DU JOUR s

GOUTERS " EXPRESS e

Gougér‘es 9 9.00 Grilled Skirt Steak*, Pan-Roasted Salmon*
or Roasted Chicken

Warm Cheese Puffs, Parmesan, Mornay
Salad, French Fries & Tarragon Aioli

Oequ Mimosa & 250 Each

Caviar, Crispy Prosciutto, Horseradish

(9 no substitutions please
Artichaut Croquant 9 n0o % $31.00

Crispy Artichokes, Garlic Aioli

Choice of Ice Cream or Sorbet

Macaron Au Foie @ 350 Each N

Raspberry Macaron, Savory Chicken Liver Mousse, Fig Jam I LES PLA | S

Toutes Lies Bouchées 100 MAINS

All Of The Above. Serves Three | Serves Four +$6 [ Serves Five +$12

Cr‘oque Madame* 20.00

» Baked Brioche, Black Forest Ham,
HORS D,OEUVRES Sunny Side Up Egg, Béchamel, Gruyere
APPETIZERS Sa]ade NIQOISG & 24.00
S A L’O Tuna Confit, Sardines, Potatoes, Green Beans,
OUPe lgnon 15.00 Hard-Boiled Egg, Tomatoes, Olives, Cornichons,
French Onion Soup, Gruyére, Baguette Crouton Dijon Vinaigrette

Salade Verte ¢ ¢ 1500 Quiche Du Jour 100

Avocado, Grapefruit, Radish, Fennel, Red Wine Vinaigrette
Salmon* +8 or Skirt Steak* +11.50

Salade Liyonnaise™ 1o Supréme De Poulet Grillé o0

Grilled Chicken Sandwich, Bacon, Brie, Bibb Lettuce, Ciabatta

Mixed Greens

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

Salmon* +8 or Skirt Steak* +11.50 Omelette A La Ratatoui]le 0 & 1850

PA s D C Zucchini, Squash, Tomato, Goat Cheese,
ate e ampagne 15.00 Crispy Finger”ngs
Duck & Pork Terrine, Cornichons, Dijon, Grilled Baguette

Burger Américain 25

Double Patty, American Cheese,

Moules Frites & 2300

PEI Mussels, Garlic-Wine Butter, French Fries

ESC&I’gOtS De Bourgogne 19.00

Garlic-Parsley Butter, Hazelnuts, Baguette Croutons

Special Sauce, French Fries

Filet De Saumon Roti* & 2750

Pan-Roasted Salmon, Ratatouille,

Tar‘te F]ambée 19.00 Cucumber-Sorrel Salad, Remoulade
Bacon Lardons, Gruyére, Creme Fraiche, Caramelized Onions
Burgundy Winter Truffles +14 Fen()[nl Br‘alse &Y 2275

Braised Fennel, Curried Lentils, Herbed Eggplant Purée |

Carpac;cio De Thon>k 2375

%Row A-1Tuna, Tonatto Sauce, Tapenade, Avocado, Parmesan Steak Fr,ltes* & 3900

Skirt Steak, Maitre D'Hotel Butter,
COTES

SF D ESS

Watercress Salad, French Fries

Vol=Au—Vent De Ch&lmpignor1§k 0 2175

Puff Pastry, Wild Mushrooms, Poached Egg,
Comté, Baby Spinach, Truffle Cappuccino

Pommes Frites @ 625

Macaroni Au Grratin 10so Foulet Roti Au Poireau o 2 75
Capgtteg R()];les Au Va&ouvan SEmon Roasted Heritage Chicken, Leeks, Mushrooms

\ Mashed Potatoes, Whole Grain Mustard sas’

Pommes Puree @ 625 m
Haricots Verts Aux Amandes @ 825

//‘ /

A KNEEAD Restaurant Qj)lease NgtiFg (893 OFd\ng#\]]ergies Service @ (DUJFOUR]
i *Food items are cooked to order or served raw. Consuming raw or undercooked meat, seafood or A 20% gratuity is customary and appropriate.
Lie Chef Executif: Claude Moreau 9
sl F YA i) eggs may increase risk of foodborne illness, especially if you have certain medical conditions. Parties of 5+ will be charged a 20% gratuity.
ollow Us istroDudour

Please, no more than 4 credit cards per table.
\', =Plant—Based (D =Vegelarian @ =(Gluten Free B

226



