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SNACKS

Gougéres 08

Warm Cheese Puffs, Gruyere

Crudités «

Chilled Veggies, Blue Cheese Dressing,

Basil Pistou, Toasted Baguette

Macaron Au Foie scaen

Raspberry Macaroon, Savory Chicken Liver Mousse,

Fig Jam

Pain kit Beurre 0 4

French Baguette, Whipped Butter

IAEPEPAECTHIRZEE R3S
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SOUPG Dll JOUI’ 12

French Onion, Gruyére, Baguette Crouton

Sa]ade Verte oY 2

Bibb Lettuce, Avocado, Grapefruit, Radish,
Fennel, Red Wine Vinaigrette

*Add Salmon +8 or *Steak +10

Mousseline De Foie De Volaille +

Chicken Liver Mousse, Fig Jam,

Pickled Onions, Brioche Toast

Salade Lgonnaise 15 ‘

Frisée, Bacon, Croutons, Poached Egg,

Red Wine Vinaigrette.

*Add Salmon +8 or *Steak +10 ?%
SIDES

Pommes Frites o & 5

Macaroni Au Gratin o 10

Légumes du Jour &

Pommes Purée @ 6

By

ENTREE 5

*Croque Madame 19

Baked Brioche, Black Forest Ham,

Bechamel, Gruyere, Sunny Side-Up Egg

WMok Do Quiche Florentine o 1

Green Salad

Salade Nigoise & 2

Tuna, Sardines, Potatoes, Haricot Vert,

Tomatoes, Olives, Cornichons, Dijon Vinaigrette

Omelette AUX B]&HCS D’OGUFS 0y 17

Zucchini, Thyme, Goat Cheese, Crispy Fingerlings

Cheeseburger |’ Américaine

Double Patty, American Cheese,

Special Sauce, French Fries

Mou]es Fr'ites & 2

Mussels, White Wine, Garlic Butter, French Fries

Fﬂet De Saumon Roti* & 26

Pan-Roasted Salmon, Remoulade,

Cucumber-Sorrel Salad, Ratatouille

Steak Frites™ & 33

Skirt Steak, Maitre D'Hotel Butter,

Watercress Salad, French Fries

DINNER ADDITIONS

MON-FRI FROM 4PM | SAT & SUN FROM 3PM

Coq Au Vin © 22

Braised Chicken, Bacon, Mushrooms,
Pearl Onions, Mashed Potatoes

Fluke En Papi"ote @ 29

Lemon, Garlic, Ginger, Shiitake Mushrooms,

Plum Tomatoes, Fennel

Blanquette de Veau 26

Creamy Veal Stew, Baby Carrots,

Fingerling Potatoes, Grilled Baguette

Steak Au Poivr*efk @ 48

Beef Tenderloin, Peppercorn Sauce,

Pommes Purée, Haricot Vert

E

A KNEEAD Restaurant
Lie Chef Executif: Pablo Senovio
Follow Us 8 € /BistroDuJour

Y - Vegan (D 3 Vegetarian @ = Gluten Free

Service @ (DU JOUR Please Notify Us Of Any Allergies

A 20% gratuity is customary and appropriate.
Parties of 5+ will be charged a 20% gratuity.

Please, no more than 4 credit cards per table.

*Food items are cooked to order or served raw. Consuming raw or
undercooked meat, seafood or eggs may increase risk of foodborne
iliness, especially if you have certain medical conditions
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Eggs Any Style, Croissant,

Bacon, Crispy Fingerlings

Avoine De Nuit G0

Overnight Oats, Apples, Aimonds,

Mixed Berries, Granola, Raspberry Coulis

Pain Perdu 0 14

Brioche French Toast,

Blueberry Compote, Chantilly Cream

Oequ SUF Le P]at* 0 16

Sunnyside Up Eggs, Mornay,
Griddled Sourdough, Sautéed Mushrooms

Web/f Dibn Quiche

F lorentine 014

Green Salad

Ome]ette AUX Blancs

D’OGUFS 0y 17

Zucchini, Thyme, Goat Cheese,

Crispy Fingerlings

G&UFFFGS Be]ges 14

Belgian Waffle, Honey-Syrup Apples,
Chantilly Cream
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PRALSST#R AISELS

Chocolate Chip Cookie »
Chocolate Exp]osion Cookie »

Pastrg Basket 17

Croissant, Pain Au Chocolat,

Banana Bread, Seasonal Scone

SG&SOH&] Cookie 2

Ménage A Trois «

Chocolate Chip, Chocolate Explosion,

Seasonal Cookie

C]assic Croissant 45
Pain Au Choco]at 5

Banana Bread 4

Seasona] Bar 425

Vanilla Choux s2

Dark Chocolate Brownie 425
Seasonal Scone 4

Brioche Doug}mut 45

Brioche Ginnamon Roll 5

CAKES/PIES

Apple Crumble Pie »

SAVORY Devil In Ganache 7

'lekeg % Grugere CT‘OiSSélI]t 6.25 Heavenlg Cheesecake 7

Seasonal Cake %
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CAFE ET THE

Espresso 35 Draft Latte a5 Hot Chocolate 2«
Drip Coffee a5 Oat Draft Latte ss  Chai Latte o
I(:ed COFF@@ 4

[ced Tea 4

Liatte a7s Sa]ep Fh

Cappucino 45 SF R e

COFFEE BY C.COLOMBE | TEA BY PALAIS DESTHES & g

GrapeFruit N 7
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