Alsace French Bistro
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Appetizer

MINI RATATOUILLE QUICHE... WA RCRMERE Y | |
Vegetables and goat cheese in a hnmemade r:rust 5|de Ealad
SOUPE A L'OIGNON GRATINEE.. AR
Caramelized onion soup with loads -:]f onions, ﬂmutnns and c:heese‘
B O e b .. ..iiic-cciiamiscamssemiasiise sanns nams s damans iy a samn 12
6 snails out of their shell, in an unforgettable white wine garlic cream sauce
SMDRED SALMONPLATE® .. ... ... 1/2 plate 15 - FULL 18
Thinly sliced cold smoked salmon served with Tuscan bread

ASSIETTE DE'FROMAGE. —-.................................. 1/2 plate 15 - FULL 18
Swiss, brie, chévre and blue cheese, walnuts, and a small salad

FRENCH PATEE PLATE.. o R o S O s 7
French Patee with haguette an-::i dijon mustard and Gurmchn ns

LT T L R e S ] o TSR e e 15

The flavorful soft French Camembert, breaded, deep-fried! Served with jam

larle Flambee

Flatbread with sour cream, bacon and onion, a classic Alsatian favorite

TARTE FLAMBEE ORIGINAL..........ccccoaee . catnainiins . SOt et e iR SO U 13
TARTE FLAMBEE GRATINEE add Swiss cheese........c.ccceeiiiiiiiiniiniannn 14
TARTE FLAMBEE FORESTIERE add Swiss cheese and

MUSIOOM . .. ne e s sansanannsannannninansenne SRl en n Jann s «a an nnnas e AREAEE

Satads

SALADE NICOISE.. . 20l e ceecainniicaas 8. oo s encesyns- - SRR Lo 20
Mixed green, tuna, potato, tomato, bell peppers, red onion, hard boiled egg,
black olives and anchovies creating this classic French salad!

SALADE CHEVRE CHAUD.........iccc..cciieceammnnacatnns 1/2 PLATE 15 - FULL 20
Mixed green, pears and walnuts served with soft goat cheese on toasted
baguettes and honey
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Entrees (plat principal)

N Served with a amall salad and a dide delection
| (%8 fee fo Splitling entreed)

I CANARD A L'ORANGETE. ......... ... B e e e L L E 31
~ Half of a duck CRISPY, with an orange mustard glaze
53 SSO-BUCO PORE SHARER Cu il . LR e SR B 31
-~ slowly roasted pork shank with brown gravy
BN BOEUF BOURGUIGNON.... . ....._...... R B ... 8 oo L 28
: h - Classic beef stew, cooked in red wine, carrots, bacon and mushrooms
I CORDON BLEU..........ccootiiainssnneeiiensannsnmenissssassmsses essnnnsseessssssnnnmnssessnssenssessassannns 28
¥ ~ - Breaded chicken breast with ham and Swiss cheese served with our mushroom cream Sauce
BN FILET MIGNON AU POIVRE......S88 . .. .S R Eiisale sl oL e vemeeeceecne S bsbacae senabbubadens 30
LR R ERR 8oz Filet mignon wrapped in bacon, seared on the stove with black peppercorn and brown gravy
o FILET MIGNON BEURRE T R e T B o s s ainensaesinsinnscnasansbassacannanibas 30
S 8oz Filet mignon wrapped in bacon, seared on the stove, served with garlic butter medallion
;-;4{- FILET MIGNON with a Béarnaise SauCe...........cccouimiciiiiiiiincrciassssasssss s ssn s ssansses 30
~+ 8oz Filet mignon wrapped in bacon, seared on the stove
BREREERNEEIE LAMB CHOPS.......cccceoceueeamaaseaneatesnessaataneesssssansansans setastssmsanesssssnanssassasanessssssssnstanas 29
© Lamb chops seared and served with brown gravy and a side of your choice
RSN MEDAILLONS DE POULET AUX PRUNEAUX.........coometiimmeeenen s ieeeenssaesensssseennsssassnnssnns 27
x‘x ~ Chicken breast Medallion wrapped in bacon and stuffed with prunes, mushroom cream sauce
' ,H B ESCALOPE PRI NEE S R e s Blihe s ev e onesnenen e ne hbnedebs castnan e smnn s nmnninnds 26

~ . Breaded chicken cutlet deep-fried served with our mushroom cream sauce
. 3SCALLOPS AND 3 SHRIMP in a creamy blue cheese Sauce.......c......ceeueeemuueerennnnnnen. 27

- Seared Scallops and Shrimp sautéed and topped with a delightful sauce

RN Ee T w4 RN S AU R R A 26
A homemade meatloaf with ground beef, turkey, bacon, served with a brown gravy sauce
ST e L T e TR R e . - 29
Seared Caught wild salmon over Lentils, baby arugula, and sour cream
ORI = = s s aana = & RNERURIRRENIIE " . . & S Hma « o o o s ook ssnianassate Piaananessansananisanassdanall
' Seared and seasoned tofu steak over lentils
| Side delectiond. <6
I French fries
| White rice
- Sautéed potatoes
Fettuccine pasta
Red Cabbage cooked in red wine with bacon and onions
Vegetable of the day

£ Extra dauce. $5

Mushroom cream sauce
Brown gravy
Orange mustard Glaze

Eread badtkel.

6 SLICES............ $2.50
Y 8 SLICES............ $3

3

B -PLAT DU JOUR, discover new french recipes every w
I8 -MOULES & FRITES (mussels and fries) every Tuesday
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DESSERTS
R Sy s

LA VOSGIENNE.. % i VIR
Prosciutto, brie, sour cream and raisins sewed WIth a sunny EIdE egg on tnp'
Ham, mushruum bec:hamel SW|55 cheese
LA BRETONNE.. B s vasammwasioneuRSSUEUR ] v e o 1L LT
Melted brie cheese apple hard {:lder anc:l tnasted almnncls :
L'ATLANTIQUE... . PRI olipe U B T B TS |
Smoked salmon, Nc}rweglan sauce {snur cream, mustard Iemnn}

Spinach, ruasted walnuts huney and melte{:l gnat cheese ‘

Home-made deddesld

LAVENDER CREME BRULEE- ........ ... e e e e e e L1020 *
MOUSSE AURCHOCOLAY .. i e ceica e mant e GRS '
RER O TAR L E T E X ol i o R N 12 |
BRIOCHE FRENCH TOAST stuffed with Biscoff butter cream......cccoeevviiiiiicicicicnrecsnnnmmneen 12
R L s W R AEONS I o L el et e ey wiiiinn il mhnenanni an sunnnnn e i SEEEGY . L.... 12 .
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R E R T A N oo ocom-euiccismmncnrcsmnmmannnss 12 =
p" CREPE NUTELLA.. LS R e 125
f' CREPE SUZETTE nrange marmaiade wﬂh Cnlntreau ... 120

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food
borne iliness, especially if you have certain medical conditions.



