft Poache , raiche, Capers and Cut Steak Tartare ,
EIR/XI S]%II:ZSCI(S) Ol[PfIS{GUIGNON 28 ¢ Bacon La[don, Croutor(tgsg 16 P Yolk, Onions, Cornichons a(gl%
Slow Cooked Boneless Short Ribs . CROOUE MONSIEUR 16 GNOCCHI A LA Anchovy, French Fries
Red 16 / 28
in d% Wzneszéh Onions, Mushrooms ° VAC QUIRIT PARISIENNE
and bacon Lardon o Warm Hani, Bechamel Gratinee with Bechamel and * LE TARTARE BC
BLANOUETTE DE VEAU 25 : and Laughlng Cow Gruyére Cheese ALLEZ-RETOUR
White Veal Stew, Lemon Velouté . CROOUE MADAME 17 12 Lllicé’ gtl}e gm’ isien,
s | NarmHam, Gruyére Chegse and BRANDADE DE MORUE Frenih Eries
. Bechamel, topped with a Farm Egg Cod Brandade. Herbs 28
e UICHE MAISON Parmesan, Olive Oil
. aily Selection, with Bibb Lettuce 13
* N\ e
Z L]
L]
Les Fromages ,
A Selectf'on of Regional French Cheeses . Hamburgers
EEEZR]%ENII)EAAS/I}?%?E A;vergne . Freshground 7 oz Beef Patty with Iceberg, Tomato and Onions on a Sesame Bun - Cornichons and Fries
- lle de France o
o HAMBURGER CHEESE BURGER A CHEVAL
- Loire 16
PONT L’ EVEQUE - Normandie e N
Select :
1 Piece $6 3 Pieces $15 5 Pieces $21 . §Z>ldtd/ m@%
. ENTRECOTE FRITES 29 COTE DE PORC 25
. BROCHETTE DE POISSON 25 CRILLEE CHARCUTIERE
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Orange Crepes Steamed Mussels in White Wine, Ig;lac}k Ig,epper }gi’ gsted N%V Yor ]él DEISLIBE‘ SAUMON 98
%C }l)}{?FIEERO[PESfGLAZCEES Garlic and Parsley — French Fries aruc spmach, Cognac Demi- - ace g;illecé%almcloriFilet,

anilla Ice Cream Profiteroles TRUITE AMANDINE SOURIS D'AGNEAU BRAISEE 33 ive Oil and Lemon
and Chocolate Sauce Pan Roasted Trout with Almond, 25 Braised Lamb Shan NOS POISSONS
ILE FLOTTANTE Brown Butter and Haricots vert LA CUISSE DE CANARD 96 ENTIERS ROTIS 28
Ploating Island — POULET ROTI AU JUS 25 CONFIT SALARDAISE Whole Fish of the Day

anitla Anglaise Half Rotisserie Chicken Duck Confit with Crispy Potato
MOUSSE AU CHOCOLAT Dripping Jus, Mashed Potatoes
Bittersweet Chocolate Mousse _J .
PETIT POT DE CREME GOURMANDE : 72
Three Infused Custard — Vanilla, Coffee, J/’Q { ﬁﬂ{ L Carafes
Crscolale 4 7, Legumes .0 e

; N4 . .
géel%l;%%grgla \/ﬁ ) /]/\)/ }/\@ Side substitution add - 4.00 COTE MAS, SUD DE FRANCE
e BLANC MEDITERRANEE

TARTE FINE AUX POMMES A LA MODE GRATIN DAUPHINOIS CAROTTE VICHY 25CL9 / .50CL 16
Thin Crisp Apple Tart, Vanilla Ice Cream ;g%l)ﬂirsl el;RITES French Gratin Potato Glazed Young Carrots
LA GAUFRE CHANTILLY ROSE
Bégian W(%?e, am‘;g 'y with Chocolate or POMME PUREE EPINARD AU BEURRE %ﬁgﬁRNONI AU COTE MAS, SUD DE FRANCE
Caramel Mashed Potatoes Buttered Spinach, Garlic ROSE AURORE
GA CHOCO R : Central Mac & Cheese 95C1. 10 / 50 18

ATEAU AU CH LAT AME SALADE DE LAITUE EPINARD A LA CREME
Chocolate Cake Bibb Lettuce Creamed Spinach }P?IrAR_IthrT V%%;F ROUGE
MILLE-FEUILLE PATISIER creh freen BEAns 1 COTE MAS, SUD DE FRANCE
Vanilla Napoleon ROUGE INTENSE

25CL 12 /.50 22

LE BABA AU RHUM

Chantilly and Rum

Reserve our private room for your next lunch or soiree up to 8 guests.

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.




