
  

Gougères  11
Choux Pastry Puff, Warm Époisse Cheese 

Soupe à l’Oignon Gratinée  12
French Onion Soup

Escargots à la Bourguignonne  14
Snails, Garlic & Parsley Butter

Tarte à l’Oignon Alsacienne * 15
Caramelized Onions, Raclette, Bacon

Add Egg....1

Salade Lyonnaise * 13
Mixed Greens, Poached Egg, Lardons, 

Croutons, Mustard Vinaigrette
 

Salade Betteraves  13
Baby Beet Salad, Avocado Crème, 

Orange, Dukkah, Mint

Seared Foie Gras * 28
Foie Fat Panisse, Maple Agrodolce,

Macerated Blueberries,
 Brown Butter Hazelnuts0

Tartare D’agneau * 25
Diced Lamb Loin, Green Garlic Aioli, 

Fried Capers, Whole Wheat Poori

Quiche * 19
Farm Eggs, Délice de Bourgogne, 

    Petit Salade

*Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs 

may increase your risk of food borne illness.
These items can be ordered raw or undercooked, 
or may contain raw or undercooked ingredients.

*A 3% surcharge will be added to your check and go 
directly to back of house employees 

Steak Frites *
Grilled Top-Sirloin, Pommes Frites

.....with Maître d’ Butter 32
 ......with Sauce au Poivre  36

Lapin en Croûte 22
Braised Rabbit, Cider-Sunchoke Purée, 

Rabbit Sausage, Root Vegetables, Puff Pastry

Raclette Smash Burger * 17
Crispy Duck Skin Aioli, Griddled Onions, 

Escargot Butter, Toasted Potato Bun, Frites

Filet-O-French 19
Crispy Panko Breaded Brandade, Fennel Slaw, 

Tartar Sauce, Fromage Americaine

French Dip *21
Roast Wagyu Beef, Raclette Cheese, 

Cornichon Aioli, Onion Dip

Boudin Blanc *21
Roast Escargot Sausage, Crispy Fingerling 

Potatoes, Sauerkraut, Herb Salad

Pâté en Crôute Báhn Mì * 21
Duck, Wild Boar, and Pistachio Pâté, 

Traditional Accoutrement, Frites 

Moules-Frites * 25
PEI Mussels, Basil, Tomatoes, 

Fennel, Shallots, Lillet

Fjord Troute en Croute  * 31
Ocean Trout Wrapped in Puff Pastry, 

English Pea Mousse, Smoke Trout Roe,
 Sauce Sorrel “Troisgros”

Petit Cassoulet 32
Glazed Duck Leg, Confit Rabbit, 

-Les Spéciaux-
Monday Lunch & Dinner - 

1/2 Price Wine by the Bottle

est. 1993 by Jean Claude and Susanne Poilevey

Menu du Midi


