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Gougér'es 9 9.00 At 3
Warm Cheese Puffs, Gruyere 9
Coq All Vm & 2375
Quenelles & 1200 Braised Chicken Legs, Bacon Lardons,

Steamed Cod Dumplings, Lobster Sauce Mushrooms, Pearl Onions, Mashed Potatoes

Macaron Au Foie ¢ 350 eacn Filet De Saumon Roti™ & 2850
Raspberry Macaron, Savory Chicken Liver Mousse, Fig Jam Pan-Roasted Salmon, Ratatouille,
5 P Remoulade, Cucumber-Sorrel Salad
PFGFOU de Vendee 0 9.00
Toasted Baguette, Garlic Confit, Herb Butter Steak Fl‘ltes* & 4100
\§ » Skirt Steak, Maitre D'Hotel Butter,
% Watercress Salad, French Fries

HORSA P[,,) EQE;}RJ YRES Poulet Roti Au Poireau ¢ 275

Roasted Heritage Chicken, Leeks, Mushrooms,

Soupe A L,Olgnon 16.00 Mashed Potatoes, Whole Grain Mustard Jus

French Onion Soup, Gruyére, Baguette Crouton

Gnocchi Parisienne 0 2375

Salade Verte ¥ @ 1550 Asparagus, Pea Broth, Beechwood Mushrooms,
Avocado, Grapefruit, Radish, Fennel, Red Wine Vinaigrette Pleasant Ridge Cheese
Salmon* +8 or Skirt Steak* +10
Fclair Aux Oignons Et Au Foie 1600 Fenouil Braisé ¢ e 27

savory Chicken Liver Mousse, Whipped Gruyére, Braised Fennel, Curried Lentils, Herbed Eggplant Purée

Port Wine-Caramelized Shallots, Cornichons

ESC&T‘gOtS De Bourgogne 20.00

Garlic-Parsley Butter, Hazelnuts, Baguette Croutons

Moules Frites @ 2400

PEI Mussels, White Wine-Garlic Butter, French Fries

Tarte F]ambée 31.00
Bacon Lardons, Shaved Summer Truffles, Gruyere, 80]6 de Douvres A L’Osellle & 48.00

Mozzarella, Creme Fraiche, Caramelized Onions Dover Sole, Créme Fraiche, Sorrel, Lemon,

Parsley Potatoes, Fresh Herbs

Carpaccio De Thon™ 247
Raw A-1Tuna, Tonatto Sauce, Tapenade, Avocado, Parmesan VO]"AU"VGH‘[. De Champlgnons* Sers
Tal‘tar‘e De BOGUF & 2100 Puff Pastry, Wild Mushrooms, Poached Egg, Comté,

Baby Spinach, Truffle Cappuccino
Raw Beef Tenderloin, Celery Root Remoulade, W 28

Traditional Condiments, Toasted Baguette 9
. OFZO A L Homard 52.00
SOUFF]@ Au Fromage 9 1450 Butter-Poached Lobster, Orzo Risotto,
Q% Cheese Soufflé, Truffled Gruyére Cream Truffled Créme Fraiche

o | Burger' Américain 250 *
COTES 0 Double Patty, American Cheese, I
Special Sauce, French Fries

SalsDSERS

Fommes Frites & 725 Boutllabaisse oo

4 Salmon, Mussels, Prawns,

®
Macaroni Au Grratin 100
| 5 Carrottes Pagsannes $ 10,00 Steak Au Poivre™ ¢ 4900

¢ Beef Tenderloin, Peppercorn Sauce, /
). AL

Pommes Purée ¥ 800 ’gf Mashed Potatoes, Green Beans /
Haricots Verts Aux Amandes @ 900 Gxo_

Fennel-Saffron Broth, Grilled Baguette

A KNEEAD Restaurant Oj)lease I\@Li{"g (Bjs OF‘Y\ngd\llergies Service @ (DUJOUR]
Le Chef Executif: Pablo Senovio *Food items are cooked to order or served raw. Consuming raw or undercooked meat, seafood or A 20% gratuity is customary and appropriate.

Parties of 5+ will be charged a 20% gratuity.

eggs may increase risk of foodborne iliness, especially if you have certain medical conditions.
Please, no more than 4 credit cards per table.

Follow Us B8/ BistroDuJour
\" :Vegan q) :VegeLarian & =Gluten Free

524



