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hors d’oeuvres

SALADE D'ENDIVES Belgian Endive, Apples, Frisée, Blue Cheese,Walnuts, Dijon Mustard Vinaigrette .........cccceececueevencucencncnnnes 15
SOUPE a L'OIGNON GRATINEE Louis’ Famous Onion SOUP certereirriaeessis st sss s ssss s s s ss s sss s s s s st s s s s s s sasss s ssnsssnsanssns 14
SALADE VERTE Mesclun Greens, Reggiano, Red WiNe VINQIGIrette. .........ooo.everrsseeeersssseeesssssseeesssssseeessssssseesssssssessssssseeesssseeee 13
PATE MAISON House-Made Paté, Pistachio, Pickled Onion, Grilled Baguette..........cccovcucuricunicincrriciecicnecesenecsneessesenenneaes 13
BEIGNETS de CREVETTES Shrimp, ZUcchini, SAffrOn AToli.......oooooccceveeeeeeeesceeveeeeeessssesseesssssssssesseessssssssssessessssssssssesesssssssseeeeeessns 15
AUBERGINES CROQUANTES Eggplant Napoléon, Nicoise Olive Tapenade, Tomato, Chavre, PiStou...............vvooooocccceeeressssscceee 14
MOULES a la PROVENCALE Mussels, Tomato, White Wine, Basil, GAFlIC...........u.uueuueeuumemsocosssssssssssssssssssssssssssssssssemsesssssesmmeeneeneeenes 16
FRISEE aux LARDONS Frisée, Poached Egg, Lardons, Dijon VINQIGrette ... ssessessessens 16
GRAVLAX House Cured Salmon, Lemon, Capers, Chives, Shallots, Creme Fraiche, Grilled Baguette...........cccococvecincuricueneee. 14
ESCARGOTS de BOURGOGNE Snails, Fresh Herb BULLer, GAFlIC......o...vovoovveereesceeeessseeeesssssesessssmsesessssmseessssssesssssssseeesssnseeeeens 18
FOIE CRAS a la mode LANDAISE Foie Gras Terrine, Pear Compote, Grilled BagUetLe..........cceeueureurerceremcenemrecereneeerncceseseeesnenes 24
ADD TO ANY SALAD Chicken Breast........ 15 Salmon........ 16 Shrimp........ 17

principaux

PAIN PERDU Brioche French Toast, SEASONAl FIUIt.........ovoooooooococcccceeeeeeeessseessssesssssssessssesessssessssssssssssessssssssessssssssssssssssssssseseessessess 16
(EUFS sur le PLAT Fried Eggs, Bacon, ROASEEd POTAtOES .........ooooooooceeeeereessesceeeessesssssseeeesessssssseesssesssssseseeessssssssssesesessssssseeesen 16
(EUFS POCHES Poached Eggs, Madrange Ham, Brioche, Hollandaise SAUCE..........cocorvurrureerieneiuniene s snseesssenees 15
(EUFS BROUILLES Scrambled Eggs, Gruy@re, Ham. ... 15
OMELETTE Gruyere, MUShIroom, MESCIUN GFEENS .....ooooocceveeeeeeesssseevesseesssssesssseseessssssssssessssssssssesessssssssssssessssssssssssseesssssssseeeeen 18
(ROQUE-MONSIEUR FACON PETIT LOUIS Brioche, Madrange Ham, Gruyére, POMMES FFtes ..........oovoooocoeereesssscceeeeressssseeen 18
QUICHE LORRAINE Bacon, Gruy@re, MESCIUN GIrEENS........ccocceeeeeeeescceeeeeeesseseseeesesssssssseessssssssssssesessssssssssssesssssssssseeessessssssseeeeen 17
(ONFIT de CANARD Duck Leg Confit, Swiss Chard, Fingerling Potato, Red Wine Reduction ........c.ccccecvevcunirencunencuncueencnnencee 33
CHEVREUIL GRILLE Grilled Venison, Flageolet Bean, Lardons, Plum Compote, Haricots Vert, Red Wine Reduction............... 39
ESPADON CRILLE Grilled Swordfish, Grilled Zucchini, Heirloom Tomato Salad, Nigoise Olive Tapenade.......cocovcueererrevenennee 36
COTE DE PORC GRILLEE Grilled Pork Chop, Swiss Chard, Squash Purée, Onion Beignets, Red Wine Reduction................... 35
POITRINE DE POULET Pan Seared Chicken Breast, Eggplant Caviar, Zucchini, PiStOU.....c..cccuricuriueccunecinciicieeecreeceeneecneaes 31
SAUMON ROTI Pan Roasted Salmon, Piperade, Pommes Gaufrettes, Tomato Coulis..........cceereeuneurineurincinernicrreenereiciseenennenes 34
MERLU ROTI Pan Roasted Hake, Sautéed Local Tomatoes, Zucchini, Nigoise Olives, Saffron Beurre Blanc, Mint.................... 36
ASSIETTE VEGETARIENNE Parisian Gnocchi, Beets, Zucchini, Cherry Tomatoes, Parmesan, Beurre Blanc.........ccccococveuruvcuenee. 26
STEAK FRITES Choice of Cut, Beurre Maitre d’Hotel, Pommes Frites
Grilled Teres Major........36 or Grilled New York Strip........47

supplements

Riz Pilaf...6 / Epinards...8 / Champignons...12 / Pomme Purée...8
Pommes Frites...8 / Haricots Verts...8

THE CIVILIZED LUNCH

Tuesday - Friday
[1:30 am - 2:00 pm

$35 per person Prix Fixe Menu available

RESTAURATEURS: Tony Foreman and Cindy Wolf
CHEF DE CUISINE: Martin Gonzalez
A Gratuity of 20% is suggested to parties larger than 6
For Substitutions & Custom Preparations please add $1 per dish.
09.18.24



