
PASTRY BAS KET  .  .  .  .  .  .  .  . 12.5
butter, preserves

YOGURT & BERRIES  .  .  .  .  .  . 10

CHILLED CUCUMBER SOUP 12
green apple, radish, Marcona almonds

STEAK TARTARE DU PARC* 17
hand-chopped steak, capers, quail egg

ONION SOUP GRATINÉE  .  . 13

HAMAC H I  C RU D O *  .  .  .  .  .  . 16
radish, lemon, olive oil

MACARONI AU GRATIN  .  .  . 15

SALADE VERTE  .  .  .  .  .  .  .  .  .  . 11
radishes, fine herbes, lemon vinaigrette

TU NA AN D G RI LLE D 
AS PARAG U S*  .  .  .  .  .  .  .  .  .  .  .  .  .  . 19

champagne vinaigrette, lemon, chervil 

S M O KE D SALM O N
TARTI N E*  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16

horseradish crème fraîche, capers, egg

TU NA CARPACC I O*  .  .  .  .  .  . 24
leek vinaigrette

S EARE D FO I E G RAS  .  .  .  .  .  . 26
poached pear, frisée, Marcona almonds

E S CARG OTS  .  .  .  .  .  .  .  .  .  .  .  . 15
hazelnut butter

M U S H RO O M TART  .  .  .  .  .  .  . 16
pioppini mushrooms, truffled pecorino

FRE N C H TOAST  .  .  .  .  .  .  .  .  . 15
pineapple, chantilly cream

WARM SHRIMP SALADE  .  .  . 20
lemon beurre blanc, avocado

PASTA PRIMAVERA  .  .  .  .  .  .  . 19
spring vegetables, warm cherry tomatoes, 
toasted pine nuts, basil

STEAK FRITE S   .  .  .  .  .  .  .  .  .  . 29
grilled bavette, maître d’ butter  

C H I C KE N PAI LLARD  .  .  .  .  . 16
shaved vegetable salad

SALAD E N I ÇO I S E  .  .  .  .  .  .  .  . 19
confit tuna, red bliss potatoes, green beans

TRO UT AMAN D I N E  .  .  .  .  .  . 27
toasted almonds, haricots verts, beurre noisette

G RI LLE D RE D S NAPPE R  .  . 29
spinach, olive oil, tomato, lemon, herbs

MOULES FRITES  .  .  .  .  .  .  .  .  . 19
white wine, shallots, garlic

ARTI C H O KE AN D  
HARI COTS VE RTS SALAD* 16

warm poached egg, mustard vinaigrette

PETITE FI LET M I G N O N*  .  . 42
asparagus, sauce Béarnaise

Q U I C H E LO RRAI N E  .  .  .  .  .  . 14
mixed greens

G RI LLE D B RAN Z I N O  .  .  .  .  . 29
Mediterranean sea bass, aioli royale

E G G S 
B E N E D I C T *
sauce hollandaise 

16

E G G S 
N O R W E G I A N *

smoked salmon, 
sauce hollandaise

18

S P I N A C H 
O M E L E T T E *

goat cheese
16

G R U Y È R E 
O M E L E T T E

gruyère, fines herbes
15

P OA C H E D  E G G S 
B A S Q UA I S E *

creamy polenta, pipérade, 
prosciutto 

14 .5

T W O  E G G S 
A N Y  S T Y L E

14

C A R A F E S 
D E  V I N

    12 ounces  .  .  .  .  . $16
    25 ounces  .  .  .  .  . $28

B la n C
Côte de Luberon

R o u g e
Côte de Ventoux

CROQUE-MADAME*  .  .  .  .  .  . 15
grilled ham, fried egg, sauce mornay

G RI LLE D S NAPPE R 
SAN DWI C H  .  .  .  .  .  .  .  .  .  .  .  .  . 19

sun-dried tomatoes, olives, broccoli rabe, 
chili aioli

TOASTED CHICKEN CLUB  .  . 17
bacon, avocado, french ham , gruyère

BU RG E R AM É RI CAI N*  .  .  .  . 17
cheeseburger, pommes frites

Pain au Chocolat
4.5

Croissant
4

Pommes Frites
7

Turkey Sausage 
6

Nueske’s Bacon
8

BRUNCH
Sat & Sun: 
11 am-4 pm
LUNCH
Mon - Fri: 

11.30 am-4 pm

DINNER
Sun-Thurs: 

4-10 pm

Fri-Sat: 
4-11 pm

A S E LE CTI O N 

O F RE G I O NAL 

FRE N C H C H E E S E S 

Select 3 ($18),  

5 ($28) or 7 ($39)

C’EST DÉLICIEUX

03/04/17

 
Kumamoto  
Oysters** 
½ doz  22

Assorted East 
Coast Oysters** 

½ doz  18

Shrimp  
Cocktail 

½ doz  17

Les Plateaux
P E T I T ** 

75 

G R A N D **
155 

P R E S T I G E **
300 

 
½ Chilled Lobster 

19

Alaskan 
King Crab

23

Littleneck 
Clams** 

½ doz  12

LES ENTRÉES

SIDES

Monsieur Le Chef

CRAIG 
WALLEN

Brunch
B R A SS E R I E • C A F É• B I S T R O• R E S TAU R A N T• B A R  A V I N S

anthony
ramonas

Directeur Général

FRUITS DE MERFRUITS DE MERSIDES

LES ENTRÉES

* Consuming raw or undercooked 
meats, poultry, seafood, shellfish 

or eggs may increase your risk 
of foodborne illness especially 

if you have certain medical con-
ditions. There is risk associated 

with consuming raw oysters. 
If you have chronic illness of the 
liver, stomach or blood or have 
immune disorders, you are at 
greater risk of serious illness 

from raw oysters, and should eat 
oysters fully cooked. If unsure of 

your risk, consult a physician.

HORS D’OEUVRESHORS D’OEUVRES

LES SANDWICHESLES SANDWICHES


