
 
 
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

FFrroommaaggee  dduu  JJoouurr $$77 
Chef’s selected fine cheese of the day 

 

CCoocchhoonnaaiillllee  dduu  JJoouurr  $$99    
Chef’s selected cold cut of the day 

 

LLaa  CCoommbbiinnaaiissoonn  $$1155  
Chef’s selected fine cheese & cold cut 

Salads and ASalads and Appetizersppetizers 
 

LLaa  SSaallaaddee  dd''EEnnddiivvee  $$11445500  
Endive, red apple, crushed pistachios, dried cranberry & toasted gorgonzola crostini, balsamic vinaigrette 

 

LLaa  SSaallaaddee  ddee  LLaanngguuee  ddee  CCoocchhoonn  $$11335500  
Braised pork tongue, frisée salad, potato, cornichons, parsley & red onion, dijon dressing 

 

PPoouullppee  áá  llaa  BBaassqquuaaiissee  $$11555500    
Octopus, artichoke hearts, chorizo, roasted red peppers, cherry tomato 

& roasted garlic, simmered & served in a cast iron dish 
 

LLee  TTaarrttaarree  ddee  TThhoonn  aauuxx  NNooiisseetttteess  $$1166  
Sushi grade tuna with hazelnuts, avocado, pineapple, baby greens, radish & sesame soy sauce 

 

EEssccaarrggoott  BBoouurrgguuiiggnnoonn  $$11335500  
Jumbo Burgundy snails baked in garlic & parsley butter 

 

LLee  TTaarrttaarree  ddee  BBœœuuff  $$11555500  ssmm//$$2244  llgg  
Hand cut ribeye served raw with assorted condiments & raw quail egg, mixed greens 

 

LLaa  TTaarrttiinnee  ddee  FFooiiee  ddee  VVoollaaiillllee  $$11445500   
Chicken liver flambée with cognac, sautéed with olives, artichokes, garlic, shallots & cumin, 

served over toasted country bread, poached pear & frisée salad 
LLaa  TTeerrrriinnee  ddee  FFooiiee  GGrraass  àà  llaa  TTrruuffffee  NNooiirree  $$1199  

Homemade foie gras terrine, served with fig & black truffle marmalade, port wine reduction & toast 

SoupsSoups  
 

LLaa  SSoouuppee  ddee  PPooiissssoonn    $$885500  
Rich fish soup served with crostini, rouille & gruyère cheese 

 

LLaa  SSoouuppee  áá  ll''OOiiggnnoonn    $$885500  
French onion soup 

MusselsMussels 
Small order = 1 lb. $1250 

Large order = 2 lbs + side of fries $2050 
 

LLeess  MMoouulleess  MMaarriinniièèrreess  
Steamed mussels with garlic, shallots & parsley in white wine sauce 

 

LLeess  MMoouulleess  MMaarrsseeiillllaaiissee  
Steamed mussels with bouillabaisse broth, crostini & rouille 

 

LLeess  MMoouulleess  áá  llaa  SSaauuccee  PPiiqquuaannttee  
Steamed mussels in a spicy marinara sauce 

 

LLeess  MMoouulleess  áá  llaa  CCrrèèmmee  SSaaffffrraannééee  
Steamed mussels in a light cream sauce with saffron, leeks & dill 

 

LLeess  MMoouulleess  áá  llaa  PPrroovveennççaallee  
Steamed mussels with garlic, tomato, basil, fennel & saffron 

 

LLeess  MMoouulleess  áá  llaa  MMoouuttaarrddee  
Steamed mussels in a grained & dijon mustard sauce, touch of cream 



 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

A 20% service charge will be added to all parties of six or more 
 

If you have any allergies, kindly let your server know. No substitutions, please. 

SidesSides  
 

Sautéed Artichoke Hearts $9  ♦  Mixed Baby Vegetables $7 
Creamy Roquefort Spinach 1050 

Brussels Sprouts $9  ♦  Sautéed Mushrooms $10 
Sautéed Spinach $8  ♦  Sautéed String Beans $8 

Truffle Mashed Potato $650 ♦ French Fries $6 

Pastas & RisottoPastas & Risotto 
 

LLiinngguuiinnee  aallllee  VVoonnggoollee  $$22115500  
Linguine with manila clams in a white wine sauce with garlic, parsley & crushed red pepper flakes 

 

RRiissoottttoo  aaii  FFuunngghhii  $$11775500  
Risotto with assorted wild mushrooms, parmesan cheese & black truffle oil (vegetarian) 

 

VVeenniissoonn  &&  PPaappppaarrddeellllee  $$2244  
Braised wild venison in a red wine sauce with carrot, pearl onions, celery, 

juniper berries & fresh herbs over fresh pappardelle pasta 

EntréesEntrées 
 

BBiissttrroo6611  BBuurrggeerr  $$11665500  
Topped with sautéed onions, assorted mushrooms & roquefort cheese. French fries & mixed greens 

 

RRoossssiinnii  BBuurrggeerr  $$2200  
Topped with truffle foie gras & onion confit. French fries & mixed greens 

 

JJaarreett  ddee  PPoorrcc  ‘‘BBeerrkksshhiirree’’  $$2266  
Slow cooked pork shank in a ginger orange sauce, topped with prunes & pearl onions,  

served with braised cabbage, lardons & butternut squash purée 
 

LLaa  BBoouuiillllaabbaaiissssee  ““BBiissttrroo6611””  $$3300  
Sea robin, codfish, shrimp, octopus, clams & mussels in a traditional bouillabaisse broth 

 with potato & assorted julienne of vegetables, served with rouille crostini 
 

LLee  SSaauummoonn  GGrriilllléé  $$22225500  
Grilled Atlantic salmon served with sautéed brussel sprouts & lemon caper sauce 

 

HHaacchhiiss  PPaarrmmeennttiieerr  $$2211  
Sautéed beef with fresh herbs & onion, topped with garlic mashed potato & gruyère cheese, 

baked & served in a cassuela, side of baby greens 
LLee  DDeemmii  PPoouulleett  RRôôttii  $$22225500  

Natural Free-range roast ½ chicken served with assorted market vegetables, 
 truffle mashed potato & rosemary jus 

 

LLee  SStteeaakk  FFrriitteess  $$2244  
Grilled hanger steak served sliced with french fries & mixed greens. 

Choice of sauces + $2:  shallot, bleu cheese, green peppercorn, porcini or mustard 
Topped with truffle foie gras (+ $6) 

 

AAsskk  yyoouurr  sseerrvveerr  
aabboouutt  oouurr  

CChhiillddrreenn’’ss  MMeennuu  


