
White Wines (vin blanc)	 glass	 bottle 

Sonoma-cutrer, “russian River Ranches,” california	 $ 11.00	 $ 48.00 

starmont, sauvignon blanc, california	 $ 9.00	 $ 38.00 

J.Moreau chablis, burgundy	 $ 12.75	 $ 56.00

Red Wines (vin rouge) 

terrazas, malbec, argentina	 $ 8.00	 $ 34.00 

erath, pinot noir, oregon	 $ 10.50	 $ 46.00

Champagne 

Moët & Chandon “Impérial” 	 $ 18.00	 $ 82.00 

piper heidsieck brut	 $ 15.50	 $ 65.00

Champagne Cocktails
French 75  
Bombay Sapphire®,  Lemon juice, Sugar syrup, Sparkling Wine	 $ 8.75

Kir Royale 
Crème de Cassis, Sparkling Wine	 $ 6.50

Popular Cocktails
French Kiss 
svedka® Vodka, Chambord®, Grand Marnier®, Pineapple Juice	 $ 11.50

Classic Side Car 
Courvoisier® V.S., Cointreau®, Sugar Syrup, Lemon Juice, Sugar Rim	$ 6.95

Signature drinks

Suggested Wine pairings
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	� Filet D’Espadon 
Grilled Swordfish Loin, Braised Lentils,  
Ginger Garlic Butter

	�Filet de Saumon D’Atlantic 
Fillet of Atlantic Salmon, Swiss Chard,  
Morel Mushroom, Cream Sauce

	�B ouillabaisse, Soupe de 
Poissons MediterranÉe 
Mediterranean Fish Soup “Bouillabaisse Style” 
Sea Scallops, Snapper, Shrimp, Halibut, Tomato,  
Saffron and Pernod Broth, Rouille Dip

	�Coq Au Vin 
Burgundy Chicken, Mushrooms, Pearl Onions, Bacon

	�Filet de Porc au Romarin 
Rosemary Roasted Pork Tenderloin, Glazed Apples,  
Calvados Cream

� 	�Duo de Canard 
Breast of Duck and Duck Confit, Parisienne Potatoes, 
French Beans, Madeira Sauce 

	 ��Filet de Boeuf Grillé 
Grilled Beef Tenderloin, Portobello Mushrooms,  
Roquefort Cheese Potato Gratin,  
Green Peppercorn Sauce

	 ��Carre D’Agneau Rotis 
Roast Rack of Lamb, Artichokes, Blistered Tomatoes, 
Zucchini, Green Olive Sauce

	�N apoleon de Legumes 
Napoleon of Vegetables and Portobello Mushrooms  
in Puff Pastry, Goat Cheese, Red Pepper,  
Sweet Potato Butter Sauce

Bistro Speciaux—Bistro Specials

	�LES QUATRE CORNETS 
Four Savory Filled Cones—Salad Provencal;  
Duck Confit; Pear, Blue Cheese and Walnut Medley; 
Smoked Chicken Salad

	�Asperges GrillÉes 
Grilled Asparagus, Shiitake Mushrooms,  
Orange Hollandaise

	�Gr atiné a l’Oignon 
Onion Soup Gratine, Gruyere Cheese, Brandy

	�E scargot Bourguignonne 
Escargots, Garlic Herb Butter

	�Salade Gourmande 
Salad of Frisée, Endive, Smoked Duck and Walnuts, 
Champagne Vinaigrette

	�Soupe aux Quatre Champignons 
Cream of Four Mushroom Soup

	�M oules Poulette au Pernod 
Steamed Mussels, Pernod, Parsley, Cream

	�C oquilles st. jacques provencal 
Seared Scallops, Eggplant, Tomato, Pine Nuts,  
Olive Oil

Entrée, Soupe et Salade—Appetizers, Soups and Salads

Les Viandes, Poissons et Volailles—Meats, Seafood and Poultry

 Chef’s Specialties
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COVER CHARGE APPLIES

If you have any type of food allergy, please advise your server before ordering. Consuming raw or undercooked meats, seafood,  
shellfish, eggs, milk or poultry may increase your risk of foodborne illness, especially if you have certain medical conditions.

	�Fruits de Mer 
Lobster, Shrimp, Scallops and Fennel in  
Puff Pastry, Vermouth and Chive Cream

	�H omard Rotis aux Beurre 
Butter Roasted Lobster Tail, Artichokes,  
Chateau Potatoes

	�C ote de Boeuf Pour Deux 
32 oz Premium Golden Angus Rib Eye Steak  
for Two, Sautéed Wild Mushrooms,  
Fresh Seasonal Vegetable, Bordelaise Sauce, 
Béarnaise Sauce, Carved Tableside

$10 Per Person Supplement for the Bistro Specials


