Dinner

Entrees
Seared Salmon $25.00
Almonds, Brown Butter, Mixed Veggles

SPicg Rigatoni $25.00
Creamy Vodka Sauce, Fried Pancetta, Baked Burrata, Basils

Seared 5ca”oPs $32.00
Spinach and Lardon Risotto, Frisee

Coq Au Vin $25.00

Cl’]icken, Porcini Mushrooms, Red onions, Red Wine

Vegetarian Bourguignon $20.00
Mixed Babg Veggjes, Mixed Babg Potatoes

Steak Frites 60z $%5.00, 80z $42.00

Sliced Tenderloin, Pomme Frites, Sauce Bearnaise

Star Ribege Steak $60.00
16 OZ Ribege Steak, Foie Gras Butter

Loup De Mer (BRANZINO) $30.00
Fotato Soubise, Sweet PePPer, Aigre~doux

Parisienne Burger $19.00

Two Patties, Brie, Arugula, l\/\ushroomsJ Aioli, Pommes Frites

French Dip $18.00
Baguette, Shaved Tencler|oir1, Provolone Cheese, Au Jus

Moules Marinieres et Frites $21.00

Marinieres Style Steamed Mussels, Sha”o’cs, Garlic, Parsleg, Pommes Frites



