
Le Steak Frites Classique*° 45
12oz Prime Ribeye, Sauce Diane, French Fries

Le Contre-Filet au Beurre de Maître d’*° 44
14 oz Prime New York, Bone Marrow & Herb Compound Butter, Potato Gratin,
Wilted Greens

Saumon Poêlé au Beurre Blanc 28
Pan Seared Salmon Filet, Glazed Carrots, Cippolini
Onions, Smashed Peas, Orange Blossom Beurre Blanc
Suprême de Vollaile au Sauce Verte 28
Pan Seared Mary’s Organic Chicken Breast, Grilled Delta Asperagus, Snap
Peas, Cherry Tomatos, Arugula, Fennel, Green Herb Compote
Confit et Magret De Canard 32
Seared Duck Breast, Duck Leg Confit, Truffled Pork
Sausage, ‘Elegant Bean’s’ Sunset Runners, Fingerling Potatoes, Grilled
Radicchio, Blackberry Jus

Soup a l’Oignon Gratinee 9
Caremilized Onion, Beef Stock, Croouton, Gruyere

Œufs Mimosa 9
Deviled Eggs, Our Classic Rendition with Capers, Cornichons, and Crispy Prosciutto

Charcuterie 15
Our Current Selection of Meats & Cheeses, Seasonal Accoutrements, Toasts

Plat de Fromage 15
Selection of Cheeses, Seasonal Ham, Honey, Toasts

‘Gravlox’ Façon Brasserie*° 14
House Cured Salmon, Red Onion, Egg Brunoise, Lilliput Capers, Crème Fraîche,
Grilled Rye Toast

Les Moules Classique 26
Salt Spring Island Mussels, Fennel, Shallots, Celery, White Wine Anisette, Cream,
Crispy Frites

Socarrat et Poulpe Sauce Meuniere 16
Octopus, Crispy Rice Cake, Brown Butter, Parsley, Lemon, Charred Lime

Parfait de Foie de Canard 16
Duck Pate, Sweet Gelee, Cornichons, Whole Grain Mustard, Frisee, Grilled Baguette

Fromage Blanc aux Racines 12
Toasts of House Sunflower Seed Country Loaf, Fresh Cheese Curd, Spring Radish,
Carrots, Peas

POUR COMMENCER

SALADES & LEGUMBES
Salade de le Jardinière 11
Housemade Black Garlic & Chile Infused Lumache, Ragu of Burgundian Snails,
Pancetta, Grana Padano, Cipolini Onions, Herbed Bread Crumbs

Gnocchi Provançal 12
Housemade Parisian Gnocchi, Toasted Garlic, Crushed Tomato, Asperagus, Castelve-
trano Olives, Chile Flake, Grana Padano

Tagliatelle la ‘Marseillaise’ 13
Spring Lettuces, Red Onion, Cucumber, Peperoncini,
Manchego, House Croutons, Shaved Carrot, Cherry
Tomatos, Vinaigrette

Cœur de Laitue 12
Layered Leaves of Living Butter Lettuces, Shaved
Radish, Cucumber, Fresh Herbs, Tomato Vestido,Rasp- berry Vinaigrette

Salade au Fraise 13
Arugula, Frisée, Fresh Strawberries, Ricotta Salata, Roasted Beets, Creamy Balsamic
Vinaigrette

Les Endives et Crème de Fromage Bleu 12
Local Endive Leaves, Radiccio Green Apple, Blue Cheese
Crema, Spiced Roasted Nuts

Patate Moelle Osseuse 12
Crispy Roasted Potatoes, Rubbed in Bone Marrow &
Butter, Camembert Crema, Frisee Fried Herbs, Shallots

Les Choux des Bruxelles aux Fromage 10
Pan Seared Brussel Sprouts, Ricotta Brulée, Hot Pepper
Jelly, Pomegranate Molasses
Asperges au Sauce Bearnaise 12
Grilled Delta Asperagus, Bearnaise Sauce, Almond

PLATS PRINCIPAUX

LES PLATS DU MAISON
Housemade Black Garlic & Chile 12/24
Infused Lumache, Ragu of Burgundian Snails, Pancetta, Grana Padano, Cipolini Onions,
Herbed Bread Crumbs

Gnocchi Provançal 11/22
Housemade Parisian Gnocchi, Toasted Garlic, Crushed Tomato, Asperagus, Castelvetrano
Olives, Chile Flake, Grana Padano

Tagliatelle la ‘Marseillaise’ 25
Housemade Cuttlefish Ink Infused Tagliatelle, Gulf Shrimp, Clams, White Wine Shallot
Lemon Calabrian Chile Paste & Herbes

FRANÉAISe 916-329-8033

•* Served Raw or Undercooked or Contain Raw or
Undercooked Ingredients•

•Gratuity of 20% is Included on Parties of 6 or More
Corkage is $20 per 750ml•

•° Consuming Raw or Undercooked Poultry, Meats,
Seafood, Shellfish or Eggs May increase Your Risk of

Foodborne Illness
Our Fry & Pan Oil is Refined Peanut Oil. We cannot

guarantee that any of our preparations are Peanut Free•

Vins
Clos du Gaimot, Chenin Blanc, Vouvray 2017 10/40
Alimant-Laugner Pinot Blanc, Alsace 2019 11/44
Les Hautes De Lagarde, Merlot & Cabernet, Bordeaux, 2019 10/40
Domaine des Cedres, Cotes du Rhone, 2019 10/40
Bières Au Pression
Device IPA 5
Bavik Super Pils Bavikhova, Belgium 5
Cocktails
Aziz’ Special Gin Fizz 15
gin, lemon, cream, egg white, orange flower water, lemon, simple syrup
Bramble de Nice 12
gin, lemon, simple, blackberry liqueur, absinthe wash, up

APERITIFS
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Our preferred way to begin, a half bottles of champagne that may
or may be accompanied by our favorite local caviar *°

30g Tsar Nicolai Estate*°

Caviar
Classic Accoutrement, House Made Brioche

Toasts

LAURENT PERRIER

‘La Cuvee’ Brut, Marne (375ml)

DEUTZ

Brut Rosé, Reims (375ml)
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CHAMPAGNES ET CAVIAR


