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FROM 11AM DAILY

GOUTERS

SNACKS

Gougéres 0 825

Warm Cheese Puffs, Gruyeére

QUGHGHGS ¥ 12.00

Steamed Cod Dumplings, Lobster Sauce

Macaron Au Foie & 325 Each

Raspberry Macaron, Savory Chicken Liver Mousse, Fig Jam

Préfou de Vendée o 500

Toasted Baguette, Garlic Confit, Herb Butter

S DOEUVRES

ASREPLETalkilwz E -RES

Soupe A L’Oignon 14.00

French Onion Soup, Gruyeére, Baguette Crouton

Sa]ade Verte & & 1450

Avocado, Grapefruit, Radish, Fennel, Red Wine Vinaigrette
Salmon* +8 or Skirt Steak* +10

Sa]ade Lgonnais.ék 16.00

Bacon Lardons, Poached Egg,

Brioche Croutons, Red Wine Vinaigrette
Salmon* +8 or Skirt Steak* +10

Carpaccio De Thon’k 2375

Raw A-1Tuna, Tonatto Sauce, Tapenade, Avocado, Parmesan

Tarte Flambeée 100

Bacon Lardons, Gruyére, Mozzarella,

Créme Fraiche, Caramelized Onions

Mousseline De Foie De Volaille 150

Chicken Liver Mousse, Fig Jam,Pickled Onions, Toasted Brioche

Moules Frites & 2300

PEI Mussels, White Wine-Garlic Butter, French Fries

Escar‘gots De Bourgogne 20.00

% Garlic-Parsley Butter, Hazelnuts, Baguette Croutons

COTES ¢

SIDES

Pommes Fr'ites & 725

French Fries

Macaroni Au Gratin 1050

Mac'N'Cheese

C&FT‘OHGS Pagsannes ¥ 925

Carrots

Pommes Purée ¢ 725

Mashed Potatoes

Haricots Verts Aux /\mandes @ 825

Green Beans & Almonds

@
N
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LES PLATS

MAINS

R

Croque Madame* 19.50

Baked Brioche, Black Forest Ham,
Sunny-Side Up Egg, Béchamel, Gruyére

Salade Ni(;oise & 2300

Tuna Confit, Sardines, Potatoes,
Green Beans, Hard-Boiled Egg, Tomatoes,
Olives, Cornichons, Dijon Vinaigrette

Quiche Du Jour 15.50

Choice Of Lorraine Or Seasonal

Omelette De B]ancs D’OGUFS 0¢ 1750

Zucchini, Thyme, Goat Cheese, Crispy Fingerlings

Burger Américain 27

Double Patty, American Cheese,
Special Sauce, French Fries

Filet De Saumon Roti™ & 2750

Pan-Roasted Salmon, Ratatouille,
Cucumber-Sorrel Salad, Remoulade

Fenouil Braisé O ¢ 2375

Braised Fennel, Curried Lentils, Herbed Eggplant Purée

Steak Frites™ & 39.00

Skirt Steak, Maitre D'Hotel Butter,
Watercress Salad, French Fries

DRETNEINSE R ANDEDL NI AR CF NSS

FROM 4PM |

COq All Vin & 2175

Braised Chicken Legs, Bacon Lardons,

MON-FRI SAT & SUN FROM 3PM

Mushrooms, Pearl Onions, Mashed Potatoes

Poisson A [’ Oseille ¢ 2000

Fluke, Créme Fraiche, Sorrel, Lemon,

Parsley Potatoes, Fresh Herbs

Bouﬂ]abaisse 33.00

Salmon, Mussels, Prawns,
Fennel-Saffron Broth, Grilled Baguette

Steak Au Poivre* & 46.00

Beef Tenderloin, Peppercorn Sauce, I

Mashed Potatoes, Green Beans
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A KNEEAD Restaurant
Lie Chef Executif: Cristian Sosa
Follow Us B &/ BistroDuJour

oPlease Notify B OFAnyAllergies

*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.

< = Vegan q) = 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.
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Plat Américain™ 1o

Eggs Any Style, Bacon,

Crispy Fingerlings, Croissant

Pain Perdu 0 17.00

Brioche French Toast, Blueberry Compote,

Chantilly Cream

Avoine De Nuit &% 1050

Overnight Oats, Apples, Almonds,

Mixed Berries, Granola, Raspberry Coulis

Sandwich Au Petit Dejeuner 17.00

Warm Croissant, Scrambled Eggs, Bacon,

Gruyére, Tarragon, Chives

P aris—Brest All Saumon F ume 1950

Smoked Salmon, Everything Crogel, Hard-Boiled Egg,
Horseradish Cream Cheese, Pickled Cucumber,

Red Onion, Salmon Caviar

Oequ Au P]at* 0 17.00

Griddled Sourdough, Sunny-Side Up Eggs,

Mornay, Sautéed Mushrooms

Quiche Du Jour s

Choice Of Lorraine Or Seasonal

Ome]ette De Blancs D’OGUFS 0 17.50

7 CAFE ET THE

Zucchini, Thyme, Goat Cheese,
Crispy Fingerlings

(rauffres Belges ¢ 16.00

Belgian Waffle, Honey-Syrup Apples,
Chantilly Cream
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Orange

Gr‘apelcruit

Lemonade —Str'awber‘r'g

£

PATISSERIES

PASTRIESY

Pastrg Basket 10 Morning Glorg Muffin & 52

/f/ - \ Todag’s Muffin 27

o - 1—3‘}
Snickerdoodle 275

\\\W.’jf‘
Classic Croissant 475 Chocolate Chip Gookie 275
Pain Au Chocolat 575

Banana Bread 5.75

Lemon POPPH Seed 475

Cinnamon Roll 7

HOUI‘]GSS Chocolate TOFT,G ¥ 875

Seasona] Danish 7.25

SpAS\/ F@LREY

Basque Cheesecake s
Ever‘gthing Crogel 9 675

Creme Bralee & 825
Ham ((5’ Cheese Cr'oissant 725

4

COFFEE BY L.COLOMBE | ESPRESSO BY IAVATIR
TE AR, PAI.A'S DES THES

Matcha Latte sso
Chai Latte soo
Oat Draft Liatte sso0 Hot Chocolate s Cappuccino 450
Cold Brew 400 [ced Tea 400 Liatte o7

Sa]ep 475 Hot Tea soo —

Drip Coffee. 100

Dr‘aFt Latte 475

ESPT‘GSSO 350

Macchiato 450
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*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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