
 

Casse-Croûte 
Les Chips  $65 
french onion dip, gaufrette potatoes, osetra caviar  

Oeufs Mayonnaise $9 
deviled eggs with crispy bacon, pickles 

Tartine de Foie Gras au Beurre $16 
Toasted brioche, foie grass mousse, house made 
butter, mignonette pepper  

Croustillant de Fromage à la DB $9 
parmesan cheese baskets, goat cheese mousse 

Hors D’oeuvres  
Hamachi Mariné $21 
marinated hamachi with cucumber, yuzu, lime 

Escargots $17 
sunny-side up egg, fava beans, peas, spring garlic 

Vichyssoise d’avocat $17 
chilled avocado soup topped with crab & sea 
urchin 

Le Ravier $21 
classic preparations of chilled seasonal 
vegetables. (served table side)  

Potage à la Lentille $14 
lentil soup with miniature ham & comté 
ravioli 

Fricassée de champignons $23 
spring mushrooms flambeed with cognac & 
fresh cream, brioche toast (served table side)  

Tortelloni de lapin $17 
tortellini stuff with rabbit, sweet pea 
carbonara sauce

Bistro Pierre Lapin

Les Sandwiches 
Croque Tomato Basil $17 
tomato, basil, fresh mozzarella cheese  

Croque Madame $16 
traditional  

Le Burger $19 
simply grilled, foie gras, worcestershire

Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illness.
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Salades 
Artichaut Vinaigrette $14  
whole steamed artichoke, mustard & cornichon 
vinaigrette 

Salade de Pierre (serves 3+) $28 
garden lettuces, parmesan vinaigrette  

Salade du Chef $26 
lettuces, tomato, cucumber, egg, parisian ham, 
comté, chicken breast, champagne vinaigrette 

Spécialités  
Côte D’Agneau $18 
lamb chop, potato gratin, spring vegetables 

Sauté au Crabe et aux Crevettes  $23 
shrimp & crab sautéed with spring garlic scampi 

Parmentier Royale $18 
stew of chicken, sweetbreads, foie gras mushrooms, 
foie gras & truffle, topped with potato purée   

Quenelles du Brochet $21 
classic pike mousse, champagne sauce, spring herb 
broth  

Poulet à la Crème $27 
chicken leg poached in sauce vin jaune, fresh morels 
mushrooms  

Blanquette de Veau $23 
veal stew, baby vegetables, basmati rice

Plats Principaux  
served with seasonal vegetables 

Bar Vapeur $34 
steamed sea bass with sauce choron 

Saumon Mi-Cuit $36 
gently cooked salmon, sweet pea mimosa 

Morel Tagliatelle $36 
house-made tagliatelle with morel mushrooms, parsley 
& fresh butter 

Côte de Porc à la “Shake & Bake” $36 
bone-in pork chop, sauce au poivre 

Boeuf à la Ficelle $44 
filet mignon, sauce diane 

Pour Partager 
Famous Poulet Pour Deux $65 
whole roasted chicken, foie gras bread stuffing, 
potato purée, serves 2-3.  
Please allow 45 minutes for this preparation. 

Gigot D’Agneau  $MP 
whole roasted leg of pré salé lamb, spring 
vegetables, potato gratin, serves 4-6 
24 hour advanced notice required.

Frites Au Beurre Clarifié $8 
french fries cooked in clarified 
butter 

Frites Truffée $15 
french fries with truffle 

Gratin Dauphinois $11 
potato au gratin 

Pommes Purée $9 
the best mashed potatoes 

Asperges $12 
simply roasted asparagus  

Brocoli $9 
broccoli with burnt garlic 

Cresson $6 
watercress with worcestershire 
vinaigrette 

Haricots Verts $9 
green beans with shallot 

Endives au Gratin $11 
endive wrapped in smoked bacon 

Plats D’Accompagnement 



-Les Cocktails- 
fourteen each  

No. 5 
bubbles, crème de cassis 

Martini au Pamplemousse 
vodka, fresh grapefruit, grapefruit cordial 

Margarita Française  
blanco tequila, china-china, calamansi juice 

35-87 
cognac, sweet vermouth, bitters, black cherry 

Corps Raviver 
gin, lillet blanc, lemon, absinthe

-Vin au Verre- 
VIN BLANC 

Jacquère, Vin de Savoie, Roger Labbe 2016 $9 

Chenin Blanc, Vin de France, Le Rocher des Violettes 2016 $14 

Bordeaux Blend, Bordeaux, Chateau Signals Rabaud 2011 $18 

Chardonnay, Mâcon-Villages Domaine Michel Barraud 2016 $12 

Chardonnay, Chablis, Domaine Pinson Frères 2016 $16 

Chardonnay, Saint-Veran, Chateau de Fuisse 2015 $21 

VIN ROUGE 
Merlot, Bergerac, Château Laulerie 2015 $9 

Malbec, Cahors, Famille des Causses 2014 $11 

Grenache/Syrah, Côtes du Rhône, Clos Bellane 2016 $13 

Pinot Noir, Bourgogne, Domaine Michel Lafarge 2015 $23 

Bordeaux Blend, Bordeaux, Domaine de Galouchey “Vin de Jardin” 2015 $25

VIN ROSÉ 
Rosé Blend, Côtes de Provence, La Bernarde 2017 $12



-Desserts- 
Tart aux Myrtilles 

grandmother inspired blueberry tart 
$14 

Marquis Au Chocolate  
black forest flavors 

$14 

Coeur à la Creme Pour Deux 
raspberry sauce, fresh raspberries  

$24 

Baba Au Rhum  
pineapple, vanilla, rum 

$14 

Ile Flottante 
soft meringues, vanilla custard, crispy caramel  

$14
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