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GOUTERS

SNACKS

Gougéres 08

Warm Cheese Puffs, Gruyere

Carpaccio De Thorfk 20

Raw A-1Tuna, Castelvetrano Olives,

Avocado, Parmesan, Basil, Lemon

Macaron Au Foie 3 Each

Raspberry Macaroon, Savory Chicken Liver Mousse,

Fig Jam

Pain kit Beurre 0 4

French Baguette, Whipped Butter

} HORS D’OEUVRES

IAEPEPAECTHIRZEE R3S

SOUPG Dll JOUI’ 12

French Onion, Gruyére, Baguette Crouton

Salade Verte o$ 14

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, Toasted Brioche

Sa]ade Lgonnaise* 15

Frisée, Bacon Lardons, Poached Egg, Croutons,
Red Wine Vinaigrette

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

Pommes Frites o & 7
Macar'oni Au Gratin o 10

Légumes Du Jour s

Pommes Purée o & 7

ENTREE
CFO(]UG Madame* 19

Baked Brioche, Black Forest Ham,

Béchamel, Gruyere, Sunny Side-Up Egg

WMo £ Db Quiche Florentine o 1

Green Salad

Salade Nig:oise ¢ 2

Tuna, Sardines, Potatoes, Haricot Vert,

Tomatoes, Olives, Cornichons, Dijon Vinaigrette

Omelette AUX Blancs D’OGUFS 0& 1

Zucchini, Thyme, Goat Cheese, Crispy Fingerlings

Cheesebur‘ger’ L’/\mér‘icaine 21

Double Patty, American Cheese,

Special Sauce, French Fries

Moules Fr'ites & 2

Mussels, White Wine, Garlic Butter, French Fries

Filet De Saumon Roti™ & 26

Pan-Roasted Salmon, Ratatouille, Remoulade,

Cucumber-Sorrel Salad

Steak Frites™ ¢ 26

Skirt Steak, Maitre D'Hotel Butter,

Watercress Salad, French Fries
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A KNEEAD Restaurant
Lie Chef Executif: Cristian Sosa
Follow Us ﬂ/Bier‘oDuJour

< =Vegan (D =Vegetarian @ =Gluten Free

Service @ (DUJOUR’

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.
To offset the impact Of DC’s Initiative 82 on Independent
Restaurants, a 3.5% fee has been added to your bill.

Please NoLiFH Us Of Ang A“ergies

*Food items are cooked to order or served raw. Consuming raw or
undercooked meat, seafood or eggs may increase risk of foodborne
illness, especially if you have certain medical conditions
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Pastrg Basket Chocolate Chip Cookie »
S e Chocolate Eixplosion Cookie »
Seasona] Cookie 2
Ménage A 'lrois s
Chocolate Chip, Chocolate Explosion,
S | Cooki
Classic Croissant 45 A ey
P A Ch ] Seasonal Bar 425
ain Au Lhocolat
B B d 7 Vanﬂla Choux 325
I O SR Dark Chocolate Brownje 425
Seasonal Scone 4 ’
Brioche Doughnut 45
Brioche Cinnamon Roﬂ 65
CAKES/PIES 8
Apple Crumble Pie
Devﬂ In Ganache
SAVORY Heaven]g Cheesecake
rlekeg & Grugére Croissant s2s Seasonal Cake
) , ,
R CAFE ET THE
COFFEE BY C.COLOMBE | ESPRESSO BY iAvAIIA
JUS TEA BY PALAJS DES THES
N BN e T AN Drip Coffee s Matcha Latte s Espresso 35
T R e o Draft Latte 475 Chai Liatte 47s Macchiato s
Orange Oat Draft Latte ss Hot Chocolate 4s Cappuccino 45
GF&PGFFUit Cold Brew 4 [ced Tea 4 Liatte 475
Lemonade—gtr'awber‘r‘g Sa]ep 475 Hot Tea ss
) r
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To offset th ve
Restaurants, a3 .5% fee has been added to your bill.



