
PLATS PRINCIPAUX
FISH DU JOUR
from our Day Boats......................................................... P/A

SAUTÉED SKATE WING
Blood Orange Grenobloise & Cauli�ower...................... 22.50

ORGANIC SALMON
Savory Cabbage, Lentils & Mustard.............................. 26.50

WHOLE ROASTED BRANZINI
Fennel, Crushed Fingerlings & Sauce Vierge................28.50

FISH & FRITES
Coleslaw & Classic Tartar Sauce.................................22.50

WILD MUSHROOM RISOTTO
Pumpkin & White Truf�e Essence................................. 19.50

CHICKEN COOKED UNDER A BRICK
Pommes Purée & Sweet Garlic Jus...............................24.50

DUCK BOURGUIGNON
A la Grand-Mère, Chestnut Pappardelle........................29.50

7-HOUR LAMB SHANK
Soft Goat Cheese Polenta & Parsley Pistou....................28.50

PLATS DU JOUR
MONDAY
Duck Con�t..................................................................23.50

TUESDAY
Coq Au Vin..................................................................25.50

WEDNESDAY
Dover Sole Meunière.......................................................P/A

THURSDAY
Cassoulet Toulouse.....................................................21.50

FRIDAY
Bouillabaisse.. .............................................................26.50

SATURDAY
Steak Au Poivre...........................................................35.50

SUNDAY
Daube of Beef..............................................................23.50

ACCOMPAGNEMENTS

POMMES FRITES ..................................................6.50

MACARONI AND CHEESE .................................9.50

GOAT CHEESE POLENTA 
& RATATOUILLE ....................................................9.50
  

SPINACH GRATIN WITH PARMESAN ...........8.50

POMMES PURÉE ...................................................7.50

HARICOT VERT .....................................................7.50

SAUTÉED SPINACH .............................................7.50

HORS D’OEUVRES
Choice of:

SOUPE DU JOUR
ORGANIC MESCLUN

SHEEP’S MILK RICOTTA TARTINES

PLATS PRINCIPAUX
Choice of:

MOULES FRITES  

SAUTÉED SKATE WING
CHICKEN PAILLARD

DESSERTS
Choice of:

CRÈME BRÛLÉE
BABA AU RHUM

HOUSEMADE ICE CREAMS & SORBET 

HORS D’OEUVRES
Choice of:

SOUPE DU JOUR
PARMESAN GNOCCHI

SALMON RILLETTE FOR TWO

PLATS PRINCIPAUX
Choice of:

WILD MUSHROOM RISOTTO
SAUTÉED SKATE WING

CHICKEN COOKED UNDER A BRICK

DESSERTS
Choice of:

CHOCOLATE MARQUISE
FRESH BAKED APPLE TARTE TATIN

CRÈME BRÛLÉE

Steak Frites

HANGER .....................................................26.50

PETIT FILET MIGNON ..............................34.50

BLACK ANGUS STRIP LOIN .....................42.50

ROYALE
CÔTE DE BOEUF FOR TWO

Nebraska Corn-fed All Natural Prime,
Dry Aged 45 Plus Days

95.00

Pre-Theatre...24.50 PP

wine pairing supplement... 13.50 PP

Prix Fixe...36.50 PP

wine pairing supplement... 13.50 PP  

FROMAGERIE   BISTRO   WINE BAR


