TUESDAY - FRIDAY, 5pm-7pm

PICHOLINE OLIVES herbs de provence, chili, lemon (VG, GF) - 4

LA CACHAT provencal goat cheese, honey, lavender, figs (VE) - 11

FOIE DE VOLAILLE chicken liver parfait, madeira gelée, toast - 12

SOUPE A L’OIGNON GRATINEE LYONNAISE -10

CHEF’S TRIO OF CHEESES & 2 GLASSES OF HAPPY HOUR WINE - 22
served with pecan-raisin bread, clover honey, & toasted pecans (VE)

1/2 DOZEN OYSTERS* & 2 GLASSES OF CHATEAU DU COING MUSCADET ‘20 - 32
sauce mignonette, lemon (GF)

BISTRO BURGER * grilled all-beef patty, swiss cheese, caramelized onion,
bacon, pickles, lettuce, frites - 16

20% gratuity included on all checks
Available in the bar only
VE - VEGETARIAN | VG - VEGAN | GF - GLUTEN FREE | GF* - we share our fryer oil with gluten

ingredients *consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of food borne illness.

gy Hooer
TUESDAY - FRIDAY, 5pm-7pm
FRENCH MARTINI
tito's, créme de cassis, pineapple juice - 12

FRENCH 75
citadelle gin, lemon, simple, sparkling wine - 12

Viére

Kronenbourg 1664 Lager, France - 5.5%
Kronenbourg 1664 Blanc Witbier, France - 5%

WW
Sparkling - Simonet, Blanc de Blancs, Brut NV -7

Blanc - Domaine Casanova, lle de Beauté, Corsica, Vermentinu 21 -7
Rouge - Demazet Vignobles, Cotes du Rhdone ’20 -7

20% gratuity included on all checks

Available in the bar only



