
 

LES MOULES
28

MARINIERE white wine and garlic

PROVENÇALE tomato, garlic, basil

PERNOD Anise cream sauce

LES SALADES

SALADE CÉSAR*   17
Traditional Caesar

SALADE CASSIS   21
Micro greens, Roquefort cheese,

roasted beets, walnuts, French beans,
poached leeks, dijon vinaigrette

SALADE CHEVRE   22
Crispy goat cheese, roasted beets,

lavender honey dressing,
candied walnuts, mixed greens

CREPES
Served with salad

JAMBON & FROMAGE . . . . . . . . . . . . . . . . . . . . . . . .20
Ham & cheese

POULET ET EPINARD. . . . . . . . . . . . . . . . . . . . . . . . .20
Chicken & spinach

CHAMPIGNON. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .22
Mushroom & goat cheese

CREVETTE ET POIREAUX . . . . . . . . . . . . . . . . . . . . .22
Shrimp and leeks

OMELETS
Served with salad

JAMBON & FROMAGE . . . . . . . . . . . . . . . . . . . . . . . .19
Ham & cheese

MAISON . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .19
Spinach, mushroom, & bacon

SAUSAGE & CARAMELIZED ONIONS . . . . . . . . . ..19

SPÉCIALITÉ DE LA MAISON
SOUPE A L’OIGNON   15

Onion soup with croutons
& gruyere cheese gratin 

CALAMARS CASSIS   19
Crispy calamari, honey raspberry glaze,

cucumbers and sesame seeds

ESCARGOTS PERSILLÉS   18
Baked snails, garlic herb butter, croutons 

BRIE SUR TOASTS  19
Warm brie on toast, �g compote,

grapes, almonds, mixed greens

STEAK TARTARE*   19
Traditional accoutrements

SANDWICHES
Served with pommes frites

HAMBURGER MAISON   26
add gruyere, roquefort, or bacon +2each

HAMBURGER LYONNAISE   29
Classic burger, Gruyere cheese, fried onion 

rings, bacon, sweet relish, tomato aioli

SANDWICH DE POULET   28
Grilled chicken, swiss cheese, bacon, grilled red 

onions, avocado, chipotle aioli, 

BISTRO

®

55B WALL ST. • HUNTINGTON VILLAGE, NY • 631.421.4122

Before placing your order, please inform your server if a person in your party has a food allergy

FRISÉE AUX LARDONS  19
Frisee lettuce, poached egg, bacon

SALADE D’EPINARD ET CREVETTES   27
Baby spinach, glazed shrimp, orange caper sauce

TOMATO ET OIGNON TARTE  17
Caramelized onion tart, goat cheese,

tomatoes, niçoise olives

QUICHE LORRAINE   19
Bacon and gruyére cheese tart,

served with salad

CROQUE MONSIEUR    20
Cheese and ham sandwich, toasted

brioche toast...... add egg +2

LES ENTRÉES 
POULET PANÉ AVEC ROQUETTE   $36

Chicken milanese , arugula, shaved parmesan,
tomatoes, French fries, citrus vinaigrette

SOLE MEUNIERE   $36  
Filet of sole, noisette potatoes,

French beans, beurre noir

July ‘24

LUNCH MENU 

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

SANDWICH BOUCHERE    29
Sliced �let, caramelized onions,

Gruyère cheese, homemade au jus 

SANDWICH AU POISSON    27
Crispy �let of sole, braised cabbage,

pickles, tartar sauce, brioche bun

SALADE NIÇOISE  22
Tuna in water, kalamata olives, 

haricots verts, sliced potatoes, boiled egg

SALADE MAISON 16
Bib lettuce, cucumbers, 
campari tomatoes, onions

in a dijon vinaigrette

add pomes frites 8


