Bistro Vida

Bistrot - ccyfé - Bar

Hors d cewnes

HuiTres | 18
¥ dozen oysters du jour

TARTARE DE THON | 16
ahi tuna, ginger, chives, yuzu

CALMARS FRriTs | 13
fried calamari, aioli mayonnaise

TARTARE DE BOEUF | 19
hand chopped fillet, egg yolk, cornichons, caper berries

EscARGOTS A LA BOURGUIGNONNE | 17
Burgundy snails, parsley-garlic butter

AssIETTE DE CHARCUTERIES | 19
prosciutto, saucisson sec, pdté, olives, cornichons

AssIETTE DE FROMAGES | 19
selection of three artisanal cheeses, toasted baguette

SoupE A L"OIGNON GRATINEE | 11
caramelized sweet onions, beef jus, country bread, gruyére

®

“ Saladed

LaiTue | 12
bibb lettuce, fines herbes, dijon vinaigrette

CHeVRE CHauD | 13
mixed greens, warm goat cheese, roasted beets,
champagne vinaigrette

ToMATES ET BURRATA | 16
tomatoes, arugula, basil, burrata cheese

, CEesAr AU PouLEeT | 18
hearts of romaine, grilled chicken, croiitons, parmesan

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

Nicoise | 24
bibb lettuce, seared ahi tuna, fingerling potatoes,
haricots verts, cherry tomatoes,
egg, olives, capers, cornichons, anchovy fillets
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s clantined

CoNCOMBRE ET BRE | 16
cucumbers, brie, olive tapenade, baguette

SaumoN FuMmE TARTINE | 18
smoked salmon, dill créme fraiche, cucumber,
capers, egg, radish

[TALIENNE | 17
tomatoes, burrata, prosciutto, levain bread

o

®

CRroQUE MoONSIEUR | 18
grilled parisian ham & gruyére, sauce mornay
“madame” with a sunny egg on top | 19

PouLeT GRILLE | 18
grilled chicken, roasted bell peppers, ciabatta

Vipa BurGer |20
roasted red bell peppers, gorgonzola, french fries

L

L PouLer Rom | 22
E‘ roasted free-range chicken, haricots verts, mashed
X% SO\ E potatoes, herbed chicken jus
LA (O\'&N\'\v@ )
XIS
MER é“‘:ozgz:z::%;f,y g CoaauViN | 22
=ND Q% . .
red burgundy braised chicken, lardons, mushrooms,
MouLes FriTes | 24 ) pearl onions, egg noodles
mussels, sauce mariniére, parsley, french fries
E  Boteur BourGuIGNON | 22
Crams FRITEs |24 beef stewed in red wine, pearl onions, baby carrots,
clams, sauce mariniére, parsley, french fries N  ashed potatoes
SaumoN GRILLE |25 T Steak FriTes | 28
grilled wild salmon, beurre blanc, seasonal vegetables New York strip, sauce béarnaise, french fries
LINGUINE DE PALOURDES | 24 R Couscous |22
linguine pasta, manila clams, cherry tomatoes, garlic, E couscous, merguez sausage, harissa sauce
white wine GNOCCHI A LA PARISIENNE |18
£ gnocchi, mushrooms, asparagus, peas, beurre noisette
QuicHE LoRRAINE | 16
EW & BWW S bacon and cheese custard tart
Jameon Cru |18
soft scrambled eggs, prosciutto, shaved parmesan P
SaumoN FumE ScramsLE | 18 L PAIN PERrou | 18 (@5’ @
rench toast, maple syru S o
o soft scrambled eggs, smoked salmon, créme fraiche A Y A pre SyTp °
: . T Crepres |17
E EriNnaRDS ET CHEVRE | 18
, , S banana and rum
soft scrambled eggs, sautéed spinach, goat cheese .
U apple and golden raisin
FraNcaIsE | 18 bU strawberries and cream
F soft scrambled eggs, brie, fines herbes nutella and grand marnier
MEeRGUEZ | 18 M ((%(;U[aﬂg%
S soft scrambled eggs, merguez sausage A .5 .
Okeurs BENnEpIcTE | 20 T BUTTER CROISSANT
eggs benedict, sauce hollandaise | PAIN AU CHOCOLAT
Oturs N CocorTE | 20 N

coddled eggs with prosciutto

BAGUETTE WITH JAM & BUTTER

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.





