J

LE PROVENCAL BISTRO

S

LUNCH

SOUP, SALAD, STARTERS
SOUP OF THE DAY M/P

COUNTRY PATE 16

toasted baguette, cornichon, mustard

ROMAINE SALAD 16
parmesan cheese, nicoise olives,creamy
anchovy vinaigrette
(add chicken +10, salmon +1§, jumbo shrimp +14)

SEARED SALMON NICOISE* 27
mixed greens, string beans, red peppers, red onions,
polatoes, anchovy, eggs, nicoise olives, citrus dressing

SHRIMP COBB SALAD 27
broiled shrimp, lettuce, tomato, english cucumber,
applewood bacon, boiled egg, gorgonzola crumbles,
sherry dijon muslard vinaigrette

ENTREES

DUCK CONFIT TAGLIATELLE 28

mushrooms, touch of cream

CHICKEN PAILLARD 26
grilled chicken, sautéed mushrooms, haricots verts,
arugula, dijon-vinaigretle dressing,

OMELETTE 22

spinach, gruyere, loast, mesclun

MUSSEL AU GRATIN 24

butter, parmesan cheese, tomatoes, toast points

DINNER MENU AVAILABLE ON THE
BACK

N\

TOASTS & FLATBREAD
AVOCADO TOAST 19

smoked salmon, toasted pistachios, pistachio oil,
mesclun

BURRATA FLATBREAD 20

blistered grape tomatoes, basil, olive oil

ALSACE FLATBREAD 22
bechamel sauce, gruyere, heritage bacon,
caramelized onions

GOAT CHEESE FLATBREAD 22

goal cheese, garlic cream, pistachio, truflle honey

ONION TART 19

caramelized onions, truflle oil

SANDWICHES
CROQUE MADAME 24

with ham, gruyere, fried egg, pommes frites

VEGETABLE BIYALDI 22
seasonal vegetables, tomatoes, tapenade, basil, goat
cheese, pomme frites

CHICKEN 22
avocado, tomalto, onions, provolone, lettuce,
spicy mayo, baguette

FRENCH MEATBALL 24

gruyere cheese, mushrooms, au jus on baguette

GRILLED GARLIC SAUSAGE 24

caramelized onions, mustard, cornichons

EXPRESS LUNCH
MONDAY-FRIDAY 12PM-2:30PM
SOUP OF THE DAY
+

CHOICE OF TOAST, FLATBREAD OR
SANDWICH

26.99

-

*If you have a food allergy, please speak to the owner or your server. No substitutions please. A $2 plating charge
will be added for each split item. 20% service charge will be added for parties of six or more.



