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ENTREES

STEAK FRITES.....ccocviiaiaaannene. 28
Prime KC striploin topped w/IEntrecote
sauce. Served with truffle frites & cherry
tomato & arugula garnish salad.

Chicken breast, white wine chicken jus,
carrots, mushrooms, pearl onions. Served
with cherry tomato & arugula salad.

[YONNAISE STYIE PORK.............. 22
Schnitzel style crispy pork loin topped
with a citrus vinaigrette aqrugula salad.
Served with a house mustard squce and
truffle frites.

PARISIAN. SAIMON ..o 26
Seared salmon w/a Dijon mustard glaze,
w/a broccolini, lardon, fingerling potato
hash and a cherry tomato & arugula salad.

SANDWICHES

SERVED W/TRUFFLE FRITES
-oRr- PARISIAN POTATOES
AND CHERRY TOMATO & ARUGULA SALAD

FRENCH DIP...couvivveivvieevnnennnn. 17
Roast beef, horse radish cream, and
provolone cheese on a toasted house made
baguette. Served with qu jus.

TURKEY CIUB....cvvvueeeeeeeeeeerrennnns 16
Roasted turkey, bacon, tomatoes, house
greens & basil aioli ® house made croissant.

CHICKEN SALAD....ceveriinininnnnen. 14
Roasted chicken, apples, golden raisins, red
onion, & celery on a house made croissant

CROQUE MONSIER/MADAME...... 15
(for Madame-ADD EGG, FOR + $3)

Ham, Gruyére cheese & bechamel on house
made brioche.

== ROAST BEEF.....cciviiiiiiiiiiininann. 16
Roast beef, Swiss cheese, mixed greens,
tomato, and horseradish cream on house
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APERITIES

BAGUETTE FRANCAISG ................. 8
Toasted baguette served with butter,
sundried tomato paste and an orange
marmalade.

CHARCUTERIE BOARD#~............. 16
\/arious house smoked meats, cheeses,
fruits, cornichons and house pickled
vegetables. ~Served with a toasted
baguette, and a variety of house-made
jams s¥ squces.

POUTINE ##....vviieiiiiiiannnnnn. 16
Beef tenderloin, cheddar cheese curds,
beef gravy & truffle frites topped with
provolone cheese.

CURED SAIMON#~..................... 16
House made gravlax topped w/arugula,
capers, créme fraiche, red onion, hard-
boiled egg and toasted crostini.

MUSSEIS & FRITES#~.................. 18
Sautéed in white wine garlic, shallots,
butter and fresh herbs. ~Served with
garlic bread.

SOUPES

FRENCH ONJONZ~........ccueunee.. 10

Gruyére cheese s croutons.

TOMATO BISQUE#7..................... 9
San Marzano tomatoes, basil and a
toasted crostini.
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SALADES

A lo any Sulad.:

JUMBO SHRIMP $5 EA., CHICKEN $8,
SALMON $10, STEAK $15

FRISEE AUX TLARDONS#~....... 12/17
Chicory salad, bacon lardons, croutons,

poached egg, vt warm sherry vinaigrette.

PANZANELIA#~7................. 11/16
Mixed greens, cucumbers, croutons, feta
cheese crumbles, olives, tomatoes, red
wine vinaigrette.

STRAWBERRY FIEIDS~............. 11/16
Mixed greens, fresh strawberries, dried
cranberries, toasted pecans, goat cheese
crumbles, strawberry vinaigrette.

SAIAD A TORANGE~................. 11/16
Arugula, orange supreme, dates, pine
nuts, shaved Manchego, dates, red
onion, v citrus rosemary vinaigrette.

BEET SAIAD#~7.....ccueeeeeeannnn 10/15
Mixed greens, goat cheese crumbles,
pears, hazelnuts, roasted beets, fried goat
cheese, honey thyme vinaigrette.

SAIMON NICOISE~........cccervnnnnn. 22
60z. Grilled Salmon with Mixed greens,
haricot verts, ni¢oise olives, tomatoes,
white anchovies, hardboiled egg, red
onions, fingerling potatoes and balsamic
vinaigrette.

GOAT CHEESE STEAK SAIAD#~...... 23
60z. Bavette Steak. Mixed greens, fried
goat cheese, tomatoes, toasted almonds,
buttermilk dressing.

EGGS

TWO EGGS 7. 14
2 eggs your way. Served w/bacon, choice
of Parisian potatoes or truffle frites and
house-made croissant.

€GG SANDWICH.......cvvveeeneeee.. 15
Fluffy scrambled eggs on house-made
croissant with avocado, cheddar cheese,
bacon & basil aioli.
(SERVED WITH CHOICE OF)
‘Parisian potatoes -or- truffle frites.

QUICHE

SERVED W/CHERRY TOMATO & ARUGULA SALAD AND
CHOICE OF PARISIAN POTATOES OR TRUFFLE FRITES

QUICHE LQRRAH\LE ..................... 16
Bacon lardon, ham, herbs, caramelized
onions, Gruyére, and parmesan cheese.

QUICHE VEGETARIIENNE............. 16
Caramelized onions, mushrooms, fresh
spinach, sundried tomatoes & Gruyére.

CREPES

ALL CREPES ARE TOPPED WITH A

CHERRY TOMATO & ARUGULA GARNISH SALAD

IE SAUMON FUMEE..........c0uuue.... 16
House-made gravlax, arugula, créme
fraiche, capers, diced red onions.

CREPE JOSSEIING....euvevvnneernnnnnnn. 18
Shrimp, scallop, mushroom, spinach,
tomato confit, provolone cheese and a
cognac cream sauce.
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CREPES

(CONTINUED)

CREPE JOSEPHINE......cccvuevenneen.. 16
Chicken, mushroom, spinach tomato
confit, provolone cheese and a parmesan
cream sauce.

CREPE DIANNE.....ueeeeeeerrrrnnnnn. 16
Smoked ham, sunny side up egg, Gruyére
cheese and béchamel squce.

CREPE VEGETARIIENNE.............. 14
Ratatouille vegetables, provolone cheese
in San Marzano tomato sauce.

CREPE ITAIUENNE.....ccvveerennnnnnn. 16
Prosciutto di Parma, sunny side up egg,
brie cheese, fig jam.
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