1417 french bistro
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G mkt raw bar vy
oysters* caviar*

\ accompanied with mignonelle + fresno gasbrique accompanied with housemade saft and vinegar potats chips |

NI * add caviar $5 /' 98 per oyater dmotked yotk chive + shallot + créme fraiche
A delection of easl coadl oyslerd elite reserve odetra | royal oselua IS
' iy o dogen taluga fiybrid | premium segeon
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apéritifs plats
blue cheese beignets 14 steak frites* 50
granny smith & foneyerisp apple lendentoin + cognac dijon + au poinme
steak tartare* 25 poisson meuniére mkt
dmoked yolk + comnichon brown butter, + lemon + caperd + careols

_ salade vgrte'l3 gnocchi parisian 29
6&6@%*%&*%1/{/1419}5@@ aummen, squash + tha basit + tomats + %ZZQ@“
roasted marrow bones 26 .
moules frites 29
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“pe brussels salad 18

oeufs caviar* mkt dhawed & fried bruddels + sundhnied tomats + fa
devited eggs + caviatt “addl amoked salimon /050
escargot vol au vent 22 half roasted chicken 40
charrned chive butter, dmotked garbic congit + blistered tomato + herd pislow
charcuterie & cheese mkt duck confit 47
rotating defection of prederved meals & cheede faananio fourbe + noadted brussels qonouts, + cherny & fig demt
french onion soup 15
loasted baguelte + guuyére .
sides
cauliflower gratin 9
roadled cauliffowet, + breaderumbs
carrots 9
bad%g&tge*a’éfé

mac and cheese 9
thnee cheede blend + houdemade breaderwumbs

frites 9
hand cul kennebec + aiol;

happy hour mashed potaFoes 9
monday - thursday 9-6-30um gold yuteon + chives

wwyiii?m half baguette 5
sunday 5-6:30om buttor, + black salt

half off apéritifs
“eveluding MKT tems

$8 select cocktails

didecaty + cucumber, gimlet + french marngarila

*Conauming naw o undercooked meals. poulty. seafood, shellfish. o eggs may increase youn hisk of foodbowe iliness. eqpecially i you fave a medical condition.



