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HUITRES
12 dozen oysters du jour 20

CALMARS FRriTS

TARTARE DE BEUF
hand-chopped fillet, egg yolk,
cornichons, capers 22

EscARGOTS A LA BOURGUIGNONNE
Burgundy snails, parsley-garlic butter 20

AsSIETTE DE CHARCUTERIE
prosciutto, saucisson sec, country paté, olives,
pickles 20

ASSIETTE DE FROMAGE
selection of three artisanal cheeses, Marcona almonds,
Jig jam, toasted baguette 19

Soupe A L'OIGNON GRATINEE
caramelized sweet onions, beef jus,
country bread, gruyeére 14

............................ f(ecﬁ clantines

Les SALADES

LATue
bibb lettuce, fines herbes, Champagne vinaigrette 13

CESAR
hearts of romaine, croiitons, Parmigiano-Regdiano 14

CHEeVReE CHAUD
mixed greens, warm goat cheese, roasted beets,
Champagne vinaigrette 15

TOMATES ET BURRATA
tomatoes, arugula, basil, burrata cheese 18

CESAR AU POULET
hearts of romaine, grilled chicken, crottons,
Parmigiano-Reggiano 22

CREVETTES
baby spinach, grilled prawns, grapefruit, avocado 24

NicolsE

bibb lettuce, seared ahi tuna, fingerling potatoes,
haricots verts, cherry tomatoes, egg, olives, capers,
cornichons, anchovy fillets 26

CONCOMBRE ET BRIE PARISIENNE PouLer GrILLE
cucumbers, brie, olive tapenade, Parisian ham, gruyeére, beurre d’isigny, grilled chicken, goat cheese,
baguette 18 baguette 18 caramelized onions, arugula,
SAUMON FUME TARTINE CROQUE MONSIEUR baguette 20
smoked salmon, dill créeme grilled Parisian ham & gruyere, VIDA BURGER
fraiche, cucumber, capers, sauce mornay 20 roasted red bell peppers,
egg, radish, levain 20 “madame” with a sunny egg on top 22 gorgonzola, french fries 23

LA MER

MouLes FRITES
mussels, sauce mariniéere, parsley, french fries 30

CLAMS FRITES
clams, sauce mariniere, parsley, french fries 30

SAUMON GRILLE
grilled wild salmon, beurre blanc, seasonal vegetables 32

LINGUINE DE PALOURDES

linguine pasta, Manila clams, cherry tomatoes, garlic, white
wine 24

W SAT. & SUN. ONLY

JamsoN Cru
soft scrambled eggs, prosciutto, shaved parmesan 22

SAUMON FUME ScRAMBLE
soft scrambled eggs, smoked salmon, créeme fraiche 22

EPINARDS ET CHEVRE
soft scrambled eggs, sautéed spinach, goat cheese 22

FRANCAISE soft scrambled eggs, brie, fines herbes 20
MERGUEZ soft scrambled eggs, merduez sausage 22
(Eurs BENEDICTE egdds benedict, sauce hollandaise 23
(Eurs EN COCOTTE coddled eggs with prosciutto 20

PLATS pbu MATIN sat. & sun. oNLY

PAIN PERDU french toast, maple syrup 20

CREPES | 18

banana and rum

apple and golden raisin
strawberries and cream
nutella and grand marnier

Les ENTREES

PouLer RoTI
roasted free-range chicken, haricots verts, mashed
potatoes, herbed chicken jus 33

Coa AU VIN
red Burgundy braised chicken, lardons, mushrooms,
pearl onions, egg noodles 34

B&ur BourGUIGNON
beef stewed in red wine, pearl onions, baby carrots,
mashed potatoes 30

STEAK FRITES
New York strip, sauce béarnaise, french fries 34

GNoOCCHI A LA PARISIENNE
sautéed gnocchi, mushrooms, asparagus, peas,
beurre noisette 22

OMELETTE FRANCAISE
soft-set eggs, fines herbes, petite green salad 20

dat.. & dun only
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Butter Croissant 5
Pain au Chocolat 5
Baguette with Jam & Butter 5

Consuming raw or under cooked meats, poultry, seafood, shellfish, egds or unpasteurized milk may increase your risk of foodborne illness.
A 20% service charge will be added to parties of 6 or more




