
OPEN TUESDAY - SUNDAY  |   PARCDEVILLE.COM  

8296 Glass Alley STE 110, Fairfax, VA 22031  |   RESERVATIONS: 703 663-8931 

Hors D’oeuvres 

SOUPE À L’OIGNON GRATINÉE LYONNAISE  —  13

SALADE MAISON  gem & butter lettuces, fines herbs, shaved radish, bistro vinaigrette  —  10

SALADE FRISÉE *  bacon lardons, croutons, poached egg, green apple, basil  —  15

ESCARGOT  burgundy snails, puff pastry, mushroom duxelle, parsley-garlic butter  —  18

STEAK TARTARE *  bistro filet, quail egg, crispy shallots, toast  —  19

LA CACHAT  provençal goat cheese, honey, lavender, figs  —  13

PATÉ DE CAMPAGNE  country pork paté, pistachio, apricot, cornichons, mustard  —  15

FOIE DE VOLAILLE  chicken liver mousse, madeira gelée  —  14

Brunch

Entrees

CRÊPES  crème fraîche, strawberries, lemon cream  —  18

PAIN PERDU  brûléed french toast, maple, orange, blueberries  —  15

ŒUFS EN MEURETTE *  pinot noir poached eggs, bacon lardon, mushroom, pearl onion, toast  —  21

SALMON TARTINE *  smoked salmon, country toast, herbed boursin, egg, capers, pickled onion  —  18

MOULES-FRITES steamed mussels, white wine, dijon, pastis, cream,  frites  —  27

LOUP DE MER  pan roasted sea bass, french beans, fennel soubise, almond-caper beurre noisette  —  29

BISTRO BURGER* grilled all-beef patty, swiss cheese, caramelized onion, bacon, pickles, lettuce, fries  —  18

CROQUE MADAME * parisian ham, gruyère, sauce mornay, fried egg, frites  —  17

OMELETTE  local eggs, fines herbes, gruyère, frites  —  15

* Are served raw or undercooked. 

Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish, Or Eggs May Increase Your Risk Of Foodborne Illness.

CHEF’S TRIO OF FINE CHEESES  —  13

P’tit Basque  —  semi-firm, earthy cheese of pasteurized sheep’s milk  —  spain

Camembert  —  soft, creamy, fruity cheese of pasteurized cow’s milk  —  normandy

Bleu d’Auvergne  —  soft, grassy bleu cheese of pasteurized cow’s milk  —  auvergne

served with pecan-raisin bread, clover hone�, & toasted pecans



Vins GL .         BTL.

SPARKLING

Christophe Thorigny, Vouvray, Méthode Traditionnelle, Brut '17  14 56

Domaine de Martinolles, “Le Berceau,” Sparkling Rosé NV   15 60

R. Dumont & Fils, Champagne, Brut NV    25 100

BLANC

Domaine Casanova, Ile de Beauté, Corsica, Vermentinu ‘21 (ON TAP) 10 40

Château du Coing de Saint-Fiacre, Muscadet Sèvre-et-Maine Sur Lie ’19  10 40

Joseph Cattin, Alsace, Pinot Gris '20    12 48

Domaine Francis Blanchet, "Cuvée Silice," Pouilly-Fumé, Sauvignon Blanc, ‘21 18 72

Le Chai Duchet, Viré-Clessé, Chardonnay ’20   15 60

ROSÉ

Domaine des Terrisses, Gaillac, Rosé ‘21    13 52

ROUGE 

Demazet Vignobles, Côtes du Rhône ’20 (ON TAP)   10 40

Domaine Paul Durdilly, "Les Grandes Coasses," Beaujolais, Gamay ‘21 11 44

Alphonse Dolly, “Les Doigts d’Or,” Loire Valley, Pinot Noir ‘20 15 60

Ancient Peaks, Paso Robles, CA, Cabernet Sauvignon ’19  14 56

Domaine Les 4 Vents, Crozes-Hermitage, Syrah ‘15  14 56

Château de Grandchamp, Montagne-St-Émilion, Bordeaux ‘17 18 72

Bière & Cidre

POURED

Kronenbourg “1664” Lager, France - 5.5%  8

Kronenbourg 1664 Blanc Witbier, France - 5% 8 

PACKAGED

Graft Farm Flor Cider, NY - 6.9%   10

La Chouffe Strong Ale, Belgium - 8%  10

Schlafly Tasmanian IPA, MO - 7.2%  10

Erdinger Non-Alcoholic, Germany - <0.5%  7

Smeraldina Still Water (1L)    9

Smeraldina Sparkling Water (1L)    9

San Pellegrino Aranciata (11.5oz)    5

Harney & Sons Organic Black Iced Tea (16oz)  9

Harney & Sons Organic Green Iced Tea (16oz)  9

Freshly Squeezed House Lemonade   7

Mocktail Maison     10

          

Boissons Froides

Cocktails
Mimosa - sparkling wine, fresh squeezed orange juice       12

Bloody Mary - tito’s, chef’s mix, subtle accoutrements       13

Espresso Martini - tito’s, espresso, grand marnier, kapali        14

Rose Window - capitoline rosé vermouth, st-germain, lemon, sparkling wine     14

French Martini - tito’s, crème de cassis, pineapple juice       15

Bittered Bee’s Knees - citadelle gin, honey, lemon, cynar 70       15

Chartreuse Daiquiri - plantation 3 stars rum, green chartreuse, lime     15

Feuille d’Érable - four roses bourbon, fernet branca, maple, walnut bitters     15

Chelsea Boot - dewar's scotch, amaro montenegro, honey, lemon      15

Le Boulevard des Charentes - four roses bourbon, pineau des charentes, campari    15

Nus et Célèbres - martell vs cognac, yellow chartreuse, aperol, lemon     17

Dandy - rye whiskey, byrrh, pierre ferrand dry curacao, angostura bitters     15

Cognac Old Fashioned - martell vs cognac, lillet blanc, bitters      16

Espresso 3 Doppio  4

Americano 4 Macchiato 4

Cappuccino 5 Latte  5

Hot Tea  4  

ENGLISH BREAKFAST, EARL GREY, CHAMOMILE,

GREEN, PEPPERMINT, ROOIBOS CHAI

Boissons Chaudes


