STARTERS:

Pommes [rites 6.95
french fries served with chipotle-cumin ketchup, curry coconutlime &
remoulade dipping sauces

MAIN PLATES

Scallops 1l
Pan-seared [)iver Scallops, Bourbon [oney Butter,
Applewood Bacon and leeks

Duck in a Pot 1l
Warm duck infused with fresh herbs served over white
beans and thyme steeped and served in a mason jar

PuPu | Fnfant 13
Antipasto platter with prosciutto, mozzarella, parmesan
cheese, olives, artichokes, eggplant confit, and baguette

Furopean (heese Plate 15
(hef"s Selection of [ uropean cheeses, Peppered Spicy
Sausage, | ocal Chutneys Pickled R ed (Jnion, (ornichon

Smoked Trout 9

Smoked Trout with (ucumber | emon R elish, Pumpernickel
Toast. (aper Aioli

SOUPps:

(hilled Vichyssoise 795

Served with Peruvian potatoes

(lassic french (Jnion Soup 7.95
LES SALADES:
[ Enfant House 8.95

Red and Yellow Pear Tomatoes, Pickled Red (Jnions, )[ixed
(ireens, Pine \uts, (olossal (routon, R oasted (zarlic
(hampagne Vinaigrette

Black Pepper Tuna Nicoise 12.95
Seared \hi Tuna, Nicoise (lives, Peruvian Potatoes, [Jard
Boiled Fgg, Mache, Haricot Verts, Tomato Tarragon
Vinaigrette

Warm (joat (Cheese alad 9.95
Mache, Herbs de Provence, Bruleed Black Plums, Shaved
Proscuitto, Balsamic R eduetion

Fennel (itrus §alad 8.95

Shaved Fennel, \[anchego, Tangerines, and (itrus
Vinaigrette over our house |[ix of (jreens

(aesar Salad with (jrilled Jumbo Shrimp  12.95
Baby Red and (jreen R omaine, (aesar [Jressing, (ollosal
(routon, Roasted Tomato, Shaved Parmesan, Balsamic
Reduction

SIDE. DISHES:

White Bean Salad 4
Fegplant confit 4
Roasted vegetables 3
Herb Buttered Noodles 3

+Consuming raw or undercooked meats. poultry, seafood, shellfish or eggs may increase
your risk of food borne illness especially if you have certain medical conditions.

Bistro Burger 13
Turkey. Portobello & (jorgonzola burger on brioche roll
served with side of seasoned fries & white bean salad

Steak Frites 20
Premium Steak with (rispy Onions, Ruby Port Butter, fries
and (hipotle Cumin Ketchup for dipping

| e Boeuf Bourguignon 17
Beef', carrots, mushrooms, and pearl onions in Burgundy
wine served with herb-buttered noodles

Moules )[arinere 17
Mussels steamed in \hite \ine, Shallots, fresh Thyme,
Butter, with (yrilled Fennel and Red (Jnion served with
(rusty Baguette

Roasted (hicken Breast 18
(hicken breast seasoned with herbs du Provence served
with eggplant confit and roasted vegetables

Provincial Shrimp 2l
Jumbo Shrimp savtéed with Bacon, Artichokes, | eeks,
Summer Tomatoes, White \ine, Butter, served over Polenta

Duck Confit 19
With Coriander (jarlic Polenta (ake with Hot Peach (hutney

Diver Scallops 2l
Diver Scallops, Pioppini \[ushrooms, Chive (Jil, Baby
Spinach, and Truffle oney

White Truffle )[ac & Cheese 12

Served with side salad

Served with side of white bean salad.

french Ham & (jruyere 9.95
Mustard cream sauce

(hicken, [ ggplant (onfit & (ruyere 11.95
Roasted pepper sauce

Salmon & Boursin Herb (heese 12.95
(reme fraiche

Spinach Souffle, (jruyere 10.95
Roasted Red Pepperk (joat Cheese 10.95

Mdditional ingredients 1.5 per item
(Chicken, Ham, Spinach Souffle, [ gg, F ggplant (onfit)

LES SANDWICHES:

All sandwiches served with petite salad.

(lassic french Jip 12.95

Baked med-rare roasted beef, Swiss cheese, av jus on
baguette

| e Croque }[onsieur 10.95

Baked French Ham and Swiss cheese in béchamel on bread




