P;PPETIZERQ

MIXED GREEN SALAD

ENDIVES, APPLES & ROQUEFORT
ARTICHOKE VINAIGRETTE

PATE DE CAMPAGNE

STEAK TARTARE

AVOCADO CRAB SALAD

FILET OF HERRING WITH POTATO SALAD
2 DOZEN OYSTERS

SOUP OF THE DAY

ONION SOUP GRATINEE

QUICHE OF THE DAY

ESCARGOTS WITH GARLIC BUTTER

WARM GOAT CHEESE WITH MESCLUN
MOULES MARINIERE AU VIN BLANC
MOULES WITH THAI BASIL & LEMONGRASS
CHEESE FONDUE

POMMES FRITES 6.75 MASHED POTATOES
SPINACH A LA CREME 6.95 SPINACH

FRENCH STRING BEANS 6.95 MIXED VEGETABLES
LEGUME DU JOUR 7.50 ARUGULA SALAD

*SHARING:; appetizer (2.00), main course (3.00), extra sauce (2.50)|

20% service for parties of 6 or more
WE ACCEPT VISA, MASTERCARD, AND AMERICAN EXPRESS
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BEFORE YOUR ENTREE, TRY OUR AUTHENTIC CALVADOS TROU NORMAND $2.50

SALADES

SALADE DEMARCHELIER (CHEF’S SALAD) 20.95
SALADE NICOISE 20.95

$NTREER

Served with choice of:

FILET MIGNON 32.75 béarnaise mashed potato
GRILLED SIRLOIN 34.50 pepper sauce pommes frites
GRILLED RIBEYE 28.95 shallots spinach
HANGER STEAK 25.75 blue cheese sauce string beans
BISON BURGER 20.00 marchand de vins arugula salad

STEAK TARTARE with pommes frites 25.50

ORGANIC GRILLED CHICKEN with pommes frites 23.50 DA]LY SPACIALS

COQ AU VIN with fingerling potatoes 23.95

CALF LIVER with shallots 24.50 Tuesday

LAMB SHANK with soft polenta truffle oil 24.50 Couscous

TRIPES A LA MODE DE CAEN 22.50

CHOUCROUTE 24.00 Friday

CASSOULET 25.00 Bouillabaisse

Saturday
CHEESE FONDUE for two 34.00 Pot au Feu
¢1SH ENTREFRG

MOULES MARINIERE with pommes frites 23.50

GRILLED SALMON with leeks and potatoes 25.95

SOLE FILET with lemon 25.95

FROGS LEGS with garlic and parsley 24.95

DOVER SOLE MEUNIERE M/P

|Pepper Sauce and Béarnaise Available Upon Request $2.50|

The paintings by Eric Demarchelier displayed on the walls are for sale




