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Menu - Entrées

ITEM

Seared Salmon

confit celery root, sauteed leeks, calamansi beurre blanc (GF)

Skate Wing

crispy marble potatoes, fennel, fresnos, lemon, sauce vert (GF)

Trout Almondine

Fresh green beans, brown butter, lemon.

Chicken Grand-Mere and Pommes Puree

All-natural half chicken, bacon, mushrooms.

Baguette
Fresh baked baguette.

Cavatelli Pasta

Wild mushrooms, confit celery root, truffle butter, lemon Parmesan cheese.

Menu - Prime Steak Frites

ITEM

Classique Prime Steak Frites

(Maitre d'hotel butter) Grain fed Midwest beef hand. Served with our signature hand-cut frites.

Au Poivre

(Brandy peppercorn sauce) Grain fed Midwest beef hand. Served with our signature hand-cut frites.

Bordelaise

(Caramelized onion, red wine sauce) Grain fed Midwest beef hand. Served with our signature hand-cut frites.

Roquefort

(Blue cheese sauce) Grain fed Midwest beef hand. Served with our signature hand-cut frites.

Baguette (Menu - Prime Steak Frites)
Fresh baked baguette.

Menu - Hors D'oeuvres

ITEM

Chicken Liver Pate

red wine mustard, cornishons, pearl onions, baguette croutons

Steamed Artichoke
Shaved vegetables, lemon-dijon vinaigrette.

Wild Escargots de Bourgogne
Oven-roasted snails, garlic-herb butter.

Smoked Salmon

Brioche, creme fraiche, egg, capers.

Baked Goat Cheese

Tomato sauce, warm herb garlic bread.

Soup du Jour

Cream of Mushroom

Menu - Classic Cuts & Frites

ITEM

PRICE

$32.95

$28.95

$26.95

$25.95

$1.95

$21.95

PRICE

$31.95

$31.95

$31.95

$31.95

$1.95

PRICE

$14.95

$13.95

$14.95

$17.95

$14.95

$10.95

PRICE



Hanger Steak Bordeaux $32.95
(Butcher's cut, bordeaux butter) Grain fed Midwest beef hand. Served with our signature hand-cut frites.

Filet Mignon au Poivre $41.95
(Creme fraiche) Grain fed Midwest beef hand. Served with our signature hand-cut frites ache.

Filet Mignon Bordeaux $40.95

(Bordeaux butter, red wine reduction) Grain fed Midwest beef hand. Served with our signature hand-cut frites.

Tournedos of Beef $39.95

(Truffle butter, Bordelaise sauce) Grain fed Midwest beef hand. Served with our signature hand-cut frites.

Bone-In Ribeye Bordeaux $50.95

Grain fed Midwest beef hand, Bordeaux butter. Served with our signature hand-cut frites.

Menu - Soup

ITEM PRICE

Onion Soup au Gratin $12.95

The french classic baked with gruyere cheese.

Menu - Les Salades

ITEM PRICE

Caesar Salad $11.95

Grana padano, cheese Biscotti and chili oil.

Salmon, Spinach and Baby Kale $27.95

Avocado, blueberries, candied walnuts, caper lemon vinaigrette.

Little Gem Salad $15.95

candied pecans, dried cranberries, nigella seeds, champagne-honey vinaigrette (GF)

Menu - Sides

ITEM PRICE
Frites $4.95
Macaroni Gratin $11.95
Pommes Puree $4.95
French Green Beans $6.95
Garlic Spinach $6.95
Sautéed Mushrooms $9.95

Menu - Family Meals

ITEM PRICE

Family Roasted Chicken $49.95

Baguette with fresh cream butter, Caesar salad with Grana Padano cheese, roasted chicken from Bell and Evans Farms, roas...

Family Steak Meal for 2 People $70.00

Baguette with fresh cream butter, Caesar salad with Grana Padano cheese, prime steak classique with Maitre d'hotel butte...

Family Steak Meal for 4 People $140.00

Baguette with fresh cream butter, Caesar salad with Grana Padano cheese, prime steak classique with Maitre d'hotel butte...



Menu - Burgers & Sandwiches

ITEM

Cheeseburger

Served with signature hand cut frites.

Steak Sandwich

carmelized onion, peppercorn mayo, au jus, frites

Warm Chicken and Brie

Caramelized onions, green apples. Served with signature hand cut frites.

Truffle Brie Burger

Served with signature hand-cut frites.

Gluten-Free Menu - Appetizers

ITEM

Onion Soup au gratin (GF)

Baked with Gruyere cheese, gluten-free croutons.

Steamed Artichoke (GF)

Shaved vegetables, lemon-dijon vinaigrette.

Gluten-Free Menu - Entrées

ITEM

Roast Salmon (GF)

confit celery root, sauteed leeks, calamansi beurre blanc (GF)

Salmon and Baby Spinach Salad (GF)

avocado, blueberries, walnuts, lemon vinaigrette.

Chicken Grand-Mere and Pommes Purée (GF)

All-natural half chicken, bacon, mushrooms.

Trout Almondine (GF)

Fresh green beans, brown butter, lemon.

Steak Classique (GF)
Maitre d'hotel butter, shallow-fry frites.

Filet Mignon Bordeaux (GF)

Bordeaux butter, red wine reduction, shallow-fry frites.

Tournedos of Beef Tenderloin (GF)

Truffle butter, Bordelaise sauce, shallow-fry frites.

Gluten-Free Menu - Sides
ITEM
Pommes Purée (GF)
Frites (GF)
French Green Beans (GF)
Garlic Spinach (GF)

Sautéed Mushrooms (GF)

PRICE

$17.95

$20.95

$15.95

$18.95

PRICE

$12.95

$13.95

PRICE

$32.95

$27.95

$25.95

$26.95

$31.95

$40.95

$39.95

PRICE

$4.95

$4.95

$6.95

$6.95

$9.95



Gluten-Free Menu - Dessert

ITEM

Chocolate Mousse (GF)

Semi-sweet chocolate, whipped cream.

Flourless Chocolate Cake (GF)

A flourless chocolate cake drizzled with hot fudge and topped with our whipped cream.

Vanilla Creme Brilée (GF)

Burnt vanilla custard.

Sorbet du Jour (GF)

Dessert Menu - Desserts

ITEM

Cheeseburger with Frites

Includes Green Beans and Apple Slices

Chicken Fingers Fried

Includes Green Beans and Apple Slices

Chicken Fingers Grilled

Includes Green Beans and Apple Slices

Flourless Chocolate Cake

A flourless chocolate cake drizzled with hot fudge and topped with our whipped cream.

Vanilla Bean Creme Brilée

Burnt vanilla custard.

Sorbet du Jour

Seasonally inspired flavors.

Chocolate Mousse

Semi-sweet chocolate, whipped cream, and chocolate pearls.

Menu - Kids

ITEM

Grilled Cheese Sandwich and Frites

Includes Green Beans and Apple Slices

Kids Steak Frites

Mac N Cheese

Includes Green Beans and Apple Slices

Pasta With Butter

Includes Green Beans and Apple Slices

PRICE

$8.95

$8.95

$9.95

$8.95

PRICE

$7.95

$8.95

$8.95

$8.95

$9.95

$6.95

$8.95

PRICE

$7.50

$12.95

$7.50

$7.50



