Appetizers

From tl\e Marl(et

Soup of the day
7

Butternut Squash Soup
7

Beet Salad
Romaine heart, sherry vinaigrette
8

Spring Vegetable Salad
Pesto and black olive tapenade
crostini
10

Sautéed Field Mushrooms
Country bread, Black truffle
vinaigrette
12

From the Sea

6 Oysters
Shallot Sauce
14

Sautéed Shrimps and Chorizo
Citrus piperade, mesclun salad
14

From tl\e Ranch

Beef

Beef Tongue
Sauce diable
10

Poultry

Egg Cocotte
Creamy Mushrooms
12

Homemade Duck Foie Gras

Terrine
Plum and Fig chutney
16

Pork

Terrine de Campagne
Pickles and Crostini
12

Charcuterie Board
14

Serrano Ham 24 months
Fresh Tomato and garlic
14

9900 Culver Boulevard. Culver City. CA 90232

info@lepiceriemarket.com

(EPICERIE.

Our selection of prepared foocls
cl\anges claily. The creation of each
dish is influencecl loy the seasonality &
availability of the Farmers’ Market.

Tapas

5
Tortilla de Patatas
Marinated Anchovies

Marinated Octopus
Sundried tomatoes

Shrimp Ceviche

Cilantro, jalapenos, lemon juice

Farmers’ Market Vegetable
Pickled in champagne vinegar

Sautéed Field Mushrooms
Garlic and parsley, country bread

Chicken Wings Confit

2 Oysters
Shallot Sauce

Beef Tongue
Sauce diable

8

Terrine de Campagne
Grain Mustard

Escargot d la Perigourdine
Serrano Ham
Pork Belly Confit

Sautéed Shrimps and Chorizo
Citrus piperade mesclun salad

Duck Foie Gras Terrine
Plum and Fig chutney

Cheese Board

Entrées

From tl\e Sea

Fish of the Day
22

Seared Halibut
Mashed yukon gold potatoes, capers
Lemon sauce, brown butter
22

From the Rancl\

Beef

Tagliatelle
Homemade Bolognaise sauce
16

Braised Beef Cheek
Risotto Arborio, red wine sauce,
arugula, parmesan cheese
18

Filet Mignon
Seared Black Angus beef 8oz
Green pepper sauce
28

Black Angus Burger
Apple-bacon marmelade,
gorgonzola, gruyere, arugula,
Sautéed potatoes
16

Poultry

Seared Chicken Breast
Sautéed corn, bell peppers
Chicken jus
18

Duck Confit
Sautéed potatoes sarladaise
21

Pork

Niman Ranch Pork chop
Green peas, heirloom potatoes,
garlic confit

22

Perigorcl's Specialty

Traditional Tourain
Garlic and Chicken soup
8

Escargot & la perigourdine
Serrano Ham, White wine sauce
14

Perigord Cassoulet
Garlic Sausage, Pork Belly
Duck confit, White beans

22

Savory Crépes

Smoked Salmon
Asparagus, dill cream, boiled egg
16

Chicken
Field mushrooms, green onions
16

Duck Confit
Roasted potatoes, pickles
16

Sautéed Cépes Mushrooms

Garlic and parsley

Phone: 310.815.1600

www.lepiceriemarl(et.com

16

Fax: 310.815.1661



