c—-e,v\o&e,

ALL DAY EATERY & BAR

APPETIZERS

OYSTERS classic mignonette, cocktail sauce, horseradish 19/38

HORS D’OEUVRES & SHARES ARTISANAL CHARCUTERIE & CHEESE 27

GOUGERES 8
cheese puffs FRENCH ONION SOUP baguette croutons, gruyere 15

TOMATO GAZPACHO basil, pine nut 14

SARDINESIN OIL 12 BABY KALE CAESAR brioche croutons, Spanish anchovy, parmesan 14
romesco, crostini

DEVILED EGGS 10 PROVENCALE TOMATO TART goat cheese, basil 14

tarragon, espelette piment [ coUNTRY PATE old grained mustard, pickle 14

_CHICKPEAFRITTERS 12 | pSCARGOTS garlic, parsley, butter 17
panisse, espelette lemon aioli

BREAD & BUTTER 7 SALMON carpaccio style, lemon, olive oil, crispy quinoa 16

French bageutte, salted butter [ ¢y | Fp SHRIMP & AVOCADO French cocktail sauce 16
LEEKS DIJONNAISE hazelnut, chopped hardboiled egg 14

SIDES ENTREE SALADS

PARISIAN GNOCCHI 12 CAJUN blackened chicken breast, bibb lettuce, avocado,

ham, béchamel, gruyere cherry tomato, cucumber, dijon mustard dressing 24

GRILLED BROCCOLI RABE 10 il]\ll(',“OlSE se?red tuna, Qlives, p206tato, hard-boiled egg,
lemon, olive oil aricot vert, lemon vinaigrette

BILBO FRENCH FRIES 9 COBB grilled chicken, bacon, avocado, tomatoes,
blue cheese, French ranch dressing 23

GREEN ASAPARGUS 12

gribiche sauce NATALIE shrimp, heart of palm, avocado, radish,

crispy shallot, Frenchie dressing 25
MAIN COURSES

BURGERS & CHEESE SOUFFLE twice baked, parmesan cream, green salad 24

SAN.D WICHES CAJUN LUNCH French fries, salad 24
(served with green salad
or French fries) | BEEF TARTARE hand cut black angus, condiments, French fries 29
CLASSIC BURGER 19 STEAK FRITES 8 oz Texas wagyu hanger, Frenchie sauce 27
tomato, Iettyce,
cheddar,B&B pickle | ORECHIETTE PASTA grilled chicken, English peas, button mushroom, parmesan cream 24
BURGER AU POIVRE 22
gruyere cheese, black

peppercorn aioli FRENCH OMELETTE Boursin cheese, house green salad 19

MUSSELS & FRIES mariniere style mussels, white wine shallot sauce, French fries 26

CROQUEMONSIEUR 18 | quiCHE LORRAINE house green salad 21

CROQUEMADAME 22 | spiNACH & MUSHROOM QUICHE house green salad 21

CHICKEN CORDON BLEU 22
celery remoulade, arugula ON THE GRILL

WHOLE BRANZINO sauce vierge, lemon 38
GRILLED SALMON summer squash, tomato, green tomato sauce 29
GREEN CIRCLE HALF CHICKEN salsa verde, French fries 27

Consuming raw or undercooked meat or fish may cause food borne iliness. Please notify us of any food allergies.



