MAIN COURS

croque monsieur 23
add sunny egg +2.5
S O U P S ham, gruyere, béchamel, sourdough,
add green salad +5 fries & salad
le burger 25
soupe du jour 12 sub blue cheese / add smoked bacon +5
daily soup, ask your server beef chuck patty, burger sauce, gruyére,
arugula, onion jam, fries & salad
soupe al'oignon 19 P
caramelized onion, crouton, gruyere steak de chou-fleur @ ) 28
cauliflower, red pepper piperade, salsa
verde
SALADS tartare de boeuf 28
beef tartare, gribiche sauce, egg yolk jam,
salade d'endive () 24 fries & salad
endives, blue d'auvergne, bartelett pear, steak frites 39

candied walnuts sub for salsa verde for gluten free option

6 oz flat iron, peppercorn sauce, fries & salad,
caesar coquette 34 served medium rare
confit duck, romaine salad, white
anchovy, grana padano & garlic crumb

QUICHES

moules frites () 27
sub blue cheese / add smoked bacon +5
1lb PEI mussels & fries, mariniére sauce

la truite — add seared hokkaido scallops +18 35

lorraine
. 20 rragon beure bl routr

lardons, cave aged gruyere, served with
fries & salad or soup du jour pasta du jour 29

fresh pasta from our sister restaurant ‘
quiche du jour 20 'fiore famiglia’ R / - \
served with fries & salad or soup du jour N v

SIDES

saladeverte 5 gratin dauphinois 12

mixed greens, mustard dressing, pickled shallot on gold potato pavé, cave aged gruyere
frites 8 champignons

kennebec potato, aioli sauteed wild mushroom

@ vegan N/j vegetarian ﬁf gluten free
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