PeTIT LoOUls
BISTRO

LA CARTE menu

HORS D’EUVRES CHAUDS hot starters
Friste aux Larpons Frisée, Poached Egg, Lardons, Blue Cheese [10.00]
AuBerGINEs CRoQUANTEs Crispy Eggplant Napoléon, Tomato, Cheévre [9.00]
Escarcots Garlic, Herbs, White Wine, Butter [10.00]

MouLes A LA ProvengaLe Mussels, White Wine, Onions, Tomato, Basil [11.00]
SourE A 1’O16NoN GRATINEE Louis’ Famous Onion Soup [7.00]

BisQuE A LA Tomates Tomato Cream Soup [4.00/6.00]

Porace pE PomMEs DE TERRE Potato Cream Soup, Duck Confit [4.00/6.00]

HORS D’GEUVRES FROIDS cold starters
Foie Gras A LA MODE LaNDAISE Foie Gras of Duck, Toast Points [17.00]
PATE Maison Cornichons, Whole Grain Mustard, Toast Points [10.00]
SaLape pE MescLuN Mesclun Greens, Reggiano, Red Wine Vinaigrette [7.00]
SaLaDE AU RoQuEForT Belgium Endive, Romaine, Walnuts, Roquefort [10.00]
Trurte FumEe Smoked Trout, Apple, Celery Root, Mustard Mayonnaise [9.00]
SaLapEe DE BETTERAVES Beets, Chévre, Miche, Frisée [10.00]

Saumon Fumt Smoked Salmon, Shallots, Capers, Créme Fraiche [11.00]

(EUFS egg dishes
Eurs PocuEs A L’OrientaL Poached Eggs, Merguez, Tomatoes, Hollandaise [12.00]
QuicHE LorraiNE Bacon, Gruyére, Mesclun Greens, Red Wine Viniagrette [12.00]
(Eurs sur LE PLaT Fried Eggs, Ham, Potato Gratin [10.00]
StEAK A CHEVAL Bistro Steak, Poached Egg, Potato Gratin [17.00]
OmeLeTTE DU MarcHE Local Squash, Tomatoes, Parmesan, Frites [12.00]
Eurs Pocufs av JamBon Poached Eggs, Madrange Ham, Hollandaise [12.00]
OMELETTE CAMPAGNARDE Bacon, Mushrooms, Gruyére [12.00]
“PeTiT DEJEUNER” DE Louts Scrambled Eggs, Brioche, Bacon, Jam [10.00]
O=xurs BrourLLEs Scrambled Eggs, Smoked Salmon, Chives, Frites [12.00]

PLAT LEGER lighter plates
Pain Perpu French Toast, Fruit Syrup, Whipped Butter [10.00]
PATes Farfalle Pasta, Madrange Ham, Mushrooms, Parmesan Cream [14.00]
CroQuE-MonsiEur Madrange Ham, Gruyére, Frites [10.00]
SaumoN A L’ANETH Grilled Salmon, Mesclun, Onion, Tomato, Dill Vinaigrette [14.00]
SaLape pe PouLer FErmier Grilled Chicken, Romaine, Local Farm Produce [14.00]

Louis’ “Casse-Cro0TEs” Steak Sandwich, Caramelized Onions, Tomatoes, Frites,

Horseradish Aioli [14.00]

PLAT PRINCIPAUX heartier dishes
CrerPE AU PouLET Roasted Chicken, Mushrooms, Cognac Cream [16.00]
TruiTE ALMONDINE Rainbow Trout, Almond Brown Butter, Rice Pilaf [18.00]
Escarore pE VEau Veal Schnitzel, Haricots Verts, Lemon [18.00]
Steak Frites Grilled New York Strip, Beurre Maitre d’Hétel [24.00]
CotEs DE Porc GRILLEE Grilled Pork Chop, Macaroni Gratin, Mustard Sauce [20.00]
CoqQuiILLEs SAINT-JacQUEs Pan-Seared Sea Scallops, Spinach, Tomatoes,

Extra Virgin Olive Oil [24.00]

SUPPLEMENTS Louis’ classic side dishes
Pommes Frites [5.00] Champignons de Paris [6.00]
Haricots Verts [4.00] Gratin de Pommes de Terre [4.00]
Epinards [4.00] Gratin de Macaroni [4.00]
Saucisse Merguez [4.00] Lardons Fumés [4.00]
Fruits de Saison [6.00]

PLaT DU JoUur

Every night of the week, Executive Chef James Lewandowski
presents his “plate of the day.” Join us for your favorite!

MoNDAY
Canarp ROTI $24
Half Roasted Duck, Olives, Potato Gratin, Red Wine Reduction

TuEesDAY
PaLourDES VAPEUR ET MERGUEZ $12

Steamed Littleneck Clams with Merguez Sausage, White Wine, Garlic,

Onion & Grilled Baguette

WEDNESDAY
Cuisses DE GRENOUILLES SAUTEES $20
Sautéed Frog’s Legs with White Wine, Butter, Persillade & Spinach

THURSDAY
Raie PofLEE AU BEURRE NoI1seTTE $18
Sautéed Skate with Lemon Caper Brown Butter & Haricot Verts

Fripay
BroCHETTE DE THON $20
Grilled Tuna Brochette, Zucchini, Cous Cous

SATURDAY

TrAVERs DE BoEUF Bra1stes $24

Braised Beef Shortribs with Dijon Mustard, Fresh Horseradish &
Potato Purée

SuNnDAY
Ris pE VEAU PoBLE $11/$22
Sautéed Sweetbreads with Mushrooms & Maderia Reduction Sauce

VINS AU VERRE wines by the glass

PETILLANT sparkling
Deutz “Brut Classic” NV [16.50]
Charles de Fere “Blanc de Blancs” Brut NV [7.50]
Charles de Fere Brut Rosé NV [8.50]

BLANC white
Maicon-Vergisson “Cuvée de Louis” 2004 [8.75]
Sauvignon Blanc, Domaine des Cassagnoles 2006 [6.95]
Pinot Blanc, Pierre Sparr “Réserve” 2005 [8.50]
Marsanne, Le Petit Vin d’Avril NV [7.50]

Cotes-du-Rhone Blanc, Tardieu-Laurent “Guy Louis” 2004 [8.00]

Chablis Grand Cru “Les Clos” Joséphine Dubois 2005 [13.00]

ROUGE red
Cétes du Rhone-Villages “Cuvée de Louis” 2004 [8.75]
Chateauneuf du Pape, Domaine de la Janasse 2002 [7.25]
Fleurie, Domaine des Quatre Vents 2005 [6.00]
Cabernet/Syrah, Mas de Guiot 2005 [10.25]
Minervois, Chiteau d’Oupia 2005 [7.25]
Syrah d’'Hauterive “Vieilles Vignes” Durand 2005 [7.95]
Cotes de Castillon, Chateau La Roncheraie 2002 [6.75]

Bordeaux, Chateau le Grand Verdus “Grande Réserve” 2003 [13.50]

Bourgogne Pinot Noir, Capitain-Gagnerot 2005 [12.00]
Vins de Pays, Le Petit Vin ’Avril NV [7.95]



