
	

EVENINGS Events 

SUNDAY 
$1 Oyster 
MONDAY 

Two For One Glass of wine 
Offer Valid Per Person 

TUESDAY 
3 Courses Menu $26  

THURSDAY 
$7 House Cocktail 

FRIDAY & SATURDAY 
HAPPY HOUR 

$1 OFF Any Drink 
5 to 7 @ BAR 

Except Holidays  

 



	

	

					
	

	

  Eggs Benedict            	 	 	                Granola 	
       English Muffins, Black Forest Ham, Poached Eggs, Hollandaise 13                     Granola, Yogurt, Banana, Strawberry 8 

                 Eggs  Florentine                        Eggs Norvegiene    
              English Muffins, Spinach, Poached Eggs, Hollandaise 12        English Muffins, Smoked Salmon, Poached Eggs, Hollandaise 13     
                           French Toast                         Omelette Aux Epinards & Chevre     
                 Banana, Strawberry, Chantilly, Bourbon  Maple Syrup14           Spinach, Goat Cheese, Omelette, Salade Verte 12     

Oeuf a La Coque 
Two Boiled Eggs, Baguette  6 

 
 
 

 
 

                      

 
                            
	

Breakfast & Lunch  
 

Sandwiches 
 

 

Veggie Egg Sandwich 
Ciabatta, 2 Eggs Omelette, Tomatoes, Avocado 7 

Bacon Egg Sandwich 
Ciabatta, 2 Eggs Omelette,Cheddar, Bacon 8.5 

Le Piscenois  
Baguette, Ham, Swiss, Spicy Mustard 7.5 

Croque Monsieur 
 Ham, Béchamel, Gruyere 12 Add Egg 1 

Norvegiene Sandwich 
Ciabatta, Smoked salmon, Cream Cheese, Red onion Capers 11 

	 

Salades & Vegan 
 

 
 
 

Salade Verte    
Mixed Green Salad 6            

Salade De Roquette  
Arugula Salad, Walnut, Apple, Manchego,  

Lemon Dressing 11  

Salade Nicoise  
Boston lettuce, Haricots Vert, Egg, Anchovies, 

 Fingerlings,  Red Onion, Black Olives, Cherry House 
Drerssing, Tuna Can 19  Fresh Tuna Add 4 

   
 
 
 
 
      

 
 
 

                                                            Escargots de Bourgogne                                   Soup A L’oignon 
                      Snails, Garlic Butter, Pastis 8                                   Traditional French Onion Soup 8 

  Shishito Peppers                Salade De Poulet  
 Blistered  Green Pepper, Sea salt 8     Shredded Chicken, Kale, Muschroom, Tomatoes, Avocado, WW Sauce 19      
    Steak, Frites                                   Hamburger                     

                     Grilled Hanger Steak, Fries 18                           Capers Mayonnaise, Tomatoes, Red Onion, Fries 13 
                 Moules Frites                            Swiss, Blue, Cheddar 1    Smoked Bacon 2  
        Mussels, Bleu cheese, Crème Fraiche, White Wine Fries 15                               Saumon Poêlee    
              * Mussels, White Wine, Shallots, Garlic, Fries 15                                    Seared Salmon, Seasonal Vegetables 17 

        Risotto De Legumes    Quiche Aux Epinard & Chèvre 
            Crispy Risotto, Mushroom, Asparagus, Parmesan 16                                         Goat Cheese, Spinach Quiche 14.5 

 
 

 
 

	

Kids Menu 
~7~ 

Pasta Butter 
Mini Burger Fries 
Chicken Nuggets 

Fries 

Fresh juice 
 4 Items ~7~ 

Apple, Carrot, Beet 
Celery, Ginger, Banana 

Spinach, Cucumber, 
Lemon, Strawberry, 

Kiwi, Parsley 

	
Sides 

*Pork 
Sausage, 
*Smoked 
Salmon 
*Frite  
*Bacon 

6 
Eggs 4.5 

 
	

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 
~ We Accept American Express, $10 Minimum, ATM Available Inside ~ 

	

 
 
 
 
 
 
 

Breakfast	
  

	

 
 
 
 
 
 
 
 
 

Lunch  

	
 

	

Cheeses & Charcuteries $7 Per Item 
Jambon De Bayonne     Pate De Foie De volaille     Camembert     Cabot Clothbound       

       French Cured Ham                        Home Made Poultry Liver Pate             Normandy France  Aged Cheddar, Jasper hill                   
                   Pasteurized Cow’s Milk           Pasteurized Cow’s Milk            
 Saucisson Sec      Bleu D’Auvergne       Tomme De Savoie       Pearl        Saucisse Seche 

     D’artagnan Dry Pork         French Firm bleu Cheese         Raw Semi Soft Cow, French      Maine Pasteurized      Crasftbury Vermonth 
        Sausage        Pasteurized Cow’s Milk           Cow’s & Goat’s Milk        Aged Salamis 	
 


