Slarlers
FROG LEGS 19

espeleﬂ'e chili, |emon, brown buf‘rer,
ceJery leaves

POMMES FRITES 14
hand cut potatoes, duck fo’r, gOr|ic,

house aioli

MOULES PROVENCAL 20

PEl mussels, shallot, garlic, white wine,
butter, tomato concassé, gri“ed bague’r‘re

with frites 26
TINNED FISH 14

sardines, boquerones, smoked oysters, Dijon,
Gged sherry, Calabrian c|’1i|i, Castelvetrano oJivesf
house made rosemary crackers

BEEF TARTARE 20

Marbled Ranch Angus, cornichon, caper, shallot,
cured duck egg yo”(, pommes goufre?”res

BREAD BASKET 5
French bogueH‘e, French cultured butter

Soups & Salads

FRENCH ONION SOUP 16

elk sfock, caramelized onion, crostini, gruyére

WHITE BEAN SOUP 14

Tarbais be(ms, heirloom carrof, ko|e,
bread crumb

SPRING PEA SALAD 14

butter [eﬁuce, peas and shoo’rs, Mcmchego,
macadamia nuts, mint Green Goddess

SALAD LYONNAISE 16

Frisée, Daniel's bacon lordons, croutons, |eek,
pooched quoi| egg, Dijon vinaigrette

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,

lintrees

TORTELLINI

rabbit sausage, house made pasta,
fava beans, Daniel's bacon lardons,
pecorino, brodo

HALIBUT BARIGOULE

heirloom carrof, or’richoke, pe0r| onion,
pommes tournée, lemon, white wine

STEAK FRITES
Marbled Ranch Wagyu bavette,

asparagus, béarnaise, duck fat frites

add prawns 48

PHEASANT BREAST

leek soubise, poemmes fondonfes,
brocco'ini, scallion coulis

MUSHROOM RISOTTO

ye”owfoo# chanterelle mushrooms,
black frumpet mushroom duxelles, orugu|0,

leek, chevre, balsamic
add duck confit 36

Desserts

CREME FRAICHE ICE CREAM

honeycomb, pis’rochio, Frantoia olive oil

PAVLOVA

meringue, lemon pastry créeme, fresh berries

CHOCOLATE MOUSSE

32

38

36

H0

26

12

12

Be|gi0n checokﬂ’e, house made morshmo”ow,

gruham crocker crumb|e, cocoda nibs

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
2ND ST BISTRO



