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

20% gratuity will be added to parties of 6 or more.

Kobe Classic
1/2 Pound Kobe beef, brie and  

caramelized onions and comes with aioli, 
lettuce, tomato and your choice of frites 

or a mixed greens salad.
$14

LES BURGERS* 

Bistro Burger
Your choice of 1/3 of a pound of 100% 

hormone and antibiotic-free,  
Painted Hills Natural Beef  

or  
Grilled Chicken. 

Comes with aioli, lettuce, tomato and your  
choice of frites or a mixed greens salad. 

$8

Choose additional toppings:

SOUPE ET SALADE

Onion Soup 	 $6

Soupe du Jour	 $5

Mixed Greens	 $6 
	 With grilled chicken – add $3

Salade Verte aux Herbes Fraîche	 $10

Salade de Noix et Noisettes au Bleu	$12

Butter lettuce, walnuts, hazelnuts, grapes, 
and blue cheese

ASSIETTES

Assiette de Fromages	 $14
Daily cheese plate selection

LUNCH ENTREES

Soup and Salad	 $10 
Choice of soup and mixed greens salad

Le Pan Bagnat	 $11
Sandwich Niçois with lettuce, tomato, 
boiled eggs, anchovies, radish, and  
black olives
	 With Tuna - add $2

Merguez Frites Harissa Aioli 	 $12 
Grilled Lamb Sausage with Frites

Boeuf Bourguignon	 $13 
Braised Beef Short Ribs Stew  
with Carrots and Potatoes

Gnocchi au Pistou	 $13
Hand-made potato dumplings with pesto 
cream sauce

SIDE 
Frites	 $5

DESSERTS 
Ice Cream Sundae	 $6
Crème Brûlée	 $7
Lemon Tarte	 $6

Bleu cheese	 $1.50
Brie	 $1.50
Emmental Swiss	 $1.00
Red onion	 $1.00
Truffle Oil	 $1.00
Sun-dried tomato	 $1.00
Caramelized onions	 $1.00
Wild mushrooms	 $1.50
Fried egg	 $1.50
Bacon	 $1.50

LUNCH MENU



Les Vins Blancs

Loire	 2010	 Sancerre – Henry Bourgois Grand Réserve	 49
	 2009	 Sancerre – Domaine Vacheron, 375Ml	 34
	 2008	 Quincy – Domaine Vincent Siret Courtaud	 33
	 2009	 Vouvray Sec-Cuvée Silex-Domaine Vigneau-Chevreau	 43

Bourgogne	 2009	 Chablis – Domaine William Fevre	 66
	 2008	 Aligoté – Ghislaine & Jean Hugues Goisot	 42

Bordeaux	 2007	 2010 Chateau La Freynelle	 24

Champagne	 NV	 Brut Champagne Colin – Cuvée Alliance	 75
	 NV	 Brut Crémant De Bourgogne – Jalliance	 40
	 2007	 Brut  Blanquette De Limoux –  Delmas        	 32
	 NV	 Brut Rosé – Boizel, 375ml	 49

California	 2010	 Chardonnay – Maison Bleue –Yakima Valley	 42
	 2009	 Chardonnay – L’ecole 41 – Columbia Valley	 42

Les Vins Rouges

Beaujolais	 2010	 Moulin à Vent, Vielles Vignes – Hubert Lapierre	 37

Bourgogne	 2008	 Savigny Les Beaume Domaine Du Prieuré	 38
	 2008	 Mercurey- La Perriére-Domaine Sarrazin Et Fils	 79

Rhône	 2005	 Saint Joseph – Cave De Tain	 64
	 2007	 Lirac – Domaine Maby – La Fermade	 32
	 2007	 Chateauneuf-Du-Pape – Domaine  Porte Rouge	 75
	 2007	 Vacqueyras – Arnoux «Seigneur De Lauris»	 47

Languedoc	 2008	 Faugeres – Domaine Ollier Taillefer Grand Reserve	 39
	 2006	 Pic St Loup – Chateau De Lancyre «Vielles Vignes»	 51
	 2009	 Corbieres – Domaine Las Vals «Notre Dame»	 49

Loire	 2008	 Saint-Nicolas-De-Bourgueil – Domaine De La Noiraie	 36

Bordeaux	 2009	 Medoc – Chateau Bellegrave	 36
	 2008	 Bordeaux Supérieur – Chateau Sainte-Marie	 42
	 2008	 Bordeaux Supérieur Chateau Haut-Mongeat «Cuvee Isabelle»	 45
	 2008	 Lussac-St Emilion – Chateau Lyonnat «Emotion»	 75

Washington	 2008	 Syrah – L’ecole No 41	 52
	 2009	 Hestia –Columbia Valley   	 43
	 2006	 Zinfandel – Forgeron  -Columbia Valley	 59

Les Carafes (375ml)

Le Blanc – Sélection Maison	 10

Le Rouge – Sélection Maison	 10

* Wine is organically grown						       Wine vintage is subject to change 


