SMALILL
Marinated Yellowtail

hearts of }pnallhnnl,~ fennel, basil and yuzu
Baby Beets

fresh sheeps cheese, candied hazelnuts,
balsamic

Terrune matson

lentil salad, red onion jaunn,, lbralgueltlte

Butter Lettuce

chives, parmesan, truffle vinaigrette
Foie Gras Terrine

citrus marmalade, pain miche, spiced
salt

Soup du Jounr

market fumspihnedl preparation

Heirloom Tomatoes
sumner fruit, basil, mint, aged
vihnue;ganr

MEDIUM

Tart Flammbee Alsacienne
caramelized onions, bacon and créme
fraiche

]Flmonnmalge

&
served with homemade condiments and

balgluheltltre

Risotto

celery root, celery leaves, quail,
quatre @}p»ii‘ce

Veal Sweetbreads
braised sp nach, lemon, brown buter
Charcuterie

served with mustard, cornichon and
Wb»algluue'ltlte

Vegetable Cocotte
\V@geltaﬂbﬂle ragout, black truffle,
jamon iberico
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DINNER

PRIX
FIXIE

salad

SO IU[P

taurtare

vegetable

Chicken

Fish

Steak

\Vlegeltanrilaunl

Dessert 1

Desserit2

Cheese

2 Courses for
$29

3 Courses for
$35

LARGE
Dorade Royale

sunchokes, beef daube, orange confit

Cassoulet

coco beans, gauﬂli‘uc sauasage, duck
confit

Bistro Stealk
fondant potato, red onion jam, bone
ONATTOW

Slow Roasted Organic
Salionon

wild mushroonns, french g]nmnochi,
chives

Suckling Pigr
tart apple salad, onion puree, cider
gatst]rfuq[luue

LM Bluurgelr

foie gras, glrUUle(dl onion, truffle frites

Roasted Chicken

@ggpﬂamnﬂt puree, tomato confit, olives,

herb jus

Fresh Pasta

crushed tomatoes, chili, ricotta, sweet
herbs

SIDES

Frites

haricot vert ]p>1r<o>\\nelnucaﬂl

cauliflower grratin
fondant potato

roasted wild mushroonns
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SELECTION VINS AU VERRE

GL BTL
PETILLANT
Chardonnay - Paul Louis, Blanc de Blancs, Brut, Loire Valley, France NV 9.00 36.00
Cabernet Franc - Chateau Moncontour, Cremant de Loire, Brut NV 10.00 40.00
Rose, Loire valley, France
ROSE
Grenache, Syrah - L'Ostal Cazes-Estibals, Rose, Minervois, France 201 8.00 32.00
1
BLANC
Sylvanner, Muscat, Auxerois, Chasselas - Kuentz Bas, Alsace Blanc, 201 8.00 32.00
France 0
Melon deBourgogne - Chateau de I'Oiseliniere, Muscadet Sevre & 200 8.00 32.00
Maine, France 9
Sauvignon Blanc - Domaine du Salvard "Unique", Loire Valley, 201 9.00 36.00
France 1
Colombard, Sauvignon Blanc, Gros Manseng - Villa Grand Cap, 201 8.00 32.00
Cahors, France 0
Chardonnay - Domaine Bernier, Loire Valley, France 201 9.00 36.00
0
Viognier - Jean-Louis Colombo, La Violette, Rhone, France 201 9.00 36.00
0
ROUGE
Grenache, Syrah, Cinsault, Carignan - Perrin Reserve, Cotesdu 201 8.00 32.00
Rhone, France 0
Cabernet Franc - Domaine du Grand Bouqueteau, Chinon, Loire 200 9.00 36.00
Valley, France 9
Pinot Noir - Domaine Lebreuil, Bourgogne Rouge, France 200 10.00 40.00
9
Grenache, Syrah, Mouvedre - Chateau La Roque, Pic Saint Loup, 200 10.00 40.00
Coteaux du Languedoc, France 9
Malbec - Chateau Armandiere, "Ancestral", Cahors, France 200 10.00 40.00
8
Cabernet Sauvignon - Chateau de Lionne, Graves, Bordeaux, France 201 10.00 40.00
0
BIERES SELECTION
Pale Ale - Brasserie du Mont Blanc, La Blonde, France 750 29.00



ml
Blond Ale - Brasserie de Bretagne, Saint Erwan, France 33c 8.00

Strong Lager - Ch'ti - Brasserie Castelain, Cht'l Triple, France 33c¢ 8.00

Dark Lager - Brasserie Fischer, Fischer Amber, France 33c 8.00
|

Indian Ale - IPA Lagunitas, California Dra 6.00
ft

American Wheat Ale - Three Floyds Brewing Co., Gumballhead, Dra 7.00
Indiana ft

COCKTAILS $12

Choose one of the finest Combier's fruit liqueur with our sparkling wine to create
your perfect French Bistro Cocktail:

Cassis (Blackcurrants), Mure (Blackberries), Peche de Vigne (Fresh Peaches)

or Fruits Rouges (Blackcurrants, Strawberries, Raspberries, Bilberries, Blueberries)

Jean-Baptiste Combier’s fruit liqueurs are the beautiful culmination of a maceration
process that lasts for up to four months,
capturing the peak of fragrance for these delicious infusions. Following maceration and
a slight press,
and sugar to reduce alcohol content, the final product is as natural as the original fruits

themselves.
Southside Champs
Elysee
Damrack Gin, Lime, Fresh Mint A.E Dor Cognac,

Verveine de Velay Yellow, Lemon

Palmetto
Rhum JM from Martinique, Luxardo Triplum, Apricot Liqueur, Lemon

Battonet Moscow
Mule
Specht Pinot Gris, Daron Fine Cognac, Tonic, Cinnamon Grapefruit
Vodka, Lime, Ginger Beer

Midnight Moon
A.E Dor Cognac, Luxardo Amaretto, White Créme de Cacao, Bubbly



Pastis Fizz
Prado Pastis, Luxardo Amaretto, Lemon, Egg White

BOUTEILLES SELECTION

CHAMPAGNE

Laurent Perrier, Brut, Champagne, France, 375ml
Heidsieck & Co. Monopole, Blue Top Brut, Champagne, France
Henriot, Brut, Champagne, France
Pommery, Brut Apanage, Premiers Crus, Champagne, France
Moet & Chandon, Brut Imperial, Champagne, France
Laurent Perrier, Rose, Champagne, France

Veuve Clicquot, Yellow Label Brut, Champagne, France, 1.5L

Dom Perignon, Brut, Champagne, France

BLANC
Pinot Gris - Helfrich, Alsace, France
Pinot Blanc - Domaine Specht,Alsace, France

Gewurtztraminer - Domaine Zind-Humbrecht, Lot 170, Alsace,
France
Chenin Blanc - Pichot, "Le Peu de la Moriette", Vouvray, Loire
Valley, France
Sauvignon Blanc - Domaine Fouassier, Sancerre, Loire Valley,
France

Sauvignon Blanc - Regis Minet, Vieilles Vignes, Pouilly Fume, Loire

Valley, France

Chardonnay - William Fevre, Champs Royaux, Chablis, Burgundy,

France
Chardonnay - Domaine Laroche, Chablis, Burgundy, France

Chardonnay - Domaine des Rochers, Pouilly-Fuisse, Burgundy,
France

Chardonnay - Joseph Drouhin, Saint-Veran, France

Viognier - Domaine Triennes, St Fleur, Rhone Valley, France

NV
NV
NV
NV
NV
NV
NV

200

200

200

200

201

201

201

201

201

200

201

201

40.00
68.00
75.00
85.00
90.00
120.0
160.0

250.0

48.00

39.00

49.00

43.00

39.00

49.00

49.00

52.00

47.00

39.00

39.00



Sauvignon Blanc, Semillon - Chateau Bellevue - Entre Deux Mers,
Bordeaux, France
Vermentino - Ajaccio Blanc, Cuvee Faustine, Corsica, France

Muller Thurgau - Pojer E Sandri, Trento, Italy

ROUGE

Cabernet Franc - Complices de Loire, Bourgueil Les Castines, Loire
Valley, France
Pinot Noir - Chofflet-Valdenaire, Givry, Bourgogne, France

Gamay - Domaine Dupeuple, Beaujolais, France

Gamay - Domaine George Viornery, "Cuvee Unique", Cote de
Brouilly, Beaujolais, France
Syrah - Jean-Louis Colombo, Terre Brulee, Cornas, Rhone Valley,
France
Grenache, Syrah, Mouvedre - Domaine de Terme, Gigondas, Rhone
Valley, France
Grenache, Syrah, Mouvedre - Andrieux Peres et Fils, Vacqueyras,
Rhone, France
Grenache, Syrah, Mouvedre - Domaine des Senechaux,
Chateauneuf-du-Pape, Rhone, France
Mouvedre, Grenache, Cinsault - Domaine de Terrebrune, Bandol
Red, Provence, France
Merlot, Cabernet Sauvignon, Cabernet Franc, Petit Verdot -
Chateau Greysac, Medoc, France
Merlot, Cabernet Sauvignon - Chateau Fontenil, Fronsac, Bordeaux,
France
Cabernet Sauvignon, Merlot, Cabernet Franc - Chateau de La
Coste, Margaux, France
Merlot, Cabernet Franc - Chateau Reine Blanche, Saint Emilion
Grand Cru, France
Cabernet Sauvignon, Merlot, Cabernet Franc - Segla, Margaux,
Bordeaux, France
Carignan, Grenache, Syrah, Mouvedre - Walden, Cotes du
Roussillon, Languedoc-Roussillon, France

Cabernet Sauvignon, Merlot, Syrah - Hitching Post, Generation
Red, Santa Barbara County, California

201

201

200

200

200

201

200

200

200

201

200

200

200

200

200

200

200

200

200

38.00

69.00

48.00

38.00

50.00

39.00

49.00

89.00

58.00

54.00

89.00

62.00

49.00

69.00

68.00

75.00

89.00

39.00

48.00



Pinot Noir - Mohua, Central Otago, New Zealand
Pinotage - Fairview, Paarl, South Africa

Pinot Noir - Cristom, Sommers Reserve, Willamette, OR
Cabernet Sauvignon - Sineann, Baby Poux, Columbia Valley, WA
Cabernet Sauvignon - Robert Mondavi, Oakville, Napa Valley, CA

Syrah - Long Shadows, Nine Hats, Columbia Valley, WA

Syrah Blend - Daou Vineyards, Celestus, Paso Robles, CA

Syrah Blend - Paul Dolan, Deep Red, Ukiah, CA
Grenache - Jimenez-Landi, Fin del Mundo, Mentrida, Spain
Nerello Mascelese - Mt. Etna, Sicily, Italy

Nebbilolo - Cascina della Rose, Tre Stelle, Barbaresco, Italy

200

201

200

200

200

200

200

200

200

200

200

48.00

44.00

69.00

78.00
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89.00
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