
GOÛTERS
S N A C K S

Gougères   8
Warm Cheese Puffs, Gruyère 

Radis Au Beurre   9
Breakfast Radishes, Whipped Brown Butter, Vinaigrette

Macaron Au Foie   3 Each
Raspberry Macaron, Savory Chicken Liver Mousse, Fig Jam

Pain Et Beurre   4
Baguette, Whipped Butter

HORS D’OEUVRES
A P P E T I Z E R S

Soupe À L'Oignon  15 
French Onion Soup, Gruyère, Baguette Crouton

Salade Verte    14
Avocado, Grapefruit, Radish, Fennel, Red Wine Vinaigrette

Salmon* +8 or Skirt Steak* +10 

Éclair Aux Oignons Et Au Foie  13
Savory Chicken Liver Mousse, Whipped Gruyere,  

Port Wine-Caramelized Shallots, Cornichons

Escargots De Bourgogne  18
Garlic-Parsley Butter, Hazelnuts, Baguette Croutons

Moules Frites   22
PEI Mussels, White Wine-Garlic Butter, French Fries 

Pétoncles Crus*   18
Raw Scallop Crudo, Pink Grapefruit, Pickled Pear, Fennel

Carpaccio De Thon*  24
Raw A-1 Tuna, Tonatto Sauce, Tapenade, Avocado, Parmesan

Tartare De Bouef*  19
Raw Beef Tenderloin, Celery Root Remoulade, 

Traditional Condiments, Toasted Baguette 

Souff lé Au Fromage   13
Cheese Soufflé, Truffled Gruyère Cream

CÔTÉS 
S I D E S

Pommes Frites    7
Macaroni Au Gratin   9
Carrots Paysannes   9

Pommes Purée    7
Haricots Verts Aux Amandes   8

®

LES PLATS
M A I N S

Coq Au Vin   23
Braised Chicken Legs, Bacon Lardons,  

Mushrooms, Pearl Onions, Mashed Potatoes 

Filet De Saumon Rôti*   27
Pan-Roasted Salmon, Ratatouille,  

Remoulade, Cucumber-Sorrel Salad

Steak Frites*   37 
Skirt Steak, Maître D’Hotel Butter,  
Watercress Salad, French Fries

Poulet Roti Au Poireau   29
Roasted Heritage Chicken, Leeks, Mushrooms,  

Mashed Potatoes, Whole Grain Mustard Jus

Gnocchi Parisienne   23
Asparagus, Pea Broth, Beechwood Mushrooms,  

Pleasant Ridge Cheese

Fenouil Braisé    23
Braised Fennel, Curried Lentils, Herbed Eggplant Purée 

Sole Dover Veronique   49
White Wine-Garlic Cream, Mushrooms, Green Grapes

Vol-Au-Vent De Champignons*   22
Puff Pastry, Wild Mushrooms, Poached Egg, Comte, 

Baby Spinach, Truffle Cappuccino 

Orzo Al'Homard  51
Butter-Poached Lobster, Orzo Risotto, 

Truffled Crème Fraîche

Burger Américaine  21
Double Patty, American Cheese,  

Special Sauce, French Fries

Bouillabaisse  32
Salmon, Mussels, Prawns,  

Fennel-Saffron Broth, Grilled Baguette

Steak Au Poivre*   45
Beef Tenderloin, Peppercorn Sauce, 

 Mashed Potatoes, Green Beans

DÎNER
D I N N E R

P l e a se  N o t i f y  U s  O f  A n y  Al l er g ie s 
*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
= Vegan Vegetarian= Gluten Free=

A                    Restaurant
Le C he f Exe c ut if:  Pabl o  Se nov io 

Fol l ow  Us         /Bistr oDuJour

 Parties of 5+ will be charged a 20% gratuity. In addition, a 3.5% Fee is added to all checks 
to help offset the recent 50% increase in the tipped minimum wage. This fee will be used 

to help pay our servers, bartenders, and support staff and is not a gratuity.
Please, no more than 4 credit cards per table.

Service @ ®


