o ARTISANAL O

FROMAGERIE BISTRO WINE BAR

PLATS PRINCIPAUX Y SALADES COMPOSEES
FISH DU JOUR LOBSTER SALAD
Srom our Day BOALS.........ccccooeeiiiiiiiiiiiiii P/A Avacado, Grapefruit & Lemon-Champagne Dressing....24.50
SAUTEED SKATE WING TUNA NICOISE
Blood Orange Grenobloise & Cauliflower...................... 22.50 Haricots Verts, Fingerling Potatoes & Basil Aioli.......... 21.50
ORGANIC SALMON CHICKEN PAILLARD
Savory Cabbage, Lentils & Mustard.............................. 26.50
Wild Mushroom & Chestnut Salad.................cccc.ceeeeen.. 19.50
WHOLE ROASTED BRANZINI
Fennel, Crushed Fingerlings & Sauce Vierge................ 28.50 HANGER STEAK SALAD
Pepper, Olives and Mustard-Tarragon Dressing............ 19.50
FISH & FRITES
Coleslaw & Classic Tartar SQUCe...............cccceeeeeeeeen.. 22.50
WILD MUSHROOM RISOTTO J . . e k
Pumpkin & White Truffle ESSence..................cccccooeeeevnnn. 19.50 L' v I—-n—‘-@n- E) b o | 1.3g Elxe)
$24.07 All Year
MACARONI & CHEESE Sommelier’s wine pairing available
Organic Mesclun with Herb Vinaigrette....................... 18.50 for an additional $13.50PP
9
HANGER STEAK FRITES...................ccooocel 26.50 HORS c!}?oi(c)ellj)}-JVRES
With Petit Filet Mignom...........ooovovoooeeeeeeeeeeeoeeeeeeesi 34.50 SOUPE DU JbUR
MESCLUN OR BEET SALAD
PLAT DU JOUR.............ooooiee e P/A SALMON RILLETTES
~3e o>
PLATS PRINCIPAUX
(@ @ Choice of:
D =0 A F 9‘9) SHEEP’S MILK RICOTTA CAVATELLI A LA CARBONARA
¢jeuner Al ¥rromage SAUTEED SKATE WING
GRILLED ENGLISH CHEDDAR & BACON
THREE SEASONAL CHEESES, <% L
FRESH FRUIT,
NUTS & MESCLUN SALAD DEC~§O§£5TS
:, 18.50 k) CREME BRULEE
2 S BABA AU RHUM
HOUSEMADE ICE CREAMS & SORBETS
THE CHEESE PLATE
Artisanal Cheddar Aged 2 yrs. » Cow'’s Milk » Vermont
- S 717 G e Mimolette ® Cow’s Milk * France
s-ja-"—'n-"@'-I'WL l'!' (-i-r JL—I'L@SJ Served with Walnut Chutney
Served With House Made Pickles & Olives \\ f
ENGLISH CHEDDAR
Smoked Bacon & Apple............c....ccceevveeeiinnn... 15.50 ACCOMPAGNEMENTS
TALLEGIO
UNAAOTREM. ... 14.50 POMMES FRITES. .. 6.50
CROQUE MONSIEUR MACA NI AND CHEESE
Prosciutto & Gruyere............cc...oveeeveeeeninnnnn. 16.50 CARO c SE oo 9.50
CROQUE MADAME GOAT CHEESE POLENTA
Prosciutto, Gruyere & Fried Egg................... 18.50 & RATATOUILLE. ..o 9.50
PULLED BERKSHIRE PORK SPINACH GRATIN WITH PARMESAN........... 8.50
Pickled Cabbage & Muenster.......................... 17.50
HARICOTS VERTS............coooiiiee, 7.50
GRILLED SIRLOIN BURGER
Fromages du JOUT..............coevieeiieiiiinaaaenainnn. 16.50 SAUTEED SPINACH. ... 7.50




