CAFE, LIQUEURS & BIERES DE MARQUE

COCKTAILS AU PASTIS

LA TOMATE 9.00
Ricard, Cherry Syrup

LE FEU ROUGE 13.00
Absolut Peppar Vodke, Ricard, Fresh Lemon Juice

LE SAZERAC 13.00
Bourbon, Fresh Lemon Juice, Casanis

LE PERROQUET 9.00
Pernod, Mint Syrup

I’AMANDE PASTIS 9.00
Ricard, Almond Syrup, Soda Water

PLATS DU JOUR

Lundi: Grilied Swordfish Paloudes
Meardi: Rabbit Pappardelle
Mercredi: Grilled Prawns Oriental
Jeudi: Lobster Ravioli
Vendredi: Branzino Salsa Verde
Samedi: Prime Rib

Dimanche: Fargis Nigois

Eating raw or undercooked fish, shellfish, eggs or meat
increases the risk of foodborne illnesses.

Although every effort will be made to accommodate food allergies,

we are afraid we cannot always guarantee meeting your needs.
Our french fries are cooked in peanut oil.

CUISINE TRADITIONNELLE RECOMMANDEE

CAFYE - COMPTOIR - RESTAURANT

HORS D'OEUVRES

Onion Scup Gratinée ...................... 10.00
Fresh Arugula Salad w/Parmesan &Lemon ... ... 10.00
Roasted Eggplant Salad

w/Tomatoes, Chickpeas & Feta Cheese ........ 12.00
Mixed Green Salad ... 900 w/Goat Cheese ...11.00
Chicken Liver & Foie Gras Mousse .............. 13.00
Sea Scallops Provencale

w/Roasted Tomatoes & Persillade ............. 14.00
Pastis Caesar Salad w/Bacon . ................ 12.00
Steak Tartare ........... ..., 14.00
Oystersonthe Half Shell ...................... P/A
Shrimp Cocktail ............................ 13.00
Fried Calamari w/Harissa Mayonnaise .......... 12.00
Grilled Sardines w/Arugula ................... 14.00
Tomato Tart .......... ... .. ... ... ..io... 13.00
Warm Goat Cheese Pétatou ................. 13.00
SALADES ET SANDWICHS

Grilled Chicken Paillard . .................... 1900
Seared Tuna Nigoise ........................ 1900
Grilled Vegetable Salad ..................... 15.00
Croque-Monsieur. . . 1300 Croque-Madame .. 14.00
Sandwich Crudité w/Cucumber, Fennel,

Tomatc & Goat Cheese on Ciabatta ........... 13.00
Mediterranean Tuna Sandwich ................ 15.00

Sliced Steak Sandwich w/Onions & Gruyeére . ... 18.00
Grilled Chicken Sandwich Libanais

w/Tomatces, Hummus & Cucumbers ... ........ 1500
Fried Eggs, Tomato &Beans on Toast .......... 13.00
Omelette aux Fines Herbes w/French Fries ... ... 1500

Hamburger 14.00 .. w/Cheese 1500 .. .2 Cheval 15.00

ENTREES
Skate au Beurre Noir ....................... 2100

Seared Organic Salmon

w/Pickled Mushroom & Fennel in Sesame Lime Dressing .25.00

Fish and Chips w/Tartar Sauce ................ 17.00
Seared Wild Striped Bass

w/Tomatoes, Shallots, Potatces & Almonds ............ 2400
Half or Whole Roast Lobster w/Garlic Butter & Fries . P/A
Steak Frites w/Béarnaise ................... 3300

Sautéed Calf's Liver w/Onions, Bacon & Sherry Vinegar . .19.00

Poulet au Citron

Roasted Chicken w/Lemon, Piquillc Pepper & Olives .24.00
Pastis Bar Steak w/Béarnaise or Maitre D’ Butter .23.00

Moules Frites auPernod ..................... 18.00
Braised Beet w/Pesto & Cherry Tomatoes ... ... 22.00
Fishofthe Day ...... ... .. i i P/A
PATES

Penne Puttanesca .....................o.... 16.00
Macaroni Gratin w/Bacon .................... 16.00
Homemade Spinach & Herb Ravicli

w/Spinach, Ricotta & Herbs .................. 18.00
Linguini w/Cockles & Garlic .................. 16.00

GARNITURES

Légumes Verts .......... ... ... ... ... 8.00
Carottes Vichy ........... ... ... ... ... ... 8.00
French Fries ...... ... .. ... ... 8.00
Gratin Dauphincis . .............. .. ... ..l 8.00

— CARAFE MAISON -

BLANC

RIESLING
verre 12.00 / demi 21.00 / carafe 2700

MACON-VILLAGES
verre 11.00 / demi 19.00 / carafe 25.00
ROUGE

BORDEAUX
verre 11.00 / demi 19.00 / carafe 25.00

COTES-DU-RHONE
verre 1000 / demi 18.00 / carafe 24.00

BREAKFAST &)‘S’ga ANE | BODAM-ILISAM
LUNCH ;’;%“13”‘ 12.00 PM - 5.00 PM
DINNER I‘z‘;’gs e | BO0PM-1200AM
%"é‘?\g} Ay | 1200 - 100 AN
SUPPER THURSDAY | 12,00 AM - 2.00 AM
gi‘T%’gD Ay 12.00 AM - 2.30 AM
BRUNCH gGLuggAY 9.00 AM - 4.15 PM
QA;{EEI:?\}?RY oY 12.00 PM - 11.00 PM
piiyenl 6.00 PM - 11.00 PM

Suggested gratuity of 20% may be added for parties of 6 or more

EXECUTIVE CHEFS
Ricd Nasr & Lee Hanson

CHEF DE CUISINE
Pescal Le Seac’h




