BISTRO

% LES SALADES LES ASSIETTES

= ENDIVES AU ROQUEFORT 7.50 L' ASSIETTE DE CHARCUTAILLE 11.50
=i endives and Roquefort cheese salad cold cuts & country paté

=3 BETTERAVES & CHEVRE 750 ESCARGOTS DE BOURGOGNE 7.50

X roasted beets and goat cheese salad, Y2 dozen escargots in garlic butter

X5 sherry vinaigrette
Bt ASSIETTE DE FOIS GRAS 18.50

=5 SALADE DU ROI LOUIS 12.50 goose liver terrine, onion chutney

=1 duck confit, fois gras shavings and

= micro-greens salad. TROIS FROMAGES 7.50

=i your selection of three of our cheeses

=i SALADE NIPPOISE 11.50

222 a Nippon twist to the classic nigoise salad, CINQF R.OMAGES 9.50
= served with sashimi yellow fin tuna Jour selection of five of our cheeses

=i and an Asian dressing. SEPT FROMAGES 11.50

=3 SALADE CAMPAGNARDE 9.50 all of onr cheeses
X4 mixced field greens, lardons, Brie cheese

¢ and hard-boiled eggs PNy

s :
=54 SALADE OCEANE 11.50 @ °/ ASSIETTE »= FROMAGES | %5
%%%@‘.

= mixced field greens, avocado, smoked salmon, &

choose from onr daily selection of cheeses

=4 steamed shrinps
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= steamed with white wine LE RAGOUT DU JOUR M/P chatean la pompe rouge

= and shallots onr daily stew 15> ROUGE 7.50
X MOULES ROQUEFORT  9.50 LA QUICHE DU JOUR 8.50 chateant la pompe ronge
our quiche of the day

=3 steamed with Roquefort sance
=i 4 BLANC 4.50
= MOULES PIQUANTES 8.50 chateau /gpgmpg blanc

X: white wine, chili peppers, jalapero
=3 Y2 BLANC 7.50

=1 ) sk chatean la pompe blane

=3 4 ROSE 4.50

= LES SANDWICHES

=% chatean la pompe rose

=3 LE JAMBON BEURRE 5.50 LES DESSERTS Y2 ROSE 7.50
=5 French ham and butter on baguette chateau la pompe rose

=3 TARTE TATIN 5.50
= LE CAMEMBERT 5.50 a3k

= Camembert and butter on baguette upside down caramelized apple tart BOISSONS

= CREME BRULEE 5.50 ;
o PANINI MORBIER 7.50 CAFE 2.00

= Morbier, apples on toasted panini vanilla oréme brulée CAFE AU LAIT 350

X PANINI CONEIT 850 TARTE AUX CITRONS 5.50 ESPRESSO 3.50

= : : CAPPUCCINO 3.50
=i duck confit, onion chutney lemon tart ICED TEA 2.00

= and micro-greens HOT TEA 2 00

;f; MOUSSE AU CHOCOLAT 5.50 COLA 2.00

=3 LE CROQUE MONSIEUR 7.50 chocolate mousse EVIAN (7 Jiten 6.50
¢ French ham, gruyére and béchamel PELLEGRINO (7 /iten 6.50




