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BISTRO FRANCAIS

LUNCH
SOUPES SALADES

SOUPE DU JOUR SALADE DE SAISON
Soup of the Day. Mixed Greens with a Tarragon Dijonnaise Vinaigrette.

SOUPE A L'OIGNON MESCLUN AU CHEVRE CHAUD, NOIX ET MIEL
Traditional French Onion Soup. Goat Cheese Salad with Walnut and Honey.

HORS D OEUVRES

MOULES FARCIES
Mussels _S'ruffed with Garlic, Parsley and Butter.

ESCARGOFS A L'AlL R e % el WD of M >
Snails in Garlic, Parsley and Butter.
CUISSES. DE GRENOUILLES SAUTEES A LA PROVENCALE eeidrTepe v LB ML) | .N80 - )
Frogs Legs Sautéed with Garlic, Tomatoes and Parsley. ., .

Or¢

§ i A 3T Bise St
ASSIETTE DE CHARCUTERIE : 5250, 7 fa 0
Prosciutto, Duck Pate and Sausage Assortment. :
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FEUILLETE D’ ASPERGES AU ROQUEFORT

Asparagus in a Puff Pastry with Roquefort.

ASSIETTE: DE SAUMON FUME
Smoked Salmon with Capers, Onidns and Lemon
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PLATS -T"‘ A ,,.151ni~;,

MOULES A LA NORMANDE, FRITES 18 PAlLLARD DE POULET AUX CHAMPIGNONS (5100 BN
Mussels Steamed with Shallots, Fresh Herbs, Grilled Chicken Breast with a Wild Mushidom™

White Wine and Cream. Served with French Fries. 25073t Sauce Served w:Th Fr'ench Fries.
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SAUMON GRILLE AUX HERBES ONGLET, SAUCE AUX CHAMPIGNONS

Grilled Salmon with Fresh Herbs and Lemon, Sautéed Hanger Steak with a Mushroom'Sduce.
Served with Vegetables. WAS c* - Served with French Fries. j
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POULET ROTI, FRITES STEAK FRITES, SAUCE AU POIVRE - : P
Roasted Chicken "Au Jus", with French Fries. y Grilled NY Strip with a Peppercorn Sauce.
! Served with French Fries. -
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PRIX FIXE LUNCH e SEVEN DAVS
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$13.95 From Noon to 3: 36P

SOUPE. DU JOUR OMELETTE DU JOUR
Soup of the Day. Omelette of the Day, Served with a
Or ¢ s lee - Mesclun Salad or Fr‘ench Fries.
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SALADE DE SAISON CREPES DU JOUR

Mixed Greens with Lemon and Olive Oil. s : .. Crepes of the Day, Ser'lved with a
Mesclun Salad or French Fries.

CROQUE! 'MQNSIEIJR.‘ FRITES

CSALADE DE RFOULET REOT) : Ham and Cheese Sandwich, Served with a
Roasted Chicken Salad with Oranges, Tomatoes, = 0 107~ Mesiakini SalatPorEnench Fries i
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Blue Cheese and Tarragon Dijonnaise Vinaigrette.
AGNES MAISON

SALADE NIGOISE AR o Lasagmﬁf*\/etf’wm{ MixediGheerisr v
Mixed Greens with Tuna, Tomatoes, Peppers,

. i PATES A LA TOMATE,ET, e
Eggs. Anchovies and Olive Oil. Pasta with Tomato, Basil andl VegeJr iblds. '
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