
French Baguette  5
Beurre d’Isigny

 
Croissant  4.50    

Chocolate Croissant   5
Bakery Basket   14

  
Le Breakfast
Every day until 3pm

Les Oeufs  15
Eggs any style, Nueske Bacon or Sausage

Paris Omelette  17
 Paris Mushrooms, Avocado, 
Goat Cheese, Fresh Spinach

 
Omelette Lorraine  17

French Ham and Gruyere Cheese
 

Lobster Omelette  18
Maine Lobster, Bisque Sauce

 
Ham Benedict  17

Jambon de Paris, Tarragon Hollandaise
 

Smoked Salmon Benedict  18
Tarragon Hollandaise

Lobster Benedict  19
Maine Lobster, Bisque Sauce

 
Ham and Cheese Croissant  15
French Ham, Gruyere Cheese

Frenchilaquiles!  17
Corn Tortilla, Fried Egg, Enchilada Sauce, 

Avocado, Feta Cheese

Les Oeufs Rancheros  17
Over Medium Eggs, Corn Tortilla, 
Tomatillo, Guacamole, Black Beans

Bonjour Quesadilla  17
Feta Cheese, Zucchini, Green Harissa,

Avocado, Scrambled Eggs

Crepe au Jambon 14
French Ham and Gruyere Cheese

Crepe Culver 15
Egg Sunny Side Up, French Ham, Gruyere

Crepe au Saumon 16
Smoked Salmon, Dill Sour Cream, Capers

Les Gourmandises
French Toast Vanille  16

 Hazelnut Nutella Cream, Fresh Strawberries

La Belle Gauffre  14
Belgian Waffle, Fresh Berries, Maple Syrup

Add Fried Chicken $+6

Crepe au Nutella  13
Hazelnut Cream, Bananas, Chantilly

Petits Plats
 

Onion Soup Gratinee  16
Caramelized Onion, Gruyere

 
Escargots a l’Ail 18

Burgundy Escargots, Persillade
 

Sandwiches & Salades
Combo Soup of the day 

+ ½ salad or ½ sandwich $17

Croque Monsieur  15
French Ham, Bechamel, Gruyere (add an Egg $+1)

Prime Steak Sandwich  19
CreekStone Hanger, Caramelized Onion, 

Tomato Confit, Melted Gruyere

Chicken & Pesto Panini  17
Red Bell Pepper, Aioli, Ciabatta

Paris Club  17
Fresh Roasted Turkey on a Sourdough, 
Avocado, Bacon, Lettuce, Tomato, Aioli

Salade Nicoise  18
Yellowfin Tuna, Black Olives, Hard boiled eggs,

Green Beans, Sherry Tomato, Fingerling Potatoes

Bistro Caesar  15
Baby Romaine Lettuce, Garlic Croutons, 

Aged Parmesan, Caesar Dressing

Crab Mango Avocado Salade  19
Frisee Lettuce, Ginger Lime Dressing

Grilled Salmon Salade  18
Quinoa, Feta Cheese, Olives, Cucumber, 

Red Onion, Ginger Dressing

Sides
Shrimp 8   Salmon 10   Avocado  5   Bacon  5   

Chicken 10   Steak 15 Smoked Salmon 10 

Grands Plats
Bistro Burger  18

Wagyu Beef, Tomato Confit, Melted Onion,
Roquefort Sauce, Bordelaise

 
Quiche du Jour  15

Little Gem, Shallot Vinaigrette

Moules Mariniere  26
Persillade, Chablis, Croutons

Pasta Pistou  24
Fresh Linguini, Basil Sauce, Mushroom Mélange,

Herbs, Creme Fraiche, Pistachio

Poulet Roti  27
Mary’s Half Roasted Chicken, 
Dijon Au Jus, Pommes Frites

 
Truite Provençale  29

Grilled Rainbow Trout, Capers Beurre Blanc, 
Black Tapenade, Market Vegetables

 
Steak Frites  4oz.  27     8oz.  36

Creekstone Hanger Steak, Maître d Butter, Fries
 

Seared Atlantic Salmon  29
Dill Beurre Blanc, Ratatouille Maison
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Bottomless
Mimosa

$24/person
2 hours Max

Last Call 3pm
Except Hilodays
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Dine in Paris
Prix fixe menu Every day Until 3:45pm 

Except Holidays

2 Courses for $20/person
3 Courses for $25/person

add a drink glass of wine, Water  
or Draft Beer for $6 more

 
Choose one Starter
Onion Soup Gratinee

or 
Soupe du Jour

or
Salade Caesar 

 or
Burgundy Escargots

 or
Assiette de Charcuteries

Choose one Main course
Petite Moules Mariniere

or
Ham or Avocado Benedict 

or
Linguini Pasta Pistou

or
Chicken Paillard Sandwich

or
Plat du Jour

or
Petite Salade Nicoise

Choose one Dessert
Profiteroles au Chocolat 

or
Vanilla Creme Brulée

or 
Apple Tarte Tatin

or
Dessert du Jour

Choose a drink
one Glass of wine or Beer or Water

Red
Kosmos, Bordeaux Blend, France

White
Cave de Lugny, Chardonnay, France

Rose
Hampton, Cote de Provence, France

Beer
Peroni Lager

 

Water
Evian still or Sparkling

HAPPY HOUR
3PM TO 6PM - EXCEPT HOLIDAYS

FOOD $6 TO $12
FRENCH ONION RINGS 11

OR 
BISTRO BURGER (MEDIUM ONLY) 12

OR
CRISPY DUCK TACOS 6 EACH

 OR
FRENCH FRIES 6

 OR
CALAMARS FRITS 11

 OR
GRILLED ARTICHOKE 11

OR
CRAB CAKES & REMOULADE 12

WINES $9
RED

KOSMOS, BORDEAUX BLEND, FRANCE

WHITE
CAVE DE LUGNY, CHARDONNAY, FRANCE

ROSE
HAMPTON, COTE DE PROVENCE, FRANCE

SPARKLING
CHARLES LAFITTE BRUT, FRANCE

DRAFT BEER $7
PERONI, LAGER
ANGEL CITY, IPA

805, BLONDE

COCKTAILS $9 TO $11
ALL WELL SPIRITS 9

APEROL / LIMONCELLO SPRITZ 11
RED OR WHITE SANGRIA 11

MOSCOW MULE 11
COSMOPOLITAN 11

MANHATTAN 11
MOJITO 11

FRENCH 75 11
MARGARITA 11

BLOODY MARY 11
PALOMA 11

MIMOSA / BELLINI / KIR ROYAL 11
Consuming Raw or Undercooked Meat, Poultry,

Seafood, Shellfish, Eggs or Unpasteurized Milk may
increase your risk of food born illness 
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