-BISTRO LYONNAIS-

NMernew dee Nide

Gouqépes 11

Choux Pastry Puff, Warm Epoisse Cheese SfeaL FPiieS *
Y Grilled Top-Sirloin, Pommes Frites
PO, s with Mattre d’ Butter 32
Soupe a | O'qnon Gpahnee 2 with Sauce au Poivre 36
French Onion Soup
Escarqofs ala Boupquiqnonne 14 Raclette Bupqep * 20
Snails, Garlic & Parsley Butter Two Sirloin Patties, Raclette, Duck Fat Onions,

Sauce Spéciale, Bacon, Frites

Tarfe a |,Oiqnon Alsacienne * 15 French Dip .1

Caramelized Onions, Raclette, Bacon Roast Wagyu Beef, Raclette Cheese,
Add Egg....1 Cornichon Aioli, Onion Dip
: Conl(if Cappofs 21 Dafé en Cpéuie Bdlm Mi * 921
g Roasted Merguez Sausage, Duck, Wild Boar, and Pistachio PAté,
Vadovan Confit Baby Carrots, Whipped Yogurt, Traditional Accoutrement, Frites
g Shaved Fennel, Pistachio Crumble
3 Cpoque Maclame 22
S(]I(](JQ I_qonnaise * |3 Jambon de Paris, Raclette Mornay,
g Mixed Greens, Poached Egg, Lardons, Fried Egg, Brioche, Frites
& Croutons, Mustard Vinaigrette

M oules— Fpi’res * 25

R PEI Mussels, Basil, Tomatoes,
S a I a Cle B efferaves 13 Fennel, Shallots, Lillet
; Baby Beet Salad, Avocado Créme,
3 Orange, Dukkah, Mint Fjopcl Troute en Croute * 31
Ocean Trout Wrapped in Puff Pastry,
Foie Gpas Topcl]on * 98 English Pea Mousse, Smoke Trout Roe,
5 Cured Foie Gras, Raspberry Lambic Jam, Sauce Sorrel “Troisgros
Grated Macadamia, Shaved Beet, . |—|
: Toasted Brioche QUIC‘ e* 19
Farm Eggs, Délice de Bourgogne,
3 Petit Salad
: Venison ToriaPe * )5 e malade
Diced Venison Loin, Matsutake Aiols, v
Cornichon Gribiche, A _LES SPECIAUX_
Shaved Matsutake, Griddled Miche MODday Ll}nCh G Dinner - 1/2 Price 3
Wine by the Bottle :
+Consuming raw or undercooked meats,
oultry, seafood, shellfish, or eggs .
may iIr)lcretarge your risk of food borne llness. est. 1995 by Jean Claude and Susanne Poilevey g
& These items can be ordered raw or undercooked,
or may contain raw or undercooked ingredients.
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