H uitres « 24

(Eu{ Ouﬂlier « 19

Half-Dozen
East Coast Oysters,
Tomato Granita

Vodka Créme Fraiche,
Golden Kaluga Caviar

-LES CLASSIQUES-

Escarqofs a |c1 Bourquiqnonne 14
Snails, Garlic & Parsley Butter

TaP’re a I’Oiqnon Alsacienne 15

Caramelized Onions, Raclette, Bacon

Moules a |c1 Drovengale « 20
PEI Mussels, Basil, Tomatoes,
Fennel, Shallots, Lillet

Soupe a I’Oiqnon Grafinée 12
Beef Broth, Caramelized Onion,

Gruyeére, Croutons

Salacle I_L]onnaise « 13
Frisée, Escarole, Poached Egg,
Lardons, Croutons, Mustard Vinaigrette

Salacle Beﬂeraves 13
Baby Beet Salad, Avocado Créme,
Orange, Dukkah, Mint

¥
C . CJ G ” Sautéed Golden Chanterelles, Squash Purée,
uisses de renouilles 16 . :
Roasted Pepitas, Fried Sage
Seared Frog Legs,
Fish Sauce, Lemon Garlic Butter CO%ui”es \Sf Jacq[ges VéPonique . 38
eared Scallops, Heirloom Grapes,
_SAISON_ Champagne Beurre Blanc
Foie Gras Tovcl]on «+ 08 —PLATS POUR 2—
Cured Foie Gras, Raspberry Lambic Jam,
Grated Macadamia, Shaved Beet,
Toasted Brioche
Oxfail Bour uinon 70
\/enison T(]Pfcu’e .25 Red Wine Braised Whole Oxtail,
Diced Venison Loin, Matsutake Aiolj, Pommes Aligot, Thumbelina Carrots,
Cornichon Gribiche, Shaved Matsutake, Pearl Onions, Beech Mushroorns,
Griddled Miche Sauce Bordelaise
Bpussels Coesar « 17 Canapcl Qéfi 75
Blanched Brussel Leaves, Boursin Cheese Whole Roasted Pekin Duck,
Dressing, Brown Butter Bread Crumbs, Sauce Bigarade, Duck Fat Spiitzle,
Boquerones, Shaved Pecorino Romano Braised Cabbage, Duck Bacon
Branc]acle Croqueﬁe <17
Salt (;Od’ Smoked Sable’ Chef/Owner : Oliver Poilevey
Kohlrabi Slaw, Caper Rav1gote Executive Chef: Whaldo Gallegos
o Chef de Cuisine: Henry Zimmerman
D omme S a I a (Je 16 Sous Chefo: Leti Rodriguez/Zach Gordon
Whipped Fromage Blanc, Farm Apples,
Wild Mustard, Hazelnut Ravigote
C o | O Spéciales
*(_onsuming raw or undercooked meats, poultry, seatood, )
|yl er gqman ersoe veur ih of o fborn less Meonday: Half-Price Bottles of ‘
X or may contain raw or undercooked inqreclienls ’ WI/MM&Q& ine "

4 LUE BOUCHO),

BISTRO LYONNAIS-

-HORS D’OEUVRES-

Soft Scrambled Farm Egg,

Ducl< Livep Mousse
Dizze"e + 6
Raspberry Jam,

Brown Butter Hazelnuts,

Fleur de Sel

Epoisses Gouqépes 1

Choux Puff,
Warm Epoisses Cheese

-LES PLATS-
S’reoL Fr’ifes .

Grilled Top-Sirloin, Hand-Cut Fries
with Maitre d’ Butter 34
with Sauce au Poivre 38

“Manion” Style 40

Doule’r Qéfi 29
Half Amish Chicken, Robuchon Potatoes,
Haricot Vert, Chicken Skin Jus

poasf pal)l)if Saddle 33

Potato Squash Gratin,
Rabbit Jus, Petit Salad

TPuife Des I:'opc]s en Cpoﬁfe « 31
Ocean Trout V\}rapped in Puff Pastry,

# English Pea Mousse, Sauce Sorrel “Troisgros,’

Smoked Trout Roe

Gnoccl]i Darisienne 27




