
  B i s t r o  V i d a
bis t ro t  -  café  -  bar

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

Laitue | 12
bibb lettuce, fines herbes, dijon vinaigrette          

Chèvre Chaud | 13
mixed greens, warm goat cheese, roasted beets,  

champagne vinaigrette  

tomates et Burrata | 16
 tomatoes, arugula, basil, burrata cheese  

César au PouLet | 18
hearts of romaine, grilled chicken, croûtons, parmesan  

Crevettes | 17
baby spinach, grilled prawns, grapefruit, avocado

Niçoise | 24
bibb lettuce, seared ahi tuna, fingerling potatoes, 

haricots verts, cherry tomatoes,  
  egg, olives, capers, cornichons, anchovy fillets

huîtres | 18
½ dozen oysters du jour 

tartare de thoN | 16
ahi tuna, ginger, chives, yuzu

CaLmars Frits | 13
fried calamari, aioli mayonnaise 

tartare de BoeuF | 19
hand chopped fillet, egg yolk, cornichons, caper berries

esCargots à La BourguigNoNNe |17
Burgundy snails, parsley-garlic butter

assiette de CharCuteries | 19
prosciutto, saucisson sec, pâté, olives, cornichons 

assiette de Fromages | 19
selection of three artisanal cheeses, toasted baguette

souPe à L’oigNoN gratiNée | 11
caramelized sweet onions, beef jus, country bread, gruyère

Hors d’oeuvres les Salades

mouLes Frites |24
mussels, sauce marinière, parsley, french fries 

CLams Frites |24
clams, sauce marinière, parsley, french fries

saumoN griLLé |25
grilled wild salmon, beurre blanc, seasonal vegetables 
LiNguiNe de PaLourdes |24
linguine pasta, manila clams, cherry tomatoes, garlic, 
white wine
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Saturday & Sunday Only

5
Butter CroissaNt 

PaiN au ChoCoLat 

Baguette with jam & Butter

 

jamBoN Cru | 18
soft scrambled eggs, prosciutto, shaved parmesan

saumoN Fumé sCramBLe | 18
soft scrambled eggs, smoked salmon, crème fraîche

éPiNards et Chèvre | 18
soft scrambled eggs, sautéed spinach, goat cheese

FraNçaise | 18
soft scrambled eggs, brie, fines herbes

merguez | 18
soft scrambled eggs, merguez sausage

oeuFs BéNédiCte | 20
eggs benedict, sauce hollandaise 

oeuFs eN CoCotte | 20
coddled eggs with prosciutto

PaiN Perdu | 18
french toast, maple syrup

CrêPes | 17
banana and rum
apple and golden raisin
strawberries and cream
nutella and grand marnier

CoNComBre et Brie | 16
cucumbers, brie, olive tapenade, baguette

saumoN Fumé tartiNe | 18
smoked salmon, dill crème fraîche, cucumber, 
capers, egg, radish

itaLieNNe | 17
tomatoes, burrata, prosciutto, levain bread

Croque moNsieur | 18
grilled parisian ham & gruyère, sauce mornay 
“madame” with a sunny egg on top | 19 

PouLet griLLé | 18
grilled chicken, roasted bell peppers, ciabatta

vida Burger |20  
roasted red bell peppers, gorgonzola, french fries

PouLet rôti | 22
roasted free-range chicken, haricots verts, mashed 
potatoes, herbed chicken jus 
Coq au viN | 22
red burgundy braised chicken, lardons, mushrooms, 
pearl onions, egg noodles 
BoeuF BourguigNoN | 22
beef stewed in red wine, pearl onions, baby carrots, 
mashed potatoes 
steak Frites | 28
New York strip, sauce béarnaise, french fries 
CousCous |22
couscous, merguez sausage, harissa sauce 
gNoCChi à La ParisieNNe |18 
gnocchi, mushrooms, asparagus, peas, beurre noisette

quiChe LorraiNe | 16
bacon and cheese custard tart
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