
les Potages 

ONION SOUP LES HALLES   17 

beef broth, caramelized onion, sourdough croûton, gruyère cheese 

St. GERMAIN     15 

split pea, smoked bacon, black pepper, crème fraiche, rye crouton 

MUSSELS MARSEILLAISE   19 

blue bay mussels, fennel, garlic, tomato, saffron, pernod, basil 

les Salades 

SALADE PANACHÉ    16 

almond, manchego, apricot, mesclun, sherry vinaigrette 

BEET SALADE AU CITRON   17 

beet, chèvre, orange, walnut, watercress, champagne vinaigrette 

COBB SALAD     18 

romaine hearts, egg, tomato, avocado, lardon, blue cheese, dijon  

SALADE GOURMANDE   AQ 

gem lettuce, cucumber, olive, pickled pepper, chickpea, dill, toasted 

lavash, seasame, tahini yogurt 

chicken   24     salmon   26      shrimp   27     steak   29 

Hors D’oeuvres 

SALMON CRU     18 

citrus cured salmon, cucumber, pickled shallot, dill, horseradish cream 

STEAK TARTARE ATTILA   19 

hand-cut raw sirloin, porcini mushroom aïoli, garlic potato chips 

APPETIZERS 
 

 

la Mer 

CRAB CAKES SANDWICH           28 

lump crab, lwttuce, tomato, old bay aioli, sesame bun, pommes frites   

TUNA NIÇOISE     29 

fennel, olive, haricot vert, potato, egg, anchovy, red wine vinaigrette  

BRANZINO AMANDINE    27 

haricot vert, cauliflower, toasted almond, lemon, caper, brown butter 

la Terre 

RISOTTO FORESTIÈRE   26 

creamy arborio rice, wild mushroom, kabocha squash, pear, sage  

BISTRO BURGER    23 

cheddar, caramelized onion, marie rose sauce, lettuce, tomato, pommes 

frites 

 bacon +3   fried egg +3 

COQ AU VIN     26 

red wine braised chicken, lardon, mushroom, carrot, pearl onion, 

pommes mousseline 

STEAK FRITES     30 

angus strip steak, watercress, red wine shallot butter, pommes frites 

 

ENTREES 

 

Daily selection of cured meat and cheese 

 Charcuterie 15  Cheese 15  Cheese & Charcuterie 28 

Charcuterie & Fromage 

 

 

Sides 

 

Parker House Rolls    9  

herb butter, maldon salt 

Brussels Sprouts    11 

bacon, rosemary, cranberry 

 

Pommes Frites    11 

spicy harissa, rosemary garlic aioli 

Gratin of Macaroni    11 

mornay cream, gruyere 

Haricots Verts   11 

hazelnut, shallot, fines herbs, brown butter 



 

Sparkling  

Blanc de Blanc NV  Simonnet-Febvre Cremant de Bourgogne, Burgundy Fr  18/72 

Brut Rose   NV  Lucien Albrecht Brut Rose, Alsace, Fr    19/75 

White     

Sauvignon Blanc 2022  Fournier Pére & Fils, Pouilly Fumé, Fr     20/78 

Melon de Bourgogne  2021  Le Fils des Gras moutons, Muscadet Sèvre et Maine, Fr  16/64 

Chardonnay   2020  Simonnet-Febvre Chablis, Bourgogne, Fr    22/83 

Grenache Blanc  2022  Famille Perrin Château de Beaucastel Réserve, Rhône, Fr  15/60 

Chenin blanc   2020  Vincent et tania carême spring, vouvray, Fr    16/64 

Riesling   2021  Trimbach, Alsace, Fr       17/70 

Sauvignon/Semillon  2021  Château Haut-la Péreyre Oliver cailleux, Bordeaux, Fr  18/72 

Chardonnay   2021  Hartford Court, Sonoma, California     22/82   

Rosé     

Grenache Rosé 2022  Commanderie de la Bargemone, Coteaux d’Aix en Provence, Fr  16/64 

Red     

Cabernet Franc 2019  Couly-Dutheil, les Gravières, Chinon, Fr     16/64 

Gamay   2021  Chateau de Pizay Morgon, Burgundy, FR     17/68 

Pinot Noir  2020  County Line, Sonoma Coast, California     22/84 

Malbec   2019  Croucus L’ Atelier, Cohors, Fr       17/70 

Carignan   2019  Oliver & Lafont, Vigne de Fer, Rhône, Fr    17/68 

Pinot Noir  2020  Albert Bichot, Bourgogne, Fr      22/86 

Cabernet Sauvignon  2020  Route Stock, Napa, California      20/80 

Nebbiolo  2018  Monte Degli Angeli Collezione del Barone, Barolo, It   21/82 

Wines  

 

Bis 75    fords gin, champagne brut, grand marnier, lemon      17 

Whisper Room   elijah craig rye, demerara syrup, old fashion bitters      18 

Passionate Pisco  singani 66, passion fruit, angostura bitters, lime        17 

Calvados Sidecar  calvados, cointreau, lemon, cinnamon sugar rim       17 

Mezcal White Negroni ilegal mezcal, sailer aperitif, dolin blanc vermouth, citrus bitters      18 

Vieux Carré   dickle rye, cognac, benedictine, sweet vermouth, angostura, peychauds     18 

French Martini  tito’s vodka, pineapple, chamboard       17 

Le Lavandou   tanqueray gin, elderflower liquor, citrus, lavender bitters      17 

Signature Cocktails  

Non Alcoholic Beer  7  Stella  9 

Heineken   8  DC Brau IPA 10 

Michelob Ultra  8  Allagash  10 

DBB Vienna Lager  8  Leffe  13 

Guinness Stout  9  Chimay  15 

Goose Island  9  Anxo Dry Cider 7 

Beer & Cider 


