SALADE DU SUD

ESCARGOTS DE BOURGOGNE pan seared chicken breast, field greens,
baked snails, garlic herb butter sauce, pickled radish, cucumber, carrot strings, toasted
crispy leek, toasted baguette sunflower seeds, au poivre-buttermilk dressing
-11- -17-
SOUPE A L’OIGNON SANDWICH MERGUEZ
tfrench onion soup, braised oxtail, gruyere, crouton house-made lamb sausage, fennel piperade sauce,
-8 petite/-12 regular- calabrian chile-harrisa yogurt, shaved cabra romero,
, . toasted baguette, frites
LEGUMES MARINES _18-
assortmept of house-made pickles, warm marinated HAMBURGER MAISON*
olives, herbed cheese spread, crackers house ground beef, au poivre aioli, pickled tomato,
-12- whiskey onions, aged raclette, white cheddar,
MOULES SUD-EST brioche bun, frites
p.e.l mussles, vadouvan curry, -20-
lemongrass-coconut cream, coriander, TARTINE AU POSSION
bell pepper, frites, aioli opened faced house smoked fish rillette
-15- sandwich,, sliced radish, pepper sauce, frites
FROMAGE “lo-
selection of artisanal cheese, , SANDWICH AU C REVETTE
g po’boy style, blackened shrimp, cajun remoulade,

house, jam, fruits, nuts, cracker

1o lettuce, house pickles, on a baguette, frites

-19-

substitute a cup of soup du jour or side salad -5-

S e

NICOISE
seared fish of the day, lettuce,
truftled hard boiled egg, haricot verts, potato, grape tomato, nigoise vinaigrette

-mrk-

BOUILLABAISSE

a local rendition of traditional provengal fish soup, potato, tomato, skillet cornbread & garlic aioli

-20-

CRABE DIABLE

baked blue crab meat, spicy miso aioli, carolina gold rice, asparagus, meyer lemon emulsion, side salad
-928-
OMELETTE FROMAGE ET APERGES

smoked bacon, asparagus, tomato, mimolette cheese, side salad
\ -14~ J

Millefeuille 10 Créme Brilée 9 Mousse du Jour 10

*Consuming raw or under cooked meats, fish, shellfish, or fresh shell eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.
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