- BISTRO -

DU JOUR
SELECTION LIMITEE DU CHEF

CHEF'S ADDITIONS
BRUNCH & LUNCH

HORS D'OEUVRE

APPETIZER

Salade De BGHGI’&VGS

Fit Fromage De Chevreoe 1

Beets, Goat Cheese, Pistachios, Sorrel,

Pickled Red Onion, Oranges, Blood Orange Vinaigrette

ENTREES
Sandwich Campagnard Au Jambon De Paris 1

Country French Sandwich Of Parisian Ham, Prosciutto,
Lyon Dry Soppressata, Salted Butter, Mustard, Cornichons,

French Fries Or Mixed Greens

Pou]et Fermier Roti & 2

Butter, Lemon & Thyme-Marinated Murray’s Half-Roasted Chicken,

Au Jus, French Fries

LE DESSERT
Crumb]e AUX POH‘GS ET, A ]a Cardamome O 1a

Pear, Cardamon Crumble

& =Plani-Based (D = Vegetarian @ = Gluten Free

P]ease NO[iFH US OF AHH Al]ergies

*Food items are cooked to order or served raw. Consuming raw or undercooked meat,
seafood or eggs may increase risk of foodborne illness
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+-BISTRO -

DU JOUR

SELECTION LIMITEE DU CHEF

CHEF'S ADDITIONS

DINNER

HORS D’OEUVRE

APPETIZERS

Poulpe (Grillé 1

Charred Octopus, Garlic, Black Olives, Chorizo,

Caramelized Lemon, Cilantro, Grilled Focaccia

Sa]ade De Betteraves

Eit Fromage De Chevre oe

Beets, Goat Cheese, Pistachios, Sorrel,

Pickled Red Onion, Oranges, Blood Orange Vinaigrette

ENTREE
Cote De Porc A [.a Normande™ ¢ 4

Apple Cider-Brined Pork Chop, Calvados-Mushroom Cream Sauce,

Potato Purée, Brussels Sprouts

L.k DESSERT
Crumble Aux Poires kit A la Cardamome 0 1

Pear, Cardamon Crumble

\" = P]anL—Based q) = VegeLarian @ = GIuLen Free
Please Noti{"g Us Of /\ng Allergies

*Food items are cooked to order or served raw. Consuming raw or undercooked meat,
seafood or eggs may increase risk of foodborne illness
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