cio Lo Menu du Left Bank cio

Les Cocktails

Kir Eoya[e $79
Bo[[inger Cl)ampagne with a dash Of
Creme de Cassis de E)ourgogne

Grench Kiss $79
Bo[[inger Cl)ampagne and Cognac, with

culﬂe Of raw cane dugar ana’ [emon

Bidoud Bidoué $79
Bol[inger Cllampagne anal gran

(/Warnier, with a dugarea’ orange slice

Jour argiﬁel cMarﬁni $ 74

Jangueray Eangpur gil’l, Oregano [eaved

(;renc[z Connection cMarﬁni $74

Absolute Eadp[aerry Vodka with Creme
de Cassis and a dp[adlz Of pineapple Juice

Brin dAmour Martini $74

(jmperia vodka, with a Jplaélz of our homemade
sweet and sour, Cointreau and Pama pomegranate

/iquor

Pomme dAmour Martini $74
Ketel One Vodka with (jm’ce ﬁom Fresh
gmnng Swmith d@ppleé & Jqueezea’ (J(eg Limes

Rive gauc[ze Martini $74
gpecia[ greg goode Martini with

and ﬁedlz cﬁoppea’ cucumbers dl‘uﬁea’ olive and caper Zoerry

Les Hors dOeuvre - 04]9;961‘1261”6

5dcargofd a Za Bom’guignonne $76
5dcargofd, baked in their shell with butier, gar[ic & pard[ey

Soupe de Jomafed en Surpride $73
Jredlz tomato soup toppea’ with a puﬁ pastry

Soupe a L”Oignon gratinée $72
c;renck Onion Soup

Bidque de Homard $74
Lobster Bidque

Saumon Cru a la Cibou]efte $76

Jﬁinly sliced raw salmon covered with lime juice, green peppercornd and cﬁoppeal chives

[e Coeur a’b‘Zrﬁclzaua’, l’aqvocat et le Coeur de (ﬁalmier au Coulid de Jomates $76
Sliced artichoke lzearl‘, avocado and hearts Of pa[m with a coulis Of tomato

Le Sawnon Fumé et Chouzx & la Créme Fraiche $78
Peachwood Smoked Sa[mon, served with a chive and shallot creme ﬁaicﬁe in a choux pastry
with poppydeea’ breadsticks

(GFoie grad de Canard Poslé $24
Ran Seared ﬁedﬁ Duck Liver, served with gu/eon go[a’ potatoes and tart c/zerrg dauce
7996 Chéteau Suduiraut Sauternes - 3oz. $25

Jerrine cZe (;Zoie grad cZe Canara’ au Sam‘erned $24
Gresh Homemade duck liver paté
7997 CAaAfeau nguem Sauferned -3 o0z $5O

go[clen Ossetra Caviar ~ Market Price
Joz. go[a’en Ossetra Caviar imporfea’ from the Cadpian Sea, served with traditional

accompanimentd.

7996 Dom (pérignon - bottle $290

[ed Salaa]ed

Al of our Entreés are served with our comp[imem‘ary house salad and vinaigrette
a’redding, z'f you would like to substitute the salad with one below the price will be $8

Salaa’e Dlgpinarald aux (;raméoided et (;romage de Cllévre $74
(}-redk Ba]ay Spinack tossed in Eadp]aerry a’redding toppea’ with marinated goat cheese

Salaa’e Digl’ldll'l)e aux JDommed $7lf
Be[gium ena’z’ved, appled, dpicy candied pecans tossed in Ba[damic vinaigrette
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[ es Entreés - Main Courses

Bouillabaisse de Crustacés au Frencuil $40
Gresh Lobster, Sﬁrimp, Sca”opd and Mussels served in a lobster broth with ﬁedﬁ )fennel,

gar[ic croutons and rouille

2004 St. Bris (Z)ergef (Sauvignon B[anc) $59

(Z)ol au (Z)enf de Homard et Crevefted Sauce Homardine $39
Thin pu# pastry dbel[, lined with dpinacl) and fi[[ea’ with ﬁedl) lobster and dbrimp, served

with a creamy da)f)fron dauce

20056 C/zaddagne (/)/[onfrackef Eouid Eatour $79

Filet de Sole sur Lit de Lentilles $34
(Fresh Petrale Sole, ju[ienne of leeks, carrots and fennel wrappea] in Geuille de Bric, served on
a bed of lentils
2003 Bourgogne Diré-Clessé Domaine Emilian gi[lef $59

Le Saumon (Frais gri”é, Sauce Bearnaise $37
(Fresh dalmon, baked with olive oil, gar[ic, tomatoes and ﬁedil herbs
2003 Chablis Daillons Dielles (Z)igned de Minot @erget $75

La Jruite Sautée & [HMuile d Olive aux Cdpred, Tomates et GFines Herbes $29
L;redlz Boneless Trout sautéed with olive oz'[, caperd, caper Lerried, tomatoes and fine herbs

2005 Pinot Blanc Trimbach $ 39

Les Pites aux Crevettes $32
Fresh sautéed dArimp served on a bed Of our homemade daﬁmn padsta with a butter, herb and

gar[ic sauce

2006 (j)oui[[y Guisse Domaine Bouchard $59

Céte de Veau aux 04dperged $49 OR  Céte de Veau Rossini $56

Sautéed mi[/e—fea’ veal ckop, served with a a’emz’-g[aze and asparagud. Or Eoddini, which is the
same dish but L‘oppea] with a slice Of hot Foie grad
7999 Pommard grana’d (C,:penotd Pierre (/Worey $99

Steak au Poivre Blanc $36
Beef (}-i[et, rolled in crushed white peppercornd with a cream, brown stock and cognac sauce

2005 Chateau Ferrand Earﬁgue grana’ Cru Classé $99

Carré a[O‘Zgneau Réti & Ma GFacon (for fwo) Market Price
Rack of Colorado Lamb, brushed with Dijan mustard, rolled in bread crumbs Provencal
2000 Chateau Brown $79

Cote[lefte de Cerf aux Clzampignond $48
Gresh sautéed elle clzop, served with a a’emi—glaze and L‘oppea] with a mélée Of wild Oregon

mudizroomd

2003 Chateau (j)ipeau St. Emilion $75

[ed Deddem‘d

Jarte Chaude aux (Fruits de Saison $73
Jﬁinly sliced seasonal ﬁuif on a puff pastry, brushed with peaclz g[aze, foppeal with Vanilla
Jece Cream

Soufﬂé au Chocolat, sauce Vanille (minimum 4 peroono) $74 per person

Créped Suzette $73
(Fresh homemade crépes with orange zest sauce, ﬂam]yéea’ with an Marnier

Clzariot des Desserts $77

Dedderf cart of assorted homemade desserts

L Assiette des (;"-romageo $25
Assortment Of fine (;'—renclz cheeses served with crackers and bread.

gpecial Eeqaedfd

DOe take pria’e in accommoa’afing Apecia] requedsts, if poddiMe. RPlease inform us z'f you
are a {Z)egefarian, {Z)egan, or you have any Dz’efary redtrictions or 04]]ergiea.



