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BISTRO

55B WALL ST.- HUNTINGTON VILLAGE, NY * 631.421.4122

® LUNCHMENU %=

j SMALL PLATES k o LES MOULES e }

SOUPE AL'OIGNON 15 demi 21 « full 33

R T DL TR TR L W, B e P e
-

Onion soup with croutons MARINIERE white wine and garlic ]

& gruyere cheese gratin PROVENCALE tomato, garlic, basil t
TOMATO ET OIGNON TARTE 17 PERNOD Anise cream sauce '
Caramelized onion tart, ggatcheese, ESPAGNOLE chorizo, saffran, :

tomato confit |J[‘§_

CLAFOUTIS AUX CREVETTES 19

Quz}lch'e lik(; sc;{ufﬁe;}ith sauttéd i
shrimp, leeks and asparagus

| CREPES |

! QUICHE LORRAINE 19 Served with salad !

| Bacon and gruyére cheese tart, {

" served with salad JAMBON & FROMAGE..................... ... 18 !

CALAMARS CASSIS 19 ergeciog E‘

Crispy calamari, honey raspberry glaze, b

cucumbers and sesan ERdb POULET ETEPINARD.............ccciviuenn... 19 B

1 Chicken & spinach I

ESCARGOTS PERSILLES 18 %

Baked snails, garlic herb butter, crouton CHAMPIGNON. . ..... ... it 18 T

i BRIE EN CROUTE 20 Mushroom & goat cheese I

Baked brie wrapped in puff pastry CREVETTE ETPOIREAUX . .. ..vvveeeeannnnn. 21 |

| served w apple grape compote Shrimp and leeks

| N STEAK TARTARE" 18 f
! Traditional accoutrements
OMELETS

Served with salad
LRSS JAMBON & FROMAGE........................ 18
SALADE CESAR* 16 Ham & cheese
T RIS . fuiid ... 2R 18

Spinach, mushroom, & bacon

SALADE CASSIS 21
Micro greenssRoqueforechicese SAUSAGE & CARAMELIZED ONIONS.......... 21

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

SALADE CHEVRE 22 9 .
Crispy goat cheese, roasted beets, ° SANDWICHES

lavender honey dressing,
candied walnuts, mixed greens

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 BOUCHERE 29

Sliced filet, caramelized onions,
Gruyére cheese, homemade au jus

FRISEE AUX LARDONS 19

Frisee lettuce, poached egg, bacon

SALADE D’EPINARD ET CREVETTES 26

Baby spinach, glazed shrimp, orange caper sauce

——————— e —

" LES ENTREES
POULET PANE AVEC ROQUETTE $35

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

SOLE MEUNIERE $34
; Filet of sole, noisette potatoes,
| French beans, beurre noir

.} ONGLET DE BOEUF BORDELAISE $42

Grilled hanger steak, Bordeaux wine demi glaze,
sautéed spinach, pommes lyonnaise

SANDWICH DE POULET 26

Grilled chicken, swiss cheese, bacon, grilled red
onions, avocado, chipotle aioli,

SANDWICH AU POISSON 27

Crispy filet of sole, braised cabbage,
pickles, tartar sauce, brioche bun

CROQUE MONSIEUR 20

Cheese and ham sandwich, toasted
brioche toast...... add egg +2

*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
Before placing your order, please inform your server if a person in your party has a food allergy  winter 23/24
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