SEARED AGED GOAT CHEESE CRO
SALAD WITH B

SOUPE DES JOHNNIES- ONION-CIDER SOUP WIT
CREPE CROUTONS & GRUY!

BABY LETTUCE SALAD- WITH DIJON VINAIGR)

LUNCH A

AENU

STARTERS & SALADS

MN- ENDIVE, GRILL
ANYULS VINAIGRI

BISTRO 29

1 BUCKWHE
“RE CHEESE

=D PEAR & HAZELNUT 9
= TTE

CUP 6/BOWL. 9O

=TTE & FRESH HERBS ©

SALADE COMPOSEE- BUTTER LETTUCE, CROUTONS, LARDON, TOMATO, ROASTED 13

CHICKEN & AVOCADO WITH CR

=AMY FROMAG|

= BLANC VINAIGRETTE

SALADE DE CONFIT CANARD- PULLED DUCK CONFIT SALAD WITH FRISEE BAGUETTE 11

CROUTONS, GRAIN MUSTARD VINAIGRETT

SIDE OF |

ROASTED RIBEYE BAGUET]

& POINT REY]

TARTINE OF THE DAY - OPEN]

STEAK FRITES- HANG]

CROQUE MONSIEUR OR MADAME- TOASTED HAM & GRUYERE
MORNAY SAUCE (MADAME WITH FRI

STEAMED MUSS

RATATOUILLE BUCKWHEAT CREP.

FORESTIERE BUCKWH

GLASS OF R

GLASS OF FRENCH CID]

=S BLUE C

_l

[E.— HI

ENTREES

~RB CRUSTED RIBI
ESE ON BAGUETTE WIT

=D FACH

= YE W

WITH FRITES OR SALAD

& MAITRE D’HOTEL. BUTTER

WITH GRE!|

= & POACHED EGG

POMMES FRITES OR PANNISE FRITES 4

TH ARUGULA 12

H FRIT]

PLAT DU BISTRO — SELECTION OF TWO CHEESES, RILLETTES &

NS & PICKLED VEGETABLES

=~ SAUT

= LS- WITH PERNOD CRI

[1]-

=D WINE 5

"R 5

AT CREPE- MUSHROOMS WITH CR

=S OR SALAD

D SANDWICH ON GRILLED BREAD 12

"R STEAK WITH POMMES FRITES, SHALLOTS 19

SANDWICH WITH 10

D EGG $1) WITH FRITES OR SALAD

ROSETTE DELYON 14

=AM & PANISSE FRITES 15

ED VEGETABLES WITH HERB DE PROVENCE 10

“AM & SHALLOTS 10

GLASS OF WHITE WINE B

GLASS OF SPARKLING WINE 5

LUNCH SERVED FRIDAYS 11:30-2:00

WE sTRIVE TOQ USE LOCAL AND ORGANIC PRODUCTS IN ALL OQUR DISHES.
IF YOU HAVE ANY QUESTIONS OR FOOD ALLERGY CONCERNS PLEASE NOTIFY YOUR SERVER,
CHEF BRIAN ANDERSON SOUS~CHEF. ADELAAR ROGERS



