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-% Blue Pomnt Half Dozen AQ
‘? Opysters du Jour AQ

i

#  Hors d' oeuvres
%g» e

7 ONIONSOUPE

‘T GRATINEE 10

) Onions, Beef Broth, Gruyere
:& Cheese, Toasted Baguette
iéf: TOMATO SOUPE

é PROVENCALE 9

é Comte', Croutons

iéf; STEAK TARTARE 16.50
‘i Hand-chopped Tenderloin,
e{jf Capers, Cornichons

>

é DUCK TERRINE  14.50
é House Made Pickles,

,;{‘-.‘ Onion Marmalade,

‘T Moutarde a L’ Ancienne
7

ESCARGOT 14
Parsley, Garlic Butter,
Pommes Robuchon

VD

GOUGERES 7.50
Mornay Sauce Filled
Cheese Pulfs

N

Sides

=

Macaroni au Gratin 10
Pommes Lyonnaise 8
Pommes Roti 7.50
Yogurt & Berries 9

Seasonal Fruit Salade 7.50

ca— Bistro Frangajs~s2

BRUNCH

Plate Prmmpaux
= S =

FRIED CHICKEN
LIVER PAPPARDELLE 16.50
Crispy Fried Chicken Livers,
Marsala Sauce

ROCK SHRIMP &

ARTICHOKE CHITARRA 19.50

Sauteed Rock Shrimp,
Artichokes Barigoule,
Preserved Lemon Butter Sauce

STEAK FRITES 19
Flat Iron Steak, Maitre d' Butter,
Pommes Frites, Watercress Salad

BURGER L'HOMMAGLE 14.50

Choice of Accompaniments

CROQUE MADAME 13.50
Jambon & Gruyere Cheese,

Brioche, Fried Egg

L’'BOEUF ROTI 16
Sliced Prime Rib,

Horseradish Cream, Au Jus

TARTINE AU CAPRI 13.50
Ciabatta, Sliced Tomatoes,
Mozzarella, Basil
N
L'Pain
=

BOULANGERIE BASKET 14
Our Pastry Chef's Daily Selection
Baked In-house

BELGIAN WAFFLES 13
Belgian Style Watffles, Fresh
Berries, Chantilly Cream,
Seasonal Marmalade

DUTCH PANCAKES 14
Warm Poached Apples

S HOMMAGE Lo

=
Salades
= Sy
SALADE VERTE 10

Petite Herbs, Radishes,
Creéme Fraiche Dressing

SALADE D’ENDIVE 12
Dyon Vinaigrette, Bleu
Cheese, Scallion, Tomatoes

CHILLED SHRIMP
SALADE 14
Gazpacho, Avocado

SAUTE CHICKEN

LIVER SALADE. 14
Fried Liver, Egg,

Tomatoes, Saba

SALADE NICOISE 18
Seared Tuna, Haricot Vert,
EFgg, New Potatoes,

Nicoise Olives

N

EGGS BENEDICT 13

Sauce Hollandaise

EGGS BARIGOULE 14
Artichoke Barigoule,
Wilted Spinach,
Poached Farm Eggs,
Bearnaise

EGGS NORWEGIAN 14
Smoked Salmon, Brioche,
Sauce Nantua

SPINACH OMELETTE 12
Farm Eggs, Spinach,
Goat Cheese

SUISSE OMELETTE 12
Farm Eggs, Lardons,
Gruyere, Fines Herbes

QUICHE LORRAINE
13.50
Bacon, Gruyere, Flaky Crust

EGGS EN COCOTTE 11
Chopped Tomato,

Red Onion, Garlic, Basil
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(Moules Frites 14.50)

MARINIERE MOULES ALA CURRY LIME MONEBASQUE
' White Wine, Butter, DIABLE BROTH Chopped Tomato, Red
Shdlllg);;lg]drlm’ Spicy Tomato Broth Coconut Milk, Kefir Onion, Garlic, Basil
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Blue Point Half Dozen AQ

Opysters du Jour AQ

4
Do

Hors d' oeuvres
\j;%)

ONION SOUP

GRATINEE 9
Onions, Beef Broth, Gruyere
Cheese, Toasted Bread

TOMATO SOUP
PROVENCAL 8

Comte', Croutons

STEAK TARTARE 16.50
Hand Chopped Tenderloin,
Capers, Cornichons

DUCK TERRINE 14.50
House Made Pickles,
Onion Marmalade,
Mustarde Al Acciene

ESCARGOT 14
Parsley, Garlic Butter,
Vol Au Vent

GOUGERS 7.50
Gruyere Cheese Puffs

Baguette, Butter and
Dyon 13.50

PAIN BAGNA WITH
RATATOUILLE 13.50

Tuna, Olives, Tomato, Eggs
And Arugula

'| CROQUE MADAME. 13.50

Ham, Fried Egg

Scmdwmhes & Tarhnes

Ca— Bistro Francajg~a2

DINNER

N
Plaie Prmcapaux
‘,ﬁ&)

FRIED CHICKEN LIVER
FETTUCCINI 18.50
Crispy Fried Chicken Livers,
Marsala Sauce, Fettuccimi

SHRIMP & ARTICHOKE
CHITARRA 21.95
Sauteed Shrimp,

Artichokes Barigoule,
Preserved lemon Butter sauce

STEAK FRITES 18.50
Flat Iron Steak, Maitre d' Butter,
Pommes Frites, Watercress Salad

TROUT MUENIERE 17.50
Haricots Verts, Gnocchi,
Lemon Brown Butter

BURGER LHOMMAGE. 14.50
Housemade Lardons,

Blue Cheese, Frisee,
Chardonnay Mayonnaise

HALF ROAST CHICKEN 16
Pommes Puree, Sweet Garlic Jus

SKATE GRENOBLOISE 24.50
Pantelleria Capers,

Lemon Beurre Noisette

I JAMBON AND GRUYERRE ~ BURGER HOMMAGES 14.50

L’BOEUF ROSTT 19

Horseradish, Caramelized Onions,

Jus
TARTINE AU CAPRI 13.50

Virginia Tomatoes, Buffalo

Mozzarella, Basil and Olive O1l

N

Salades
\/.A)

SALADE VERTE 10
Petite Herbs, Radishes, Creme
Fraiche Dressing

SALADE ENDIVE 12
Dyon Vinaigrette, Bleu
Cheese, Scallion, Tomatoes

CHILLED SHRIMP
SALADE 13.50
Gazpacho, Avocado

SAUTE CHICKEN LIVER
SALADE 12.50
Fried Liver, Egg, Tomatoes,
Balsamic

SALADE NICOISE 18
Seared Tuna, Haricot Vert,
Egg, New Potatoes,
Nicoise Olives

ﬁ\‘/\

Sides

\’/\.\’)

POMMES FRITES 8
Chardonay Mayonaise

SAUTEED SPINACH 9
Shallots, Garlic

HARICOTS VERT 10
Maitre d Butter

POMMES PUREE 8

Cream, Butter

GRILLED ASPARAGUS 10
Roasted Tomato Vinaigrette,
Creme Fraiche

MACARONI GRATIN 10
Lardons, Bechemel, Gruyere

(Moules Frites 14.50)

\ MARINIERE MOULES A LA CURRY LIME MONABASQUE
/| White Wine, Butter, DIABLO BROTH Chopped Tomato, Red
Shallots, Garlic, Marguez Sausage, Coconut Milk, Kefir Onion, Garlic, Basil

Harrissa,
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Hors d'oeuvres

ONION SOUPE
GRATINEE 10

Omom Beef Broth, Gruyere
Cheese, Toasted Baguette

TOMATO SOUPLE

PROVENCALE 9
Comte', Croutons

STEAK TARTARE 16.50
Hand Chopped Tenderloin,
Capers, Cornichons

DUCK TERRINE 14.50
House Made Pickles,
Onion Marmalade,
Moutarde a I’ Ancienne

ESCARGOT 14
Parsley, Garlic Butter,
Pommes Robuchon

GOUGERES 7.50
Mornay Sauce Filled
Cheese Putffs

MUSHROOM TART 11
Mixed Mushrooms,
Eggplant Caviar, Pecorino

SWEET BREADS
AIGRE DOUX 13
Espellete, Raisins, Sweet and

ca— Bistro Frangajs~s2

DINNER

Plate Prmmpaux
= S =

FRIED CHICKEN LIVER
PAPPARDELLE 20
Crispy Fried Chicken Livers,
Marsala Sauce

SHRIMP & ARTICHOKE
CHITARRA 21.50
Sauteed Shrimp,
Artichokes Barigoule,
Preserved lemon Butter sauce

STEAK FRITES  24.95
Flat Iron Steak, Maitre d' Butter,
Pommes Frites, Watercress Salad

DORADE ROYALE 24
Glazed Gnocchi, Seasonal
Vegetables and Verjus Butter

BOEUF BOURGUIGNON 23
Red Wine Braised Beef,
Baby Vegetables

BURGER LHOMMAGE 14.50
Choice of Accompaniments

POULET ROTI 23
Y5 Chicken, Pommes Puree,
Sweet Garlic Jus,
Baby Vegetables

BOUDIN BLANC 20
House Made Pork Sausage,
White Bean Cassoulet

CONFIT DE CANARD 23
With Petite Herb Salade,
Amerena Cherry Sauce

COQ AU VIN 23.50
Red Wine Braised Chicken,

Pearl Onions, Mushroom,

S HOMMAGE Lo

U
N

SALADE VERTE 10
Petite Herbs, Radishes,
Créme Fraiche Dressing

SALADE D’ENDIVE 12
Dyon Vinaigrette, Bleu
Cheese, Scallion, Tomatoes

CHILLED SHRIMP
SALADE 14
Gazpacho, Avocado

SAUTE CHICKEN LIVER
SALADE 14

Fried Liver, Egg, Tomatoes,
Saba

SALADE NICOISE 20
Seared Tuna, Haricot Vert,
Egg, New Potatoes,
Nicoise Olives

Salades B
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POMMES FRITES 8

Frites Sauce

SAUTEED SPINACH 9
Shallots, Garlic

HARICOTS VERT 10
Maitre’d Butter

POMMES PUREE 8

Butter, Cream
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Sour Sauce, Creme Fraiche Baby Carrots GRILLED ASPARAGUS 10
SKATE GRENOBLOISE 24.50 Roasted Tomato Vinaigrette,
Pantelleria Capers, Creme Fraiche
Lemon Beurre Noisette
(Moules Frites 18.50 )
MARINIERE MOULES ALA CURRY LIME MONEGASQUE
White Wine, Butter, DIABLE BROTH Chopped Tomato, Red
Shallots, Garlic, Spicy Tomato Broth Coconut Milk, Kefir Onion, Garlic, Basil

Parsley
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2 DESSERTS &
’f(? ALSATIAN APPLE TART 9 LEMON TART 10 ‘{)%

Almond Pastry Cream and Blackberry Coulis 'T
Dulce De Leche Ice Cream . . &
CREME BRULEE 8 e

DARK CHOCOILATE CAKE 10 Classic Vanilla Custard T
Hazelnut Chocolate Cream Y
PROFITEROLES 9 ¢

GIGIS PAVLOVA 9 Vanilla Ice Cream and Chocolate Sauce

Meringue With Strawberries Romanov
AMERENA CHERRY CLAFOUTIS 10

Pistachio, Egg Custard

FENEN N NN NN NN TN

BEVERAGES
- =1 -

Ve

§ CAFE AMERICAIN 4.50 ICED TEA 5.00

% ESPRESSO 4.75 ICED COFFEE 4.50 %
Z CAPPUCCINO 4.75 HOT CHOCOLATE 5.00 i
g CAFE AU LAIT 4.75 HOT TEA 4.25 l
i ASSIETTE DE FROMAGES 5
T = — T
Y SELECTION OF CHEESES OF THE DAY 18.00 <
% WITH A GLASS OF CROFT RUBY PORT 23.75 %ﬁ
; DESSERT WINES !
.>:; — ;:.<’.
é 4005 - IESLING BRAND “SGN” 4051 - VIN DE PAILLE DE LETOILE :-})<;
é ZIND-HUMBRECHT '08 MONTBOURGEAU '02 )<
é{ Half Bottle 210 Half Bottle 95 Z
1@ 4046- JURANCON “JARDINS DE 4010 - MUSCAT DE BEAUMES 32;
% BABYLONE” DE VENISE )<
> D DAGUENEAU & G PAUTRAT '07 LA LIGIERE '12 &
é 500ml Bottle 260 Glass 14, Half Bottle 45 gij
i;f: 3812 - SAUTERNES PETIT GUIRAUD '09 5946 - RIVESALTES AMBRE i
é Glass 16, Bottle 80 “4 ANS D'AGE” RANCY NV 2
.;(;.’ Glass 15, Bottle 67 ‘{}:-
H 3799 - S\UTERNES &
';Q; CHATEAU GUIRAUD '98 4033 - MAURY “CUVEE ;iij
e Glass 25, Half Bottle 72 SPECIALE 10 YEAR” )
v MAS AMIEL &
>{ 4009 - SA\UTERNES Glass 14, Bottle 62 2
¢ CHATEAU D'YQUEM 01 o )
v Half Bottle 700 4003- BANYULS “THERESE REIG” &
g RECTORIE 2
[ 4048 - COTEAUX DU LAYON “CHAUME” Glass 12, Bottle 60 )
T CHATEAU SOUCHERIE '09 ?
;>:_: Glass 18, Bottle 70 i
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. RED'WINE L ;
ffe' SOUTH-WEST f,?f
T ALSACE 1120 Cotes DuBoves Village, Roc De Anges 2013 48.00 é‘
v == 1121 Cahors Clos LaCoutale 2013 38.00 (-
é‘; 1000 Pinot NoirThimbach 2009 B I CRabH mo itz S 0o Q"
75 =0z } 1ors Chateau Armandiere 00
3 £ : BORDEAUX 1124 Cahors"Le Prestige’ Chateau HautMonplasir - 2011 55.00 ’1}<-‘
7. - == - == = N\
-& 1010 Margaux, Chateau Molin De Tricot 2010 104.00 SPECIAL LIST ;‘l;
L {{ 1011 Margaux, Chateau De La Coste 2011 78.00 : == - ‘_v ) )
‘>} 1013 Pomerol, Chateau De Sales 2011 90.00 1200 Pommard, Burgundy, MaisonL. JadotCote D'or2012  120.00 '.‘<.
B %8%4} lgdtegglcfh Chatg?u tBlal%l)lanBl?OlO ol %60-%00 1201 Gevrey-Chambertin, Louis Jadot - 2012 120.00 f;};,
4 5 St on, Chateau Puy Blanque L 909 P. - (Chatea Q ¢ 500
77 1016 St Emilion, Chateau Fayan 2011 gy el sislerslOr s iy 2307 145.00 5
—{ ) 1203 Gebrey Chambertin, JadotMacon 2012 140.00 ! ;—
%S aut-Medoc Chateau De Mallaret 2006 66.00 1904 St. Es t) he. Chate "M v 9011 110'0() ¢ <»
f 1018 Blaye Cote, ChateauLa Roche Bazin 2010 89.00  G00Q E: ePhQ i a“D elllfy 012 SO0 )
{7 1019 Castillon La Bataille, Chateau Lacoste Garzac 2013 30.00 1( e . 120.00 {¢
'> 1020 Haut-Medoc Chateau Laronde Desormes 2010 48.00 1(206 ChateauneufDu Papea Cmu,D.YleuX Telegr. 2011 (1?0'00 <'
: { 71021 Bordeaux Superieur, Chateau De Brondeau 2011 39.00 1207 M€§10C, Chateau PichonLaland 2010 330.00 ) ;
'> 1022 SaintJulien, Chateau Peymartin - 2011 90.00 1208 PauillacChateau Lynch-Bages 2011 310.00 <'
" {{ 1031 St. Emilion, Chateau Laplagnotte-Bellevue 2012 60.00 1209 Graves, Chateau Barsac 2013 150.00 )
‘>‘ 103:2 Pauillac, Ch. Gran-Puy-Lacoste “Lacost-Borie” (2()1() 90.00 1210 MedocRouge, ChateauPoujeaux 1994 160.00 (&
é %8‘32 I}; Onzleml’ Cg}-ll\gale_\r}fles’ {fgﬁ’euﬂ DCQ%?ZG}T es 2010 2388 1211 Bwaun ler Cru, Clois DuRoy, D. Nicolas Rossignol 2012 150.00 i
NEERAYL ordeaux, Lhnateau Haut-Laborie O 1212 Pommard ler Cru, Fremiers, D. Nicolas Rossignol 2011 225.00 !
‘é - = = 1213 Volnay ler Cru, Fremiets, D. Nicolas Rossignol - 2013 165.00 i
5{{ BURGUNDY 1214 Gevrey-Chambertn, P.Charlopin 2012 175.00 ¢ )
A\ - = — - - = - (L
»,?j 1040 Saint Romain Rouge Henrie et Gilles Buisson 2011 75.00 SWEET WINES '.;j;,
A 1041 Pinot NoirDomaine Cabrials 2014 30.00 = == = ¢
>3 g K
> ( %813 EIHOE Eoir g@urlgo%eklﬂlule (’ér(;lllélm 2013 gggg 1220 Domaine Bordenave Juracon Demi Sec 2012 48.00 f)
% inot Noir Nicolas Rossigno ] 1991 Sauternes Chatezau Doisy Daene 2011 85.00 ¢
.;T;. 1044 BroulllyLawent Martray 013 = @ - ooy 2200 1222 Chatens h(;ﬁ?tﬁﬁﬂé;g BodeanBlend 2010 1500 {?:—
> 9 Avkieplileky/AOIS\ AL Ke) SIS IOBRAIS L 2AY 75 1223 Dom. Singla Heritage De Temps-Grenache 2005 84.00 (4~
1, 1046 Cote De Py, Domain Gaget Regis Bouvier 2012 48.00 ; : < = A
{ : : /AT T 1224 Ruvesaltes VinDoux Natural6 Years Old 56.00 ¢
A5 1047 Pinot Noir Dom. Jacques Girardin -~ 2013 78.00 ¢
>\1 1048 "Le Gravieres'Muzard Santenay 2012 110.00 1225 Ruvesaltes Vin DouxNatural 18 Years Old 114.00 (£
.; 1049 Cotes Du Nuits Villages, Dom. ReneBouvier 2012 82.00 HALF CB_j\S.:”';-E RED - .“l;
] ({ 1050 Bourgogne Rouge, Domaine Juillot 2013 48.00 J ‘)
'S » e : . &
N e — 1(23(1 Chatezfu Du Pap§: Autar'd '2011 ‘ - 45. 00 <
;_(;_ 1060 Pinot Noir, Dom. De Gournier 2012 49.00 1(252 B(')rdeaux SuI')enf)r, 'Chdted}l D? Brondeau 2011  20.00 )
=1 1061 Cote Du Rhone Rouge, Andre Brunel 2012 98() 1233 Margaux Segla, Rauzan Segla 2008 60.00 2
5651062 Cote Du Rhone, Village StVincent 2013 3000 1234 Medoc, Chateau Greysac 2009 83.00 e
=1 1063 Beaumes De Venise "Terres Blanche” D. Fenouillet 2012 4200 1235 Grave Rouge, Chateau Villa Bel-Air 2011 39.00 (&
£ 1004 Gigondis, Donine Du GowDe Chiaue. 2010 72.00 . e ; )
=) 1065 Gigondas “La Gille”, Famille Perrin 2011 92.00 &
T 1066 Chateaneuf Du Pape Dom. Bois De Boursan 2012 90.00 - aliel” EEI\\E-ES RED )
.>'5 1067 g}?:teantilllff Du Pape Dom. Saumades 2011 99.00 ¢ <
[ 1068 Chateaneuf Du Pape Domaine De Boutiniere - 2011 88.00 2000 BordeauxBel-Vue 3Lit. 2009 350.00 !
>E. %8;)8 g?tt;})u-Rijrﬁ lé;uzcn%ig}eﬂet»" 2011 2388 2001 Cotes De Castillon, Cap De Faugeres 3Lit. 2009 850.00 | %
3} A JOEGe LS 2Y ] ol 2002 Margaux, Chateau Marquis De Terme 3 Lit. 2009 900.00
= 1071 LaPinede Costierede De Nimes 2013 2800 9008 Medoc, Chateau Potensac 3Lit. 2009 685.00 (4
d { 1072 Chateuneouf Du Pape la Pinede 2012 82.00 )
Ay 1073 Ventouge Rouge 'les Cigales " Dom Montirus 2012 45.00 = 2
3 &
E 1 1074 Gigondas Domaine Raspail-Ay 2012 75.00 VIP LIST )
.> 1075 Gigondas, Chateau De Saint Cosme 2012 120.00 - == ( <_
L 1077 Cornas Dom DuTunnel 2012 120.00 s
? E 1078 Vgéglﬁwﬁsnﬁo,gahﬁﬁ Roubine 2011 5200 3000 Medoc Chateau Grand Puy Lacoste 1989 390.00 }
77 1079 Gigondas, Domaine LaRoubine 2012 60.00 3001 Pauillac Chateau Lynch Bages 1998 360.00 (57
e {’ 1080 Gamry, Domaine Du Vissoux 2014 36.00 3002 Graves-Pessac Chateau Olivier 1989 175.00 ) 3
f>3 1081 Cote Du Rhone, la Griveliere, Tete De Cuvee 2013 30.00 3003 Pauillac Chateau Pichoin Baron 1983 390.00 5‘,<f
{ 1082 Vacquevms, Notre Dame 2013 40.00 3004 P auillaclPich()nLalzmdc 1989 575.00 }
7 3005 SaintJulien, Chateau Talbot 1986 400.00 5
o 3006 Vosne Romane Les Beaumonts, D. Laurent 2000 245.00 ©);
N
7{ = 3007 Grand Echezeaus, Dominique Laurent 1999 400.00 ¢ T
252 1090 Mas Carlot, Les Enfants ~ emibles 2012 36.00 e %
e(j— 1091 Cabemet Sauvignon, Prestige, D. Des Cantarelles 2012 33.00 PORT BOTTLE -:):—
=1 1092 Cote De Roussilion Villages, Bila-Haut 2013 33.00 - = - &
sk 1093 GSM Paul Mas 2012 36.00 3020 Tavlor Porto Ryvs 45.00 e
é 1094 Les Clapas Rouge, Dom. Le Pas De LEscalette - 2013 000 3091 1213? V(i)lgtgge\3§75 Ml 13900 i
?(}y 1095 Corbier, Chateau Montfin - 2012 3200 3092 Taylor Quinta 120.00 ;ﬁ}f
?f; = 3023 Ramos Pinto Tawny Super 42.00 ‘?’
¢ LOIRE VALLEY 3024 Ramos Pinto Tawny 10 Years 99.00 -);
A o 3025 Ramos Pinto Tawny 20 Years 180.00 57
k Eﬂ’, .. ) . C . 3026 Ramos Pinto Tawny 30 Years 255.00 ,3
‘>A 1100 Chinon Vielle Vignes' Fabrine Gasnier 2013 40.00 3097 Fonseca Tawny 10 Years 79.00 \<'
(, {}85 I%hln0n Piledﬁ dZOSI 1 i, Pierre Gauthier 2013 gg(o)(o) 3028 Fonseca Tawny 20 Years 120.00 }
f>{‘ ourgeutl Jour de Sor , crre Lautiner : 3029 Warres Ottima Tawny 10 Years 54.00 <’
_ﬁ‘, = A= - 3030 Warres Ottima Tawny 20 Years 84.00 }_
77 PROVENCE 3031 Dows Tawny 40 Years 343.00 <
k ( =y 3032 Dows Tawny 10 Years 60.00 )
T 1110 Bandol Rouge, Domaine De LaBastide 2012 54,00 3033 Dows Tawny 20 Years 111,00 ¢
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