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BASTILLE KITCHEN

——— DINNER MENTT ———

APPETIZERS

ONION SOUPY —  Gruyére crouton, Sunny side up €gg 70.00
FRISEE AUX LARDONS®* —  duck confit, poached egg, sherry vinaigrette, duck lardons 14.00
WATERCRESS SALAD —  fennel, haricots verts, roasted tomato, goat cheese fritters i 11.00
LOBSTER-LEEK TART — celeriac remoulade, tarragon vingigretle 18.00
BRANDADE BEIGNETS —  guajillo pepper @ipli 15.00
SEAFOOD SAUSAGE AGNOLOTTI —  saffon beurre blanc, anchovy confit 16.00
ESCARGOTS A LA BOURGUIGNONNE —  Bastille butter, garlic chips 15.00
TEA SMOKED MUSSLES MARINIERE — Earl Grey salt, rowille togst 14.00
GNOCCHI A LA PARISIENNE —  mushroom Bisque, Spinach, Gruyere - 72.00
DRY AGED STEAK TARTARE* —  guail egg, fried pickles, mustard aipli = 18.00
MORLLE ROTIE —  sroasted bone marrow, sherry-maple glazed sweetbreads, toasted baguette 15.00
PORK BELLY-CHICKEN LIVER RILLETTES —  Jouse pickles, grain mustard 13.00

BEEF TONGUE, MUSHROOM, PICKLED ONION, BOURSIN 17.00
PORK BEI‘I‘Y’ BZ\CON JA“I’ 1\PPIJE CORIPOTE .............................................. sese cees ]6.00
LOBSTER-SEAFOOD SAUSAGE, MORNAY, LEMON RELISH 18.00
TOMI\TO PISTO[I, FRESH RIOZZ‘/\REI‘IAI/\ ................................................................................................................................................................ ]500
1TS DE
MA Oysters* 3.00 | Poached Shrimp 3.00
Littleneck Clams* 2.00 ! Cull Lobster MP
HOUSE CURED SALMON* — Smo&edlrou[, Cavl'aﬂﬁ'l.edcapeﬂf, egg; Crémeﬁal/\cﬁe .............................................................................................. 15.00
OCTOPUS “CE\YICHE” o guajz'llo Cﬁilioil, Zlmebrﬁ[e/e ..................................................................................................................................................... ]2.00
FRUITS DE MER PLATTER* — 4 oysters, 4 shrimp, cull lobster, 4 clams, octopus “ceviche” 48.00
LOCAL / SUSTAINABLE SEAFOOD
SEARED ATLANTIC SALMONY* —  citrus endive, wheat berry pilaf;, chia seed vinaigrette 27.00
SAUTEED OCEAN PERCH MEUNIEKERE AMANDINE — haricots verts, apricot quinoaq 26.00
PROSCIUTTO-WRAPPED GEORGES BANK COD —  broceoli rabe, bean ragout, mustard beurre blanc s 29.00
SEARED DIVER SCALLOPS* —  [bster risotto, curried cauliflower, caviar beurre blanc 32.00
VANILLA BUTTER-POACHED LOBSTER —  braised fennel, sweet potato hash MP
BOUILLABAISSE
lobster, shrimp, smoked mussels, clams, cod,
saffron-cognac nage
1/838 or 2/858
TOB{ATO_GARLI(‘J ()OIVTSCOI/TS . wparagus" eggp[aﬂl;pl’ne nuLs‘ ................................................................................................................... 20'00
POULET CAJUN — cajun-@z'ced all natural chicken breast, ﬁzlfg%-ﬁamlqy salad, ﬁ'ies """"""""""""""""""""""""""""""""""""""""""""""""""""""""""""" 26.00
BERKSHIRE PORK CHOP AU POIVRE —  sustard greens, pommes risti 28.00
ROAST LAMB SHANK —  pressed tomato, eggplant pavé, herbed grits 34.00
DRY AGED SIRLOINY* —  spinach fondue, onion strings, sauce bordelaise 42.00
BEEF SHORT RIB WELLINGTON —  foie gras, glazed carrots, pommes fondanr 38.00
PRIME SKIRT STEAK FRITES* —  Bastille butter, bearnaise, fries s 32.00
BASTILLE BURGER® —  Roguefort, onion strings, bacon jam, lettuce, tomato, brioche, fries = 18.00

Before placing your order please inform us if a person in your party has a food allergy.
*Please be advised that consuming raw, cooked to order or under cooked meat, poultry, seafood, shellfish or eggs may increase the risk of food borne illnesses.
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COCKTAILS, BEERS,

WINEKE BY THE GLASS
LA VIE EN ROSE — “In 7"0.5'6/6» 57‘u[, rose [z'queur, QIDEr Came T e 711.00
NAPOLEON’S KNEES —  dry gin, lavender, honey, fresh lemon 11.00
MATISON JULEP —  cognac vsop, muddled mint, cane s 11.00
LES CHAMPS ELYSEES —  Jller rouge, pamplemousse, sparking wine 11.00
BONNE BOUCHE —  rye whiskey, earl grey, sweet vermouth, cherry bitters 11.00
PARIS SAINT—GERB‘[AIN _ Uodka} Jt_ gemaz'n}ﬁesﬁ lZ‘;ﬂe, bmz'l ......................................................................................................................................... ]]-00
PRO‘IEN(\/AL P[TN(?H _ [egul.[a} pé‘cbe Zigueu’;ﬁer [emon’ ﬁoneiy’ﬁeyﬁ ra&:pbmy ........................................................................................................... ]]-00
FRENCH QUARTER — Zl'g‘ﬁt mm] dark mm) Pwyl’onfmiéﬁ'eyﬁ Zl'me) grgﬂadiﬂe ............................................................................................................. ]].00
<
“ffi ) DE FVl—zsklfss‘()
verre 175ml 39 ou carafe 375ml $17
BLANC ROUGE
CoOteaux de I’Ardeche CoOteaux du Verdon
Louis Latour Louis Latour
“Grand Ardeche” “Domaine de Valmoissine”
| chardonnay | { pinot noir |

MUSCADET SEVRE ET MAINE, DOMAINE DE LA PEPIERE —  { melon de bourgogne } 2012 8.00
AALSACE’ HUGEL, “C[T‘/YEE LES ABIOURS” _ {pl’not blaﬂc }2009 ............................................................................................................................. ]0.00
CHABLIS, SII\IONNET-lﬂEBVvRE, “SAINT-BRIS” — { sauvzgnon blcmc } 20]] ................................................................................................. 900
GRAVES, CHATEAU GRAVILLE-LACOSTE —  {sauvignon blanc & semillon } 2012 11.00
RHONE, MICHEL GASSIER, “NOSTRE PAIS” —  {grenache & roussanne § Q012 12.00
SAUMUR, CAVE DES VIGNERONS DE SAUMUR, “LES PLANTAGENETS” — { chemin blanc } 2012 e 7.00
B[IRGLINDY, OLI\/YIER LEB‘LAI\YE, “LES SETILLES” o { C/Zardoﬂ?’lay }20]2 ............................................................................................... ]500
CHILE, FOREVER YOUNG — { xaum'gnan blanc } DT e s 10.00
B]"]A‘[JYJOIAA/\IS, ])ONIAAIN]‘E ])[IPP][TBIJP] _ {gamay } 20]2 ............................................................................................................................................... 9.00
NI‘&(\/ONNAAIS’ ()LI\’ER I\IERLIN _ {Pl’no[ 7l0i7‘ } 20]1 ....................................................................................................................................................... ]2'00
ARGENTINA, FOREVER Y()ITNG, RISERVA — { malbec } D2 e 70.00
COSTIERES DE NIMES, CHATEAU I ERMITAGE, “CUVEE TRADITION” — {{yra/z & mourvedre } 2010 s 8.00
ST. EBIILI()N, (jHATEAIJ DITB()IJRG _ { mer[o[ @ cabemelﬁ‘anc } 20]0 ............................................................................................................... ]200
CROZES-HERMITAGE, LES VINS DE VIENNE — { Jyra/z } DOJQ e s 15.00
ST-NICOLAS DE BOURGUEIL, DOMAINE DU ROCHOUARD — { cabernetﬁ'anc }20]2 """"""""""""""""""""""""""""""""""" 13.00
PIC ST. LOUP, BERGERIE DE I HORTUS — {grenac/le, J_yra/l, mourvédre } ROIZ 9.00
DOMAINE J. LAURENS, “LKE MOULIN” BLANQUETTE DE LIMOUX — { languedoc } """"""""""""""""""""""""""""""""""""" 10.00
DON‘[AINE AIIGIS, “LA ROSEE” METH()D TRADITIONNELLE o { va[engay } ........................................................................................ ]]00
DI‘T\ZAL-LEROY, BRI]’T . { cﬁampagne } ................................................................................................................................................................................. ]8'00
KRONENBO[IRG 1 664 — s”mbOurg;ﬁ ,,,,,,,,,,,,,,,,,,,,, 6.00 PERONI — Z'[a{y 4444444444444444444444444444444444444444444444444444444444444444444444444444 5'00
CISCO GREY LADY —  nantucket, ma 7.00 IPSWICH OATMEAL STOUT — mass. U 6.00
SMUTTYNOSE IPA —  portsmouth, nh = 7.00 TROEGS PERPETUAL IPA —  pennsylvania 6.00
MAYFLOWER PORTER — In{ymou[/z, ma T 7.00 LAGUNITAS DOGTOWN PALE ALE —  cali. 6.00
BANTL/\M CIDER o Cambrz’@?, ma 7.00 BROOKIAYN StIl\Il\IER I\IAE o new'york ,,,,,,,,,,,,,,,,,,,,, 6.00
TRILLIUM BREWING — boston, ma T 7.00 LONG TRAIL BLACKBERRY WHEAT — vz 6.00

LA FIN DU MONDE — canada s 8.00

SAISON DUPONT — be/gium ”””””””””””””””””””””””” 12.00

ST. BERNARDIJS ABT _ 5ezg_l'um .................................. ]’2'00

30.00
38.00
34.00
42.00
46.00
30.00
50.00
38.00

34.00
46.00
38.00
30.00
46.00
58.00
50.00

34.00

40.00
46.00
68.00
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