BOUCHOQO},

= -BISTRO LYONNAIS- A
-HORS D’OEUVRES-
. Ducl< Liver Mousse
Huitres + 18 (Euf Outhier +19 Epoisses Gouqéres 1 Beiqnef . 6
Four Blue Point Oysters, Soft Scrambled Farm Egg, Cl}oux Puff, Raspberry Jam,
Vodka Créme Fraiche, = Warm Epoisses Cheese Foie Fat Feuilletine,

Broiled Ramp Butter
Fleur de Sel

Golden Kaluga Caviar

-LES CLASSIQUES- -LES PLATS-

Escarqofs a |c1 Bourqluiqnonne 14 SfeaL FPifes .
Snails, Garlic & Parsley Butter Grilled Top-Sirloin, Hand-Cut Fries
R with Maitre d’ Butter 34
Tapfe a I Oiqnon Alsacienne 15 with Sauce au Poivre 38

“Manion” Style 40

Doule’r Qéfi 29

Half Amish Chicken, Robuchon Potatoes,
Haricot Vert, Chicken Skin Jus

Caramelized Onions, Raclette, Bacon

Moules a |a DPovengale + 20
PEI Mussels, Basil, Tomatoes,
Fennel, Shallots, Lillet

Soupe a I,Oiqnon (Sratinée 12 Cassoulet Toulousain - 44
Beef Broth, Caramelized Onion, White Beans, Pork Belly, Confit Duck Leg,

Gruyere, Croutons Armagnac Duck Sausage,
Braised Lamb Shoulder

Salacle I_ onnaise + 13
1 I_clpin en Croﬁfe 34

Frisée, Escarole, Poached Egg, _ . .
Lardons, Croutons, Mustard Vinaigrette * Braised Rabbit, Cider-Sunchoke Purée,
Rabbit Sausage, Root Vegetables, Puff Pastry

Salade Petteraves 13 T euite Des

Baby Beet Salad, Avocado Créme, y
Orange, Dukkah, Mint

Cuisses cle Gvenoui”es 16

‘Ii}'orcls en CPoﬁfe « 31
Ocean Trout Wrapped in Puff Pastry,

English Pea Mousse, Sauce Sorrel “Troisgros,’
Smoked Trout Roe

Seared Frog Legs, A loti
Fish Sauce, Lemon Gaﬁie Butter gnololhi 36
Roast Sunchoke & Boursin Pasta,
D oy C it Caramelized Brown Butter Sauce,
ate en poule 19 Périgord Truffle

Duck, Wild Boar, and Pistachio Paté, Foie
Gras, Cornichons, House Made Mustard _PI.. ATS P OUR 2_

_SAISON_ Oxfoil Bour uinon 70

Red Wine Braised Whole Oxtail,

As erges Blancl'les 32 : ;
Glaze([i) AAqA White Asparagus, Pcl))mmle BAl-lgOt’ ghurﬂ?\/lehnz}t Carrots,
Brown Butter Breadcrumbs, EsHelette car nSlons, eecd 1 ~ushrooms,
Hollandaise, Périgord Truffle auce Bordelaise
. Searec]_ Foie Gras - 28 Canard Réti 75
Foie Fat Panisse, Maple Agrodolce, Whole Roasted Pekin Duck,
Macerated Blueberries, Sauce Bigarade, Duck Fat Spitzle,
Brown Butter Hazelnuts Braised Cabbage, Duck Bacon
9
(;I_cu’f%l’e D gqneaGu .IQSA |
Dice_ Lamb Loin, Green Garlic iO_ 1, Chef/Owner : Oliver Poilevey
Fried Capers, Whole Wheat Poori A Executive Chef: Whaldo Gallegos
Chef de Cuisine: Henry Zimmerman
Bab K% a I (I]{ <Je c]ef C |’I I()D_uk|15 4p Sous Chefo: Leti Rodriquez/Zach Gordon
aby Kale, Roquetort, Pickled Pear,
Brown Butter Pecans, Apple-Honey Vinaigrette
Spéciales
‘Consuminq raw or unCIEPCOOLQCJ mQGtS, POUI}PL" SGO{OOC],
§ILI(;:’| is. , OP eqqsljmaqcincrjase your Pij [6) {ioj Lorne i"ness. MOI’I(JC][J! HGH-DPice BOHIQS O{ Wine
ese IiGmS can be ordere raw or undercooked, W}/Mww(g

\/ or may contain raw or uncIePcooLeC] inqredienfs




