Housemade Demi-Baguelte 5

Fscargols s

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

Charcuierie Matson wvxr

traditional French prepared meat pate,
avatlable alu carle or as a platean of
three selections
served with a frésee salad, cornéchons,
bloomed mastard & baguette

Saumon Cru’™ o

cured, stéced salmon with
lemon, chive, ditl, horseradish & capers,
served with créme fraithe

Poujpe Crille »

roasted & wood~grilled Spanish octopus,
piment d Espelette, mayonnaise and
lemon, with loasted house baguelle

Platean de Fromages »

three cheeses, with, frudt jam & spéced
nuts, served with house baguetle

- LES SOUPES & SALADES -

SOW @(Z’OW 16

French ondon soup, wéth crowtons & Comte”

Salade de Crabe 2

cucumber, avocado, lump crab, radish,
mint, lLemon-ginger vinaigrette

Salade d Endives »

Belgian endive, Anou pear, Roguefort,
beet's, walnuts & LRogugfort vinaigrette

Salade Vere «

butiter lettuce & house vinaigrette

Justine s

................................................................................. P AIN M AIS ON ..................................................................................
: with Whigped Buller ~+ *  with Tezas Olive Ot x+

Seak Friles

1202 wood-grilled steak
with pommes. frites & your choice of:
Sauce aw potvre, sauce Roguefort,
or bewrre maitre d fiitel

GRASSFED ANGUS RIBEYE 58

TEXAS WoacYr NY STRIP 15

Cite de Pore
bone—in pork chop,
brined & wood-griled, with thyme
bewrre blanc & potatoes au gratin

Conlii de Canard s

duck leg confit, served with
a frésee salad & potatoes sarladuaises

Steak Tariare* s

raw beef tenderloin, hand-cut & dressed,
Lopped with quadl ¢gg. yolk and served
with a salade verte & pommes, frétes

Porsson du Jowur wxr

pan~seared market Jisk. served with
seasonal vegelables & accompanying sauce

Moules Frites 2

PET mussels mariniére-siyle,
served with pommes [rites

Royale with Cheese

Dry~aged beef burger with Comte’
cheese, lettuce, Lomato, ondon & house
mayonnaise, served on a briocke bun

with pommes freles

Bolognaise 1
handmade paste & bolognaise sauce
with freshly grated Parmesan & basil

ﬂdfdfﬂlﬂ”é 20
Lraditional Provengal stewed vegelables,

* consuming raw or undercooked, foods may tncrease your risk of foodborne iliness

a service charge of 22% s assessed jor parttes of 6 o 10 guests, and 25% for parties greater tan 10




