
JAMBON ET GRUYERE  5.95
ham & gruyere crepes with bearnaise
VEGETARIAN  5.95
Artichoke, goat cheese and asparagus 
with spring onion cream

BURGER  3.95
petite burger, caramelized onions & gruyere 
FRENCH DIP  3.95
shaved roast beef & horseradish creme

soupe
FRENCH ONION GRATINÉE  cup 4.25/crock 6.95
with gruyere & baguette
TOMATO BISQUE                          cup3.25/bowl 5.95 
& goat cheese profiterole

KUMOMOTO �  2.95 each
with mignonette
CHESAPEAKE �  1.95 each
with cocktail sauce
BRASSERIE PLATTER  69.95
9 kumomoto & 9 chesapeake oysters,                 
1 lb. steamed mussels, ½ lb shrimp cocktail                   
& salmon tartar 

MOULES A LA MARINERE �  8.95
1/2 lb Steamed mussels with 5 lily,           
creme fraiche, thyme and butter                   
served with french fries
MOULES AU PISTOU  �  8.95
1/2 lb Steamed mussels with basil pesto, 
ratatouille and truffled wild arugula
MOULES AU BASQUE  �  8.95
1/2 lb Steamed mussels with Italian sausage, 
pico de gallo and extra virgin olive oil served 
with french fries

OMELET DU JOUR                    7.95
daily special omelet
EGGS BENEDICT                     8.95
poached eggs, Canadian bacon, caramelized onions and bearnaise
CROQUE MADAME                     9.95
griddled ham & gruyere cheese with sauce mornay & a fried egg
BRASSERIE BURGER                    10.25
1/2 lb burger ‘Brasserie style’ with Fourme d’Ambert, Long Farms bacon, romaine lettuce,                
tomatoes, red onions and sliced avocado
BRASSERIE HOT DOG                     9.95
beef hot dog, basque vegetables, mornay, field greens, tomato, gruyere and Brasserie mustard 
FRENCH DIP                   10.95
shaved roast beef, caramelized onions, fennel & jalapenos, gruyere, horseradish crème & au jus
REUBEN                   10.95
shaved peppered Snake River Farms corned beef, sauerkraut, gruyere & remoulade
PARISIAN PASTA                  12.95
Fettucine pasta, shaved fennel, sliced asparagus, calamata olives, chopped garlic,                                                     
Haystack Mountain goat cheese and extra virgin olive oil
BOCUSE �                  9.95
hunter style pulled chicken, sliced mushrooms, 5 lilies & a brandy crème over seared spinach 
ROASTED RAINBOW TROUT �                   9.95
seared greens, lentil taboulé & citron buerre blanc
BOUILLABAISSE  �                   9.95
provençal seafood stew with mussels, shrimp and fresh fish with crostini & rouille 
STEAK FRITES �                    11.95
grilled hanger steak, fries & wild arugula with choice of béarnaise or sauce au poivre
FLETAN �                   12.95
seared Alaskan halibut, summer squash, sundried tomato & zucchini ratatouille,    
asparagus, chive oil and lemon agrumato
BRIQUE POULET                   14.95
salt & tarragon dusted Petaluma Farms chicken, french fries, seared greens                                         
& citron buerre blanc

JARDIN
field greens, cucumbers, roasted red beets, 

tomatoes, onions & sherry shallot vinaigrette
4.25 �

SIMPLE
butter lettuce, fried capers, pine nuts, tomatoes 

& miso vinaigrette
5.95 �

HIDEAWAY
parmesan-pepper caesar salad, crisp potatoes, 

Long  Farms bacon, sourdough toast                            
& a fried egg

6.95 

COBB
Grilled chicken, Jambon Serrano, tomato 
provençal, avocado,  Fourme d’Ambert, 

hardboiled egg, and                                        
pepper parmesan tossed romaine lettuce

9.95 �

NOIX
walnut crusted chicken, wild arugula, roasted 

beets, strawberries, goat cheese, onions & 
creamy black truffle soy vinaigrette           

9.95

NICOISE                                                          
grilled tuna, white anchovies, hardboiled egg, 
niçoise olives, marinated artichoke hearts &      

honey dijon vinaigrette
13.95 �
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OLIVES  �  3.95
Nicoise olives tossed with fines herbes
FRITES  �  4.95
Kennebec potatoes & truffle aioli
FONDUE   5.50
French cheese and potato fondue 
COURGETTE  5.95
tempura zucchini & summer squash 
ARTICHAUT  6.75
Applewood smoked whole artichoke
CHIPS COMME AVANT  8.25
Kennebec chips, mornay sauce,                    
Fourme d’Ambert, fennel, sundried tomatoes, 
calamata olives and fines herbs
MOELLE OSSEUSE  9.95
roasted bone marrow, fleur de sel, caramelized 
onion and Brasserie mustard

TARTARE DE BOEUF  10.95
filet mignon tartare & quail egg toast

ESCARGOT  10.95 
sundried tomatoes and pesto cream
WILD SALMON TARTARE    10.95 
wild salmon tartare, orange supremes, 
shiitake mushrooms, sesame oil, sea salt and 
bialy chips

CHARCUTERIE

4.30.2010

BRIE TOUR DE MARZ   7.95
cow’s milk. bloomy double creme
FOURME D’AMBERT  8.95
cow’s milk. french Auvergne blue
PLEASANT RIDGE  9.95
cow’s milk. American beaufort

Served with almond crunch,           
macerated strawberries, black garlic 
mushroom conserva and baguette

JAMON DE SERRANO   7.95
thinly sliced spanish  prosciutto with 
pickled Basque vegetables, Brasserie 
mustard and baguette
PATE DE POULET  7.95
whipped pate, crisp Long Farms bacon 
& frisee salad, toasted baguette and 
honey dijon dressing

FROMAGE

CHEESE PLATE  19.00
a selection of cheese

LUNCH


