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Gougér'es ¢ 8.00 LR
W @ln) Puffs, G 2 sk
A gy s D Croque Madame™ 2000
OeuFS Mlmosa & 250 Baked Brioche, Black Forest Ham,
. Sunny-Side Up Egg, Béchamel, Gruyére

Caviar, Crispy Prosciutto, Horseradish

Salade Nigoise ¢ 1800

Tuna Confit, Sardines, Potatoes, Green Beans,

Macaron Au Foie @ 325 Each

Raspberry Macaron, Savory Chicken Liver Mousse, Fig Jam
Hard-Boiled Egg, Tomatoes, Olives, Cornichons,

Préfou de Vendée o so0 Dijon Vinaigrette
Toasted Baguette, Garlic Confit, Herb Butter
Quiche Du Jour 1.0
L Choice Of Lorraine Or Seasonal

) HORS D'OEUVRES Omelette A La Ratatouille 0 ¢ 1500

AT BIPLER TN+ ZSEXRS Zucchini, Eggplant, Tomatoes, Roasted Peppers,

) Goat Cheese, Crispy Fingerlings
Soupe A L’Oignon 14.00

French Onion Soup, Gruyeére, Baguette Crouton

Burger Américain 275

Double Patty, American Cheese,

Salade Verte ¥ ¢ 15.00 Special Sauce, French Fries
Avocado, Grapefruit, Radish, Fennel, Red Wine Vinaigrette
Salmon* +8 or Skirt Steak* +10 Elet De Saumon R(")tl* & 2800
. * Pan-Roasted Salmon, Ratatouille,
Salade LgOHH&lSG 16.00
Cucumber-Sorrel Salad, Remoulade
Bacon Lardons, Poached Egg,
Brioche Croutons, Red Wine Vinaigrette F ] B N
enoull Draise € ¢ 24.00

Salmon* +8 or Skirt Steak* +10

. *
Carpacc;lo De ThOH 21.00
Raw A-1Tuna, Tonatto Sauce, Tapenade, Avocado, Parmesan . %
Steak FI”‘I’LGS & 4100

Tar‘te F]ambée 16.00 Skirt Steak, Maitre D’Hotel Butter,

Watercress Salad, French Fries

Braised Fennel, Curried Lentils,

Herbed Eggplant Purée

Bacon Lardons, Gruyere, Mozzarella,

Créme Fraiche, Caramelized Onions
A

Mousseline De Foie De Volaille 1000 DIN ER

D N*N2E"RFSA DsDRISTO4N*S

Chicken Liver Mousse, Fig Jam, Pickled Onions, Toasted Brioche
MON-FRI FROM 4PM | SAT & SUN FROM 3PM

Mou]es Fr'ites & 2100

PElI Mussels, White Wine-Garlic Butter, French Fries COq Au VII] & 2300
Braised Chicken Legs, Bacon Lardons, Mushrooms,
Escargots De Bourgogne 19.00 P
Pearl Onions, Mashed Potatoes

Garlic-Parsley Butter, Hazelnuts, Baguette Croutons

Poulet Roti Au Poireau & 2800

d Roasted Heritage Chicken, Leeks, Mushrooms,

COTE’S ¢ R gy;’j 2}/‘;& Mashed Potatoes, Whole Grain Mustard Jus
LY -2,
SIDES ? o Fluke En P api]lote & 3500 vil”

Mushrooms, Fennel, Fingerlings, Lemon, Tarragon ;’l S

POmmeS FFlteS & 7.25 French Fries

Macaroni Au Gratin 1050 vaencnesse BO@UFBOUT’SUISHOH ¢ 3000 g
Braised Beef Stew, Mashed Potatoes, Bacon, ' A

Baby Carrots, Pearl Onions

Steak Au Poivr‘efk & 47.00

Beef Tenderloin, Peppercorn Sauce,

C&FI‘OT,T,GS Pagsannes @ 9.25 carrots

POII]H]GS PUFéG ¥ 7.25 Mashed Potatoes

Har‘icots VGFT,S AUX Amandes ¥ 825 : 4 Mashed Potatoes, Green Beans
Green Beans & Almonds @XG)A
of lease Notify A OfAnyAllergies 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.

A KNEEAD Restaurant
Le CheF Executif: Cr‘islian Sosa *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.

Follow Us B &/ BistroDuJour
\" :Vegan (D :VegeLarian & =(Gluten Free
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Plat Américain™ 1e.00

Eggs Any Style, Choice of Bacon or Turkey Sausage,
Crispy Fingerlings, Croissant

Pain Perdu 0 17.00

Brioche French Toast, Peaches, Créme Fraiche,

Maple Syrup, Candied Walnuts

Avoine De Nuit & 100

Overnight Oats, Apples, Almonds,

Mixed Berries, Granola, Raspberry Coulis

Sandwich Au Petit Dejeuner‘ 18.00

Warm Croissant, Scrambled Eggs, Bacon,

Gruyere, Tarragon

P aris—Brest All Saumon Fumé 22.00

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 17.00

Choice Of Lorraine Or Seasonal

Ome]ette Alia Ratatouﬂle 0 & 1800

Zucchini, Eggplant, Tomatoes, Roasted Peppers,

Goat Cheese, Crispy Fingerlings

Gauffres Bel €8 9 17.00

Belgian Waffle, Caramelized Bananas,

Chantilly Cream

JUS

INFAGE=ARN - F-SSH IESRSE Sk
SEQUURESE.ZAEw D" IR UK IS CRERSLS A8/

Orange
Gr‘apelcruit

Lemonade —Str'awber‘r'g

PATISSERIES

PASTRIES

Morning Glor‘g Muffin & ss0
Todag’s Muffin ss0
Snickerdoodle 275

ChOCO ate C}llp COOkle 400

Pastrg Basket 18.00
i \
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Classic Croissant 5.50
Pain Au Choco]at 6.50

Banana Bread 7.25

Cinnamon Roll oo

Seasonal Selection MP Hour]ess Choc;o]ate
o T TOI‘I’,G& 1.00
Seasona] Danish 725

Ever‘gthing Cr'ogel 9 800
Ham & Cheese

Croissant 725

FROMAGL:

T OSDINLYAES,. " SEFCISE* CHTRFO N
CHOOSE 2-5

$14 FOR TWO [ +$6 FOR EACH ADDITIONAL CHEESE
Walnut-Raisin Bread, Baguette, Fig Jam,

5 e
Olives, Mixed Nuts, Dried Fruit, Honeycomb K - S

4

»—— CAFE ET THE

COFFEE BY L.COLOMBE | ESPRESSO BY iAVATLA
TEA BY PAI.A'S DES THES

B asque Cheesecake 1.00

Creme Bralee & 1000

Drip Coffee so0  Matcha Liatte s00
Draft Latte 600 Chai Latte 600
Oat Draft Latte 625 Hot Chocolate so0 Cappuccino 550
Cold Brew s lced Tea oo Liatte 600
Salep soo Hot lea 500 -

Q
A (OR

ESPI‘GSSO 4.25

Macchiato 450

£

-

A KNEEAD Restaurant
Lie Chef Executif: Cristian Sosa
Follow Us B &/ BistroDuJour

*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.

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.

oPlease Notify Bs OFAnyAllergies

&5 = Gluten Froe

< = Vegan (D = Vegetarian



