LE PROVENCAL BISTRO
- LUNCH -

SOUP, SALAD, STARTERS TOASTS & TARTS

WILD MUSHROOM SOUP 12 AVOCADO TOAST 18

mixed mushrooms, shallots, cream smoked salmon, toasted pistachios, pistachio oil
LOBSTER BISQUE 14 BURRATA TART 19
fresh basil, lobster Roasted tomato, basil, olive oil

FRENCH PICNIC PLATTER 25 PROVENCAL ONION TART 16
cured meats, cheese, accoutrement bacon, white truflle oil

JUMBO LUMP CRAB CAKE 20 TRUFFLE FLATBREAD 20

beurre blanc, corn, french beans, mushroom salad Bechamel sauce, gruyere, shiitakes, truflle oil,

prosciutto, baby arugula

MESCLUN SALAD 12

walnuts, cranberries, honey muslard vinaigrelte PISSALADIERE FLATBREAD 20
(add chicken +10, salmon +13, shrimp +15) Caramelized onions, garlic cream, gruyere, black
7 olives, garlic sausage
BELGIUM ENDIVE SALAD 15
walnults, pear, gorgonzola, sherry vinaigrette BROILED GARLIC SHRIMP
(add chicken +10, salmon +13, shrimp +15) A LA PERSILLADE 21

Olive oil, parsley, country bread
SEARED SALMON NICOISE* 27

Mixed greens, string beans, red peppers, red onions,

polatoes, anchovy, eggs, Nicoise olives, citrus dressing SANDWICHES
SHRIMP COBB SALAD 27 CROQUE MADAME 22
Broiled shrimp, lettuce, tomato, english cucumber, with ham, gruyere,fried egg, pommes frites
applewood bacon, boiled egg, §orgonzoilla crumbles ’ S ’
sherry dijon mustard vinaigrette VEGETABLE BIYALDI 22
. ~ eggplant, zuchini, tomatoes, tapenade, basil, goat
CRAB MEAT SALAD 25 cheese

cucumbers, sauce Louis
CHICKEN 21

avocado, tomato, onions, provolone, lettuce, spicy

ENTREES mayo, baguette

BURGER 22

gruyere cheese, brioche bun, pommes friteS

(add fried egg +3, cold foie gras +12)
LINGUINE PROVENGAL 24 SLICED STEAK SANDWICH 26

ratatouille, basil, olive oil, garlic prime hangar, baguette, onions, garlic, pommes frites

LOBSTER RAVIOLI 30

lobster sauce

CHICKEN PAILLARD 26 FRENCH MEATBALL SANDWICH 22

AR 1 ~chie e A hr 9 arie T v, < R . .
Grilled chicken, sautéed mushrooms, haricots verts, baguette, onions, garlic, pommes frites
arugula, dijon-vinaigrette dressing,

OMELETTE 22
spinach, gruyere, toast, mesclun

. JOHNDORY 28 DINNER MENU AVAILABLE UPON
sauteed spinach, white wine, lemon, capers RE QUEST

R 4

*If you have a food allergy, please speak to the owner or your server. No substitutions please. A 82 plating charge
will be added for each split item. 20% service charge will be added for parties of six or more.




