sRASSERIE

TENTEN

Established 2003

[@ EXAFPEY FHHOUX ‘-'a]
3-6:30 pm EveryDay
2,00 3.00

' ~ ANCHOIS FRITES
white anchovies, crostini, arugula & lemon french fries & truffle aioli
OLIVE TAPENADE SHRIMP COCKTAIL #
with baguette poached shrimp & cocktail sauce
CHIPS CHAUFFER DE OLIVES #
Kennebec chips, mornay sauce, warm french olives, roasted garlic,
goat cheese & fines herbes with rosemary & lemon zest
CREPES SILIDERS

JAMBON ET GRUYERE BURGER

ham & gruyere crépes with bearnaise ‘ petite burger, gruyere cheese
%3 | & caramelized onions

VEGETARIAN
artichoke hearts, savory cream cheese, FRENCH DIP
) o J . shaved roast b‘e;?]/, gruyere
arugula, infused paprika & basil oil & horseradish creme
4,00 SR
CHARCUTERIE
MOULES with pickled vegetables, dijon & your choice
steamed mussels prepared with your choice of: of:

JAMBON SERRANO 4 LONGANZIA
A LA MARINIERE * AU PISTOU

+ BASQUE . BONE MARROW
fleur de sel, port poached shallots,

COURGE FRITE ten ten dijon& baguette

tempura fried acorn squash & garlic aioli

6.00

CHOUX-FLEUR ‘ ' FISH & CI_{'IPS
milk roasted cauliflower with lemon-almond Jried tilapia, french fries & coleslaw

brown butter & shaved comte

TARTARE DE BEUF

FROMAGE [filet mignon tartare & quail egg toast

with fresh fruit, honey & your choice of:

F'OURME DAMBERT  BRIE TOUR DE MARZ SALMON TARTARE

with shittake mushrooms, orange supremes,
scallions, sesame oil & crostini

b

!

KUMAMOTO s CHESAPEAKE 3¢
with mignonette OYSTERS with cocktail sauce
2.25 each 1.25 each

BOISSONS

BRI FEATURIED WINE
3.25 37D
Twisted Pine Amber  Yeti Stout Ten Ten Red or Ten Ten White

Stella Artois  Modus Hoperandi L.PA.
HOUSE MARTINI

WELL COCKTAILLS 6‘00
37D Pinnacle Gin ~ Pearl Todka
Pearl Vodka — Pinnacle Gin CORAZON BLANCO

Ron Matusalem Platino Rum
Corazon Blanco Tequila MARGARITA

Jim Beam Bourbon Famous Grouse Scotch 6.00

s

% INDICATES ITEMS THAT ARE GLUTEN FREE 11222011



