Justine’s

MENT

2770 Kast 5% Sireel . Ausiin, Texas




Housemade Demi-Bagueite 5

Justine's

BREAD A LA CARTE
Whipped Bulter 3

Tezas Olive Ot 2

ENTREES

-APPETIZERS -

Lscargols 77

French snails in gartic-herd butter,
served with house baguette

Poulpe Crille 20
roasted & gritled Spanisk octopus,
piment d ’Es,&glelle, lemon & mayonnaise,
served with toasted house sourdough

Saumon. Cru” 78

cured, sticed Big Glory Bay salmon with
lemon, chive, dile, horseradish & capers,
served with créme fraiche

Fromages 22

Lhree cheeses with [rudl jam & spiced nuls,
served with house baguette

L CHARCUTERIE ............................

{ with frisée, cornichons & Dijon, }
served with house baguette

Zerrine de Campagne 75

pork & veal country terrine

Rillettes de Pore 73
slow-cooked pulled pork confit

SOUPE & SALADES
Soupe @ L Oignon 75

French ondon soup, with crowtons & Comiécheese

Salade de Crabe 23
lump crab, cucumber, avocado, radish,

mint, lemon-ginger vinaigretle

Stlade d Endives 20

Belgian endive, d. 3479/0(4 pear, Rogugfort cheese,
roasted beets, walnuls, Roguefort vinaigrette

Salade Verle s

butter lettuce & house vinaigretle

PLATS

-MAINS-

Steak Frites ss5

1203 grass—fed, wood-gritled Angus rideye,
with pommes [rites & your chotce of:
Sauce aw potvre, sauce Roguefort,
or bearre maitre dhétel

~ addttional sauces 3-5 ~

Cite de Pore <0

bone-tn Duroc port chop, brined & wood-grilled,
with thyme bewrre blanc & potatoes au gratin

Con/i de Canard +2

confit Rohan duck leg, served with
a [frisee salad & potatoes Sarladaises

Steak Tarlare* 32

raw beef tenderloin, hand-cut & dressed,
with quadl egg yolk and served with
@ salade verte & pommes [frites

Lowp de Mer a la Provencale Mxr

pan-seared [filet of Mediterrancan sea bass with
Camargue red rice, seasonal farm vegetables,
and pastis fumet

Mowles Friles 28

PET maussels mariniére-style,
Served with pommes [rites

Royale with Cheese 22

hand-groand Angus beef & 1655 Grayére
on housemade pain de mie, with
Lettuce, Lomato, onion & mayonnasse

Bolognaise 25

handmade pasta & bolognaise sauce
with freshly grated Parmesan & bascl

Rataiondlle 20

traditional Provengal stewed vegetables,
served with house baguette

Carolles Glacées 70 - Ratatowtlle 77 . Polaloes Sarladaises 70 . Polaloes auw Gradin 9 . Friles 9

a gratudy of 20% (s assessed, for parties of séx or more

*consuming raw or undercooked food's may increase your risk of foodborne iliness




