HORS D'OEUVRES

TARTE FLAMBEE TRADITIONNELLE
Lardon, Onions, Créme Fraiche
22

TUNA TARTARE
Yellowfin Tuna, Avocado, Yuzu
32

ESCARGOTS CASSEROLE
Persillade Buiter
27

FROG LEGS ““ESCOFFIER"’
Haricots Verts, Cauliflowers, Grenobloise Sauce
28

HOMEMADE FOIE GRAS
Lemon-Date Chutney & Brioche
35

WELLFLEET OYSTERS (6 or 12)
Mignonette & Cocktail Sauce
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SOUPES & SALADES

SOUPE A L’OIGNON GRATINEE

French Onion Soup, Gruyére & Comié Cheese, Brioche

22

BISQUE DE HOMARD
Creamy Lobster Bisque
29

LA SALADE NICOISE
Riviera Style, Seared Tuna, Lemon Vinaigrette

26

LA SALADE DU MARCHE

Market Salad with Dijon Mustard Vinaigrette
18

LA SALADE CAESAR
Shaved parmesan, anchovies
20

PLATS DE RESISTANCg

FRENCH TOAST
Challah Bread, Fresh Berries, Lemon
Chantilly, Maple Syrup
22

CROQUE MONSIEUR
Smoked Black Forest Ham,
Gruyere & Bechamel
22

CROQUE MADAME

Smoked black forest Ham,

Gruyere & Bechamel, Egg
24

CAFE DE PARIS 5
BEARNAISE 5
SAUCE AU POIVRE 5
SHALLOT MARMELADE 5

ROASTED CHICKEN STAUB
Whole-Roasted Cornish Hen,

Chicken Jus

Choice of Frites or Steamed Vegetables

44

FRANCIS’ STEAK FRITES

Grilled Bavette, Pommes Frites,
Watercress & Café de Paris Sauce

45

HAM & CHEESE OMELETTE
Classic or White Omelet, Gruyere,
Fries & Petite Salad
22

MOULES FRITES

Steamed Mussels Mariniére & Frites
34

BISTRO BURGER
Short Rib & Brisket Blend, Aged Comié,
Caramelized Shallots, Hand-Cut Fries
33

__GARNITURES _

HARICOTS VERTS 15
CARAMELIZED BRUSSEL SPROUTS 15
MUSHROOM FRICASSEE 16
HAND-CUT POMMES FRITES 15
POMME PUREE 15
FRANCIS’ HERBED PUREE 15

Desserts

CREME BROLEE 14

Vanilla Custard, Brown Sugar,

Raspberry

LA TARTE AUX POMMES 16

Pastry Puff, Apple,

Madagascar Vanilla Ice Cream

LES PROFITEROLES 16

Vanilla Ice Cream, Berries,

Chocolate Sauce

consuming raw or uncooked meats can increase your chance of food borne illness. Please let us know about food allergies and dietary preferences
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BRASSERIE

VINS AU VERRE

VINS PETILLANTS|

CREMANT D'ALSACE
Jean-Claude Buecher, Esquisse, Brut, Alsace 2019............... 18
CHAMPAGNE
Francois Secondé, Sermiers 1er Cru, BdB, BrutNV................ 34

MUSCADET SEVRE-ET-MAINE SURLIE

Domaine de la Pépiére, Les Gras Moutons, Loire 2022......... 16
SANCERRE
Isabelle Garrault, Les Grands Monts, Loire 2022...................... 24
ALSACE
Ernest Burn, Riesling 2019 ... 18
SAINT-VERAN
Rijckaert, En Créches, Vieilles Vignes 2020...................cccooouennei. 25
LANGUEDOC
Hampton Water 2022, Languedoc-Roussillon.......................... 15

LES BIERES

PALE LAGER
Kronenbourg, 1664, Alsace, France abv 5.0%.........ccccoococcoonne.... 10

PILSNER
Threes Brewing, Vliet, Brooklyn, NY abv 5.1% ..., n

WHEAT
Kronenbourg, 1664 Blanc, Alsace, France abv 5.0%................. 10

HAZY IPA
Threes Brewing, Delicate Genius, Brooklyn, NY abv 70%......... 12

BELGIAN BLONDE ALE
Duvel, 6.66, Belgium abv 6.60%..........cccooovvvciooiiciiccie 14

BOUTEILLES & CANETTES

IPA
Brasserie d’Achouffe, Houblon Chouffe, Belgium abv 2.0%...13

DUBBEL
Ommegang, Abbey Ale, Cooperstown, NY abv 8.2%................ 14
TRIPEL
Chimay, Cing Cents abv 8.0%...........cooouuririviiciioiericieeesreecns 16
NON-ALCOHOLIC
Athletic Brewing Co., Cerveza Atleticq, Light Copper.............. 9
Athletic Brewing Co., Run Wild, IPA................coooocooovvvvienn. 9
Cidres

H Duché de Longueville, Non-Alcoholic (750 ml) 28 ‘|

CHINON
Domaine Grosbois, Cuisine de ma Mére, Loire 2021.............. 16
MERCUREY
Michel Juillot, Le Meix Juillot, Burgundy 2021 .............cccc..o..oo.... 26
COTES DU RHONE
Eric Texier, Brézemé, Rhone 2020, 23
TERRASSES DULARZAC
Mas des Brousses, Languedoc-Roussillon 2020......................... 18
SAINT-EMILION
Chateau Matignon, Bordeaux 2015, 28
VINS DE DESSERT
SAUTERNES
Castelnau de Suduiraut, Bordeaux 2016 ..o, 14
PORT
Grahams, Six Grapes, Ruby ... 14
Sandeman, 10 Year Old Tawny ..., 15
Taylor Fladgate, 10 year Tawny ..., 15
Taylor Fladgate, 20 year Tawny ..., 24

LES GOGCKTAILS

MARIE-FRANCE

Rosé, Tequila, Triple Sec, Peach Purée, Club Soda
16

CITY OF LIGHTS

Gin, Suze, Lime, Cranberry, Rhubarb Bitters
18

DEVIATION

Tequila, Créme de Cassis, Lemon, Lavender Syrup, Egg Whites
17

FRANCIS' NEGRONI
Gin, Lillet Blanc, Dry Vermouth, Yellow Chartreuse

21

SAVANNAH B'S

Bourbon, Lemon, Creamsicle Foam

18

A CLOCKWORK ORANGE

Yamazaki Toki Whisky, Triple Sec, Aperol,
Lemon, Orange, Chocolate & Cherry Bitters
20

SOLEIL

Bourbon, White Rum, Créme de Banana, Orange Bitters
18




