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) BRUNCH DINNER (
() Sat & Sun: Sun-Thu: 5-11pm ()

( . 1
Le 1l(m14alﬁ

BRASSERIE « CAFE « APERITIFS « SPECIALITES « BISTRO « BAR A VINS

9.30am-3pm Fri-Sat: spm-12am
APRES MIDI L’APERO
Sat & Sun: 3-5pm Mon-Fri: 4-5pm

ASSORTED ALASKAN KING
OYSTERS* PETIT CRAB LEG
balf dozen
19,50 PLATEAU* 1
serves 1 — 3 persons /iSIéIéITIE:ERD
BELON OYSTERS* 85 o
half dozen
24 SHRIMP EGGS
GRAND COCKTAIL BENEDICT*
TOP NECK PLATEAU* sauce hollandaise
(b:%f%iMS* serves 4 6persons bCOBIA CblRIIngo*b 16
a ozen
@“P L@M a oneycrzﬁ]) ackradish |
Ao, Sy T EGGS
NORWEGIAN*

smoked salmon,
sauce bollandaise

17
: BREAKFAST PASTRIES. .. .. 12 CELERIAC POTAGE. ....... 12 | e
a baske\t of our pastry chef’s selection : bayonne, croutes EGGS
GOUGERES. .............. 10 : FRESH FARMER’S CHEESE. . 12 VOL-AU-VENT
© gruyeére, pdte a choux, fleur de sel : pomegranates, hazelnuts, burnt bread soft scrambled eggs,
© HOME-MADE FOIE GRAS PARFAIT. . . . ... 16 ’Jedge”‘;lg. mushrooms,
* GRANOLA ................ 9 | pain d’épice, buckleberry moutarde ctpo ”1”60’”0"5
hazelnuts, dried & fresh fruits, ONION SOUP GRATINEE. . 13
pidlackiomilk i S rERSREEARALMIRE. I3
STEEL CUT IRISH : RICOTTA RAVIOLI ........ 13 STEAK
OATMEAL. . ............... g i Pplumtomato, basil AND EGGS*
© fresh fruit, pistachio, buttermilk ESCARGOTS A LA teres major, sauce Mornay,
: BOURGUIGNONNE ....... 16 sunny side eggs
XI[?%%RA%%\E .......... " garlic-parsley butter, demi baguette 24
o ¥ : © STEAK TARTARE | o
T/ SALADENICOISE....... 1850 DUPARC .« +eoeroeen. .. 17 | POACHED EGGS
e X : confit tuna, red bliss potatoes, green beans band chopped $teak, capers, quail egg BASQUAISE*
. WARM SHRIMP SALAD. . ... 20 | TUNA CARPACCIO*....... 21 prosciutto, creamy polenta
""""""""""""""""""" . lemon beurre blanc, avocado © leek vinaigrette 15
CARAFES SALADE VERTE......... 1150 | LE GRANDE AIOLI........ 18 |
-------------------------------- haricots verts, radishes, red wine vinaigrette chilled shrimp, smoked salmon, LOBSTER
12 ounces ....... $16 SALADE LYONNAISE* . .. .. 16  mussels, assorted vegetables OMELETTE
i frisée, lardons, poached egg MUSHROOM TART........ 15 sauce Mornay,
25 0unces........ $28 . PEQUEA VALLEY pioppini mushrooms, truffle pecorino fines berbes
VENTOUX Rouce : YOGURT PARFAIT ........ 10 SALMON CARPACCIO*™. . . 1750 23

(Carignan, Cinsault

Grenache, Syrah)
LUBERON BLANC

(Bourboulenc, Grenache

Blanc, Ugni Blanc, Vermentino)

POMMES FRITES
8

POMMES
LYONNAISES

5

CROISSANT
4

BAGEL &
CREAM CHEESE
5
PORK SAUSAGE
5

TURKEY SAUSAGE
5

BOUDIN NOIR
8

© YOGURT PARFAIT

© TARTINE AU SAUMON*. .

CHICKEN PAILLARD

Strawberry confiture, bouse granola

smoked salmon, borseradish, capers

. BAGUETTE PROVENCALE 13.50

French salami, camembert, cornichon,
mustard vinaigrette

CROQUE-MADAME. .....
grilled bam, fried egg, sauce mornay

© STEAK FRITES*......... 29.50 !

berb roasted, maitre d’butter,
pommes frites

. DUCK SARLADAISE*. ... ... 6

confit, sunny side up egg,
roasted potatoes

Picholine olive tapenade, almonds, frisée

BUTTERMILK PANCAKES .. 12

16.50 :

...... 16;

bhouse-cured Norwegian salmon,
eggs mimosa, whipped créme fraiche

COUNTRY CHICKEN CLUB 15.50

avocado, bacon, rosemary aioli

: BURGER AMERICAIN. . . ... 17

cheeseburger, pommes frites

: JAMBON BEURRE
14.50 :

BAGUETTE .............. 13
Parisian ham, Comté, cornichons
MOULES FRITES. . ........ 21

mariniére style mussels, pommes frites,
sauce mayonnaise

TROUT AMANDINE
toasted almonds, baricots verts,
lemon brown butter

FRENCH TOAST........... 14
brandied Gala apples, walnuts
BEEF BOURGUIGNON. . ... 31

BAKED EGGS
smoked salmon,
Valengay, leeks
16

GRUYERE
OMELETTE
Saunders Farm eggs,
gruyére, fines berbes

AVOCADO
TOAST™
poached eggs, Espelette,
country toast
13

EGGS AS

YOU WISH*
w

: *CONSUMING RAW OR
: UNDERCOOKED MEATS, POULTRY,
: SEAFOOD, SHELLFISH, OR EGGS
MAY INCREASE YOUR RISK OF
FOODBORNE ILLNESS. THERE
IS RISK ASSOCIATED WITH
CONSUMING RAW OYSTERS. IF
YOU HAVE CHRONIC ILLNESS OF
:  THE LIVER, STOMACH OR BLOOD
. OR HAVE IMMUNE DISORDER, YOU

© maple syrup : crimini mushrooms, lardons, ' ARE AT GREATER RISK OF SERIOUS
N : C red wine sauce " ILLNESS FROM RAW OYSTERS, (
()  NUESKE BACON : QUICHE FLORENTINE ....14 :  AND SHOULD EAT OVSTERS FULLY ()
%> 8 spinach, gruyére : RISK, CONSULT A PHYSICIAN. <9
A
g [S20)
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RoMARIN
Sobieski Vodka
St. Germain, Rosemary
Grapefruit
12

GrRANDE DAME
Barrel Aged:
Bulleit Bourbon, Campari
Dolin Rouge, Punt E Mes
16

VIVE LA REvoLUTION

Sparkling Wine, Lemon
Tarragon
14

SazErRAC PREMIERE
Paul Giraud Napolean
Apple Turbinado Syrup
Pernod Absintbe, Peychaud
20

BeLLE RIVIERE
Bombay Dry Gin, Pineau de
Charentes, Dolin Blanc, Lemon

13

COCKTAILS

Monkey Sboulder Blended Scotch

Bluecoat Gin, Tariquet Armagnac

Duso, DusonN

Dubonnet Rouge
Vanilla Allspice Dram
Barrel Aged Bitters
16

CLOUSEAU
Jim Beam Bourbon
Fig, Lime, Plum Bitters
11

MELANGE A TrOIS
Neisson Rhum Agricole
El Dorado 8 yr, Smith & Cross
Maurin Quina, Almond Orgeat
14

L’ORAGE DE
LA BASTILLE
Bastille Whiskey, Ginger
Liqueur, Pear, Lemon

15

FrosE
Rosé, St. Germain, Ginger-Lime
Cordial, Cherry Blossom Syrup
glass 11, carafe 48

BIERES

GooselIsland................... 7
English India Pale Ale
Chicago, Illinois 5.9%

Right Proper Brewing Company .. 9
Sélection du Jour
Washington, D.C.

Atlas Brew Works
‘District Common’.............. 7
Washington, DC 5.1%

DC Brau ‘Public’................ 8
Pale Ale
Washington, DC 6%

BIERES

Brasserie Meteor

‘Meteor Pils’.................... 7
Czech Pilsner
12 oz Alsace, France 5%

Ommegang Hennepin.......... 9
Farmbouse Saison
12 oz Cooperstown, New York 7.7%

Duchesse de Bourgogne....... 14
Flanders Red Ale
Vichte, Belgium 6.2%

Lindemans

‘Péche’ ......cooviiiii 13
Peach Lambic
12 oz Vlezenbeek, Belgium 2.5%

Port City Porter................ 7
American Porter
12 oz Alexandria, Virginia 7.5%

Domaine Lesuffleur

‘LaFolletiére’ .................. 49
Apple Cider
750 ml Normandy, France 7.1%

PASTIS &

Kubler Absinthe ........
Pernod .................. 9
Pernod Absinthe. .......

ABSINTHE

PRESSION

New Belgium Trippel’.......... 7
Belgian Style Trippel
Fort Collins, Colorado 7.8%

Deschutes ..................... 7
Black Butte Porter
Bend, Oregon 5.2%

Kronenbourg 1664’............. 8
Euro Pale Lager
Strasbourg, France 5.5%

Eric Bordelet, Sidre

‘Nouvelle Vague'............... 10
Hard Apple Cider
Normandy, France 6%

EN BOUTEILLE

Kronenbourg 1664 Blanc ........ 6
Belgian Style Witbier
11.2 oz Strasbourg, France 5%
Leffe, Brune’................... 8
Belgian Abbey Brown Ale

11.2 oz Diant, Belgium 6.5%

Schneider-Weisse

‘Aventinus’ ..................... 13
Wheat Dopplebock
16.9 oz Kelbeim, Germany 8.2%
Amstel Light'.................. 6
Light Lager

12 oz Amsterdam, Netherlands 3.5%

Estrella Damm ‘Daura’
(GlutenFree)................... 7
Euro Pale Lager
12 oz Barcelona, Spain 5.4%

Einbecker ‘Brauherren’
(Non-alcoholic) ................ 6

Pilsner Style
12 oz Einlgeck, Germany N/A

St. George Absinthe. . ... 15
Vieux Carré Absinthe. .. 12

ViNn MOUSSEUX
Simonet, Blanc de Blancs, Brut. 10
N.V. Alsace, France

CHAMPAGNE
Veuve Clicquot Ponsardin
‘Yellow Label’, Brut............ 18
N.V. Reims, France

2015 Columbla Valley Wasbmgton

Pinot Gris
Trimbach, ‘Reserve’........
2013 Alsace, France

SauvieNoN Branc
Chrigtian Lauverjat
Sancerre...........ooiiinn. 4

2016 Loire Valley, France

BorDEAUX BraNc
Le Diplomate...............
2015 Bordeaux, France

CHENIN BranNc
Benoit Gautier, Vouvray ..
2016 Loire Valley, France

RosE oF SYraH
AND CINSAULT
Domaine de Triennes
2016 Provence, France

PinoT NoIr

Byron, ‘Nielson’............
2014 Santa Barbara, California

PinoTr Noir
Soliste, ‘Narcisse’..........
2014 Sonoma Coast, California

GAMAY
Jean Foillard
Beaujolais—Villafes .........
2016 Beaujolais, France

CrOZzZES - HERMITAGE
Ferraton, La Matiniére......
2015 Rhéne Valley, France

COTEs DU RHONE VILLAGES
Chateau de Saint Cosme. . . .11
2016 Rhéne Valley, France

BORDEAUX SUPERIEUR
Chateau de Parenchére .... 12
2014 Bordeaux, France

EFFERVESCENTS

CHAMPAGNE
Krug, ‘Grande Cuvée), Brut ... 45
N.V. Reims, France

V//
S5

METHODE
TRADITIONELLE ROSE
Francois Montand, Brut Rosé. .12
N.V. Jura, France

CHAMPAGNE ROSE
Lanson, BrutRosé............. 25
N.V. Reims, France

CHARDONNAY
Bouchard Ainé & Fils
Macon-Villages ............

2015 Burgundy, France

CHARDONNAY
2016 Sonoma County, Califor-
nia

CHARDONNAY
Jean Michel Guillon & Fils 18
2015 Burgundy, France

RuONE BLEND
Domaine Berthet-Rayne. .
2016 Cotes du Rhone, France

Rost oF CINSAULT
AND GRENACHE
Vie Vité
2017 Provence, France

BoRDEAUX SUPERIEUR
Le Diplomate..............
2014 Bordeaux, France

CABERNET SAUVIGNON

2016 California

BorDEAUX BLEND
Pahlmeyer, Jayson'........
2015 Napa County, California

RuONE BLEND
Massaya
‘Le Cofombier’ ............
2015 Bekaa Valley, Lebanon

MALBEC
Haut-Monplaisir, ‘Tradition’ 11
2016 Cabhors, France

MALBEC
Disefio, ‘Old Vine'.......... 9
2016 Mendoza, Argentina

CHATEAUNEUF-DU-PaPE
Chateau Simian, ‘Le Traversier’ 17
2013 Rhéne Valley, France

gllll|||||||||||||||||||||||||||||||||| . @ ]I S S @ N S [
g Coffee.......coooiiiiii it 4 Délice au Chocolat......... 5.50
E Edpresso..........ccoouiun. 4.50 Sele&ion of Hot Teas....... 4.50
E Café Gibraltar................. 5 Soda......ooiiiiii 3.50
E Café Vietnamese........... 5.50 IcedTea...........covnnn. 3.50
E Caféaulait...........c....ee. 5 Acqua Panna/ Perrier......... 6
g Cafélatte ................. 4.50 Orangina..................... 4
E Cappuccino. .............o.... 5 Sparkling Apple Cider......... 5
= MochaHazelnut.............. 6 Citron Pressé de la Maison ... .4
-|E'|||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||||

THHEEEE e nnme

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.






