US Fast Food Restaurant
Market Research

Attractiveness.

Fast Food Industry —»

pricelisto

Le Bouchon Du Grove

Le Bouchon Du Grove

Menu Prices — August 2, 2026

Restaurant & Food Industry Reports

The 2025

US Pizza
Restaurants
& Industry
Trends

pricelisto

The U.S. Fast-Casual
Restaurant Industry

Fast Casual Industry -
Pizza Industry -

Competitor Price Intelligence -

pricelisto.com

e
“ 2025
US Dining

Restaurants
& Industry

% MARKET RESEARCH

Casual Dining Industry -


https://www.pricelisto.com
https://www.pricelisto.com/menu-prices/le-bouchon-du-grove
https://www.pricelisto.com/industry-reports/fast-food-industry
https://www.pricelisto.com/industry-reports/pizza-industry
https://www.pricelisto.com/industry-reports/fast-casual-restaurant-industry
https://www.pricelisto.com/industry-reports/casual-dining-restaurant-industry
https://restaurantintelligence.pricelisto.com

Appetizers

ITEM
Onion Soup

Escargot

In garlic and parsley butter.

Baguette

French baguette.

La Tomate Lotus

Roasted jumbo tomato with goat cheese and prosciutto di parma.

Salad Cesar

Cesar plain salad.

Soup of the Day
Veggie soup.

Bouchon Salad

Warm goat cheese salad with red wine dressing.

House Salad

Green mesclun mix salad , homemade dressing.

Charcuterie Plater

French pate and saucisson sec, prosciutto di parma, brie homemade onion jam.

Provencal Pico goat cheese

served warm , lamb jus , tomato and garlic confit , black olives and homemade basil oil

Desserts

ITEM

Tarte Tatin

Caramelized apple pie and served warm with English cream.
Cheese Platter

Chocolat Mousse

Served with English cream.

Entree

ITEM

Chicken Fricasse

Served with a porcini mushroom risotto and Parmesan biscuit.

Filet Mignon

Pan seared beef filet mignon, green peppercorn sauce, potato gratin, french beans and portobello mushroom confit.

New Zealand Roasted Rack of Lamb

Comes with provence herbs served with white beans and basil pesto.

Duck Leg Confit

Two homemade duck legs confit, cooked in it's own fat with sauteed roasted potatoes.

Roasted Salmon

Served with ratatouille Nicoise , and homemade basil oil

Grilled Tuna Steak

Portobello mushroom sauce and snow peas.

PRICE

$18.20

$21.45

$7.80

$25.35

$16.90

$13.00

$18.85

$15.60

$30.55

$33.15

PRICE

$15.60

$24.05

$16.25

PRICE

$39.65

$62.40

$48.75

$48.75

$37.05

$42.90



Soft Drinks

ITEM

Sprite

Coke

Diet Coke

Aqua Pana

One liter.

San Pellegrino

One liter.

BREAKFAST

ITEM
Blueberry pancakes

Goat cheese omelet

Goat cheese and fresh tomato omelet

Banana pancakes

Chocolat and walnut pancakes

Bouchon omelet

Ham , mushrooms and Swiss cheese

Flat Spanish ratatouille omelet

ratatouille ( provencal vegetables stew Jomelet

French toasts

Fresh fruit salad

Omelet " Your way "

The way you like it , three items maximum

Piperade omelet

Red bell pepper, prosciutto and piment d ' Espelette omelet

Plain omelet

Raspberry pancakes

Smoke salmon omelet

Spinach omelet

Two eggs the way you like

with Canadian bacon or pork patties

Vegetable omelet

Sandwiches , French Baguette

Tartines Provencales Open Face Provencal Sandwich , Black Olives Tapenade , Pine Nuts , Prosciutto And Ham, French Fries...

Sandwiches , French Baguette , Croque Monsieur

Croque Monsieur Ham And Swiss cheese On French Baguette, French Fries And Salad

Beef Filet , Angus " Chainette " Sandwich
On French Baguette , With Fresh Tomato , Home Made Basil Oil , French Fries And Salad

Sandwich Prosciutto Di Parma And Mozzarella
On French Baguette , With Fresh Tomato , Home Made Basil Oil French Fries And Salad

PRICE

$6.50

$6.50

$6.50

$10.40

$10.40

PRICE

$14.30

$16.90

$14.30

$14.30

$16.90

$17.55

$13.00

$12.35

$18.20

$17.55

$14.30

$14.30

$17.55

$14.95

$13.65

$16.90

$20.15

$17.25

$22.75

$21.45



