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FROMAGERIE BISTRO WINE BAR

AMUSE-BOUCHE

HORS D'OEUVRES

MARINATED OLIVES ... 5.50 TARTINES DU JOUR ..., 10.50
GOUGERES ... 9.50 ORGANIC HOUSEMADE MOZZARELLA
Artichoke, Eggplant Caponata & Bagna Cauda............. 12.50
SMOKED PAPRIKA POPCORN .........cccccci, 4.50
PARMESAN GNOCCHI
WARM PARMESAN POTATO CHIPS ... ... 6.50 Slow-Cooked Pork Belly & Root Vegetables................... 14.50
GRILLED OCTOPUS
GRILLED CHEESE BITES oo 8.50 Fingerling Potatoes & Smoked Paprika........................ 13.50
SHEEP’S MILK RICOTTA TARTINES ... 11.50 MOULES MARINIERE
Garlic & Parsley......cccovevies coiiiiiiiii 13.50/ 21.50
PAELLA SPRING ROLLS ... 12.50 ~
WILD BURGUNDY SNAILS EN CROUTE
SPREADS FOR TWO: ROQUEFORT, FAUX FOIE Chervil-Garlic BUET.........ccueee e e, 13.50
OR SALMON RILLETTES ... 12.50 each
CARPACCIO OF YELLOWFIN TUNA
Shaved Fennel & Ratatouille Vinaigrette...................... 15.50
Fruits de Mer DUCK & FOIE GRAS RILLETTES
A~ 5"’%@3@&}“ o Apricot Chutney Tartines.........c.ovviiiiiiniiiiiieicec 15.50
STEAK TARTARE
OYSTERS & CLAMS IN A HALFSHELL Parmesan Country TOASt.. ........c..ceevvreeerueann.nn, 14.50/23.50
from the Market..........oooiiiiiiiieiii e P/A
CHEESE PLATE
SH,RIMP CO,CKTAIL Flight of Three Seasonal Cheeses..............c...ccocoeevinen. 14.50
Shrimp, Cocktail Sauce & Caper Remoulade.......... 15.50
PETIT PLATEAU (for 2-4 Persons).............. 82.00
Little-Neck Clams, Oysters, Shrimp, Smoked Salmon ‘\{/fﬁﬁiﬁ\}"-
Mousse, Ceviche, Prawns & Day Boat Selections.
GRAND PLATEAU (for 5-8 Persons).......... 115.00 SO U P ES
Little-Neck Clams, Oysters, Shrimp, Smoked Salmon
Mousse, Ceviche, Lobster & Day Boat Selections. SOUPE DU JOUR
from the Market.........coooiiieiiii e, P/A
FISH SOUP
Charcuterie ROUIIE & CroUtONS....uuiiiiiiiiteie e 9.50
i ONION SOUP ARTISANAL
(S:([:))ggk '''''''''''''''''''' figg ggg%zssg?aseciggg Three Onions & Three Cheeses...........ccoeeeeeeeiiiiiiieenn... 12.50
Jamon Iberico Belloto ..... 25.00
Selection of 3/ 20.  Supplement for Jamon 5. S S
G @
. . QRGANIC M_ESCLUN
Assiette de Charcuteyie et FRONMI@Q@S oo 11.50
Assorted Cured Meats, Seasonal Cheeses, BEET SALAD
Fruit and Condiments Endive, Walnuts & Goat Cheese.............ccccevvvviiniinnnnnnn, 14.50
For the Table..............ooooiviinni. 35.00 / 50.00 SALADE FRIS EE
Blue Cheese, Bacon Lardons & Poached EQQ..............cccuevnee. 15.6
o A6
<o - Fondues . <
"35*4")"- #-&1% t 45*-50/ 4"65&3/&4 t '0/%6& %6 +063
PETITE.. ... 24.00 (for 1-3 Persons) GRANDE.... 40.00 (for 4-6 Persons)
—5 LES BAIGREUSES
Air Dried Beef ... 10.50 Fingerling Potatoes ..........ccocoiiiiiiiiiiiiiien, 4.50
Kielbasa .......coooviiiiiiiii 5.50 CruditésS .oviiii 4.50
APPIES . 3.50 Beef TIPS oo 11.50




