Bistro PIERRE L APIN

Capye~Choicte—

Les Chips 965

FRENCH ONION DIP, GAUFRETTE POTATOES, OSETRA CAVIAR

Orurs Mavonnaise $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 A 1A DB $9
PARMESAN CHEESE BASKETS, GOAT CHEESE MOUSSE

Loy —Aandwechey—

CroQue Tomato Basit $17
TOMATO, BASIL, FRESH MOZZARELLA CHEESE

CroQue Mapame $16

TRADITIONAL

L Burcer $19

SIMPLY GRILLED, FOIE GRAS, WORCESTERSHIRE

HamacH MariNE $21

MARINATED HAMACHI WITH CUCUMBER, YUZU, LIME

Fscargots $17
SUNNY-SIDE UP EGG, FAVA BEANS, PEAS, SPRING GARLIC

Vichyssoise b avocar $17
CHILLED AVOCADO SOUP TOPPED WITH CRAB & SEA
URCHIN

L Ravier $21

CLASSIC PREPARATIONS OF CHILLED SEASONAL
VEGETABLES. (SERVED TABLE SIDE)

Potace A LA Lenmiee $14
LENTIL SOUP WITH MINIATURE HAM & COMTE
RAVIOLI

FRricassEE DE campioNONs $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
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Platy— P vinctpanws—

Cote D'Acneau $18 SERVED WITH SEASONAL VEGETABLES
LAMB CHOP, POTATO GRATIN, SPRING VEGETABLES

Bar Vapeur 934
SAUTE AU CRABE ET AUX CREVETTES $23 STEAMED SEA BASS WITH SAUCE CHORON

SHRIMP & CRAB SAUTEED WITH SPRING GARLIC SCAMPI
Saumon Mi-Curir $36

P/\R/\/\ENTIER ROY/\LE j)/lg GENTLY COOKED SALMON, SWEET PEA MIMOSA

STEW OF CHICKEN, SWEETBREADS, FOIE GRAS MUSHROOMS,

FOIE GRAS & TRUFFLE, TOPPED WITH POTATO PUREE Morer TacLiATELLE &)36
HOUSE—MADE TAGLIATELLE WITH MOREL MUSHROOMS, PARSLEY

QueNELLES U BrocHEeT §21 € FRESH BUTTER

CLASSIC PIKE MOUSSE, CHAMPAGNE SAUCE, SPRING HERB
BROTH CoTe pE Pore A 1A “Shake & Bake™ 936

BONE—=IN PORK CHOP, SAUCE AU POIVRE

PouteT A 1A Crime $27

CHICKEN LEG POACHED IN SAUCE VIN JAUNE, FRESH MORELS Borur A 1A FiceLLE $44
MUSHROOMS FILET MIGNON, SAUCE DIANE

BianQueTTE pE VEAU $23
VEAL STEW, BABY VEGETABLES, BASMATI RICE

ARTICHAUT VINAIGRETTE $14

~— WHOLE STEAMED ARTICHOKE, MUSTARD & CORNICHON
C‘WW/ VINAIGRETTE

Famous Pouter Pour Deux 969 SALADE DE PIERRE (SERVES 3+) 928

WHOLE ROASTED CHICKEN., FOIE GRAS BREAD STUFFING. GARDEN LETTUCES, PARMESAN VINAIGRETTE

POTATO PUREE, SERVES 2-3.

Satape pu Crer $26

LETTUCES, TOMATO, CUCUMBER, EGG, PARISIAN HAM,

PLEASE ALLOW 45 MINUTES FOR THIS PREPARATION.

COMTE, CHICKEN BREAST, CHAMPAGNE VINAIGRETTE

Gicotr D' Acneau SMP

WHOLE ROASTED LEG OF PRE SALE LAMB, SPRING
VEGETABLES, POTATO GRATIN, SERVES 4-0
24 HOUR ADVANCED NOTICE REQUIRED.

Platy—DAccompagnement—

FriTes Au BEURRE CLARIFIE $8 Pommes Puree 99 Cresson 96

FRENCH FRIES COOKED IN CLARIFIED THE BEST MASHED POTATOES WATERCRESS WITH WORCESTERSHIRE

BUTTER VINAIGRETTE
Asperges $12

Frites Trurree 919 SIMPLY ROASTED ASPARAGUS Haricots VerTs $9

FRENCH FRIES WITH TRUFFLE GREEN BEANS WITH SHALLOT
Brocoti $9

GrATIN Dauprinois $711 BROCCOLI WITH BURNT GARLIC Enpives au Granin $11

POTATO AU GRATIN ENDIVE WRAPPED IN SMOKED BACON
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BUBBLES, CREME DE CASSIS

™ FPTR D) Y L EAMO 1007
MarTINT AU PAMPLEMOUSSE
VODKA, FRESH GRAPEFRUIT, GRAPEFRUIT CORDIAL

A
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IYVIARGARITA I"RANCAISE
BLANCO TEQUILA, CHINA=CHINA, CALAMANSI JUICE
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COGNAC, SWEET VERMOUTH, BITTERS, BLACK CHERRY

Corps RavIvER
GIN, LILLET BLANC, LEMON, ABSINTHE

Vi s e~
WIN BLANC
JACQUERE, VIN DE SAv0|E, ROGER Lasse 2016 $9
Crenin Buane, Vin pe France, Le Rocnier pes Viotertes 2016 $14
Borpeaux BLenp, Borpraux, Crateau Sianats Rasaup 2011 $18
CrARDONNAY, MAcon-ViLLaces Domaine Micrer Barraup 2016 $12
Crarponnay, Crasuis, Domaine Pinson Frires 2016 $16

CHARDONNAY, SAINT-VERAN, CHATEAU DE Fuisse 2015 921

VIN ROSE
Rost BLenn, CoTes pe Provence, La Bernarpe 2017 912
VIN ROUGE
MerroT, Bercerac, CHATEAU LauLerie 2015 $9
Matsec, Carors, FamitLe pes Causses 2014 11
GRENACHE/SYRAH, CoTES DU RHONE, Cros BeLiane 2016 $13
Pivot Noir, BourcoanE, Domaine Micrer Lararae 2015 $23

BorpeAux BLEND, BorpEAUX, DomAINE DE GatoucHeY “ViN pE Jarpin™ 2015 $25
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TART AUX MYRTILLES

GRANDMOTHER INSPIRED BLUEBERRY TART
$14

Marquis Au CHOCOLATE

BLACK FOREST FLAVORS
$14

Corur A 1A CREmE Pour Drux

RASPBERRY SAUCE, FRESH RASPBERRIES
$24

Basa Au Rium

PINEAPPLE, VANILLA, RUM
$14

ILE FLOTTANTE

SOFT MERINGUES, VANILLA CUSTARD, CRISPY CARAMEL
14
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