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mkt raw bar  mkt raw bar  

mongers selection of east coast oysters  
half or dozen

mignonette + fresno gastrique 
* add caviar $5 per oyster

oysters*
kaluga or osetra

housemade salt and vinegar potato chips + 
smoked yolk chive + 

shallot + creme fraiche

caviar*

platsplats

garlic fondue mash + blistered tomato + herb pistou
half roasted chicken 35 

parsnip purée + roasted brussels sprouts + cherry & fig demi
duck confit 42

red curry butter + herbs 
moules frites 26

tenderloin + cognac dijon + au poivre
steak frites 48 

pate a choux dumpling + squash + sage 
gnocchi parisian 26 

brown butter + lemon + capers + carrots
poisson meuniére mkt

happy hourhappy hour
monday - thursday 4-6:30pm  

friday 5-6:30pm
sunday 5-6:30pm

half off apéritifs 
$8 select cocktails

sidecar + cucumber gimlet + hemingway daiquiri

sidessides
cauliflower gratin 9
roasted cauliflower + breadcrumbs

carrots 9 
butter glaze + dill

mac and cheese 8 
three cheese blend + housemade breadcrumbs

frites 8 
hand cut kennebec + aioli

apéritifsapéritifs

asian pear + raisin chutney
blue cheese beignets 12    

smoked yolk + cornichon
steak tartare* 22  

bibb lettuce + herbs + dijon vinaigrette
salade verte 12 

blueberry mostarda + garlic gremolata + sourdough
roasted marrow bones 25 

deviled eggs + caviar
oeufs caviar* mkt 

charred chive butter
escargot vol au vent 19  

rotating selection of preserved meats & cheese
charcuterie & cheese 40

toasted baguette + gruyére
french onion soup 13 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

mashed potatoes 8  
gold yukon + chives

half baguette 5  
butter + black salt 

shaved & fried brussels + sundried tomato + hazelnuts
brussels salad 16 

* luge: mezcal or bourbon $5
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days to days to 
rememberremember 

monday 
$25 steak frites

wednesday
$2 oysters

half off sparkling 
wine

sat & sun 
brunch

cocktailscocktails

sazerac            14
templeton rye + bitters + orange

hemingway daiquiri 14
rum + lime + grapefruit + maraschino

vsop cognac + cointreau + lemon + sugar rim
sidecar		        14

smoked gin & tonic 20
empress gin + lemon + orange + egg white 
+ elderberry tonic

french margarita   14
san cosme mezcal + grand marnier 
+ lime + blood orange

au revoir          14
kraken + branca + creme de cacao 
+ espresso + vanilla black pepper

cucumber gimlet    16
empress gin + st. germaine + fresh basil 
+ cucumber + lime

a little about us

1417 French Bistro is a warm and friendly neighborhood 
restaurant that embraces the culture of dining at a true French 
bistro. Owner Allison Welsh curated the desirable restau-
rant space to feel inviting, yet elevated with modern artwork, 
mid-century furniture and a lush array of plants. 

The cocktail program is a love note to 1417 from our General 
Manager Anise Broussard. A mix of classics like sidecars, 
sazeracs, and daiquiris along with original cocktails that 
should not be overlooked.

chef’s selection
sorbet trio  10

honey + thyme
créme brûlée  10

white & dark chocolate + swirls + pearls
mousse au chocolate  10

dessertsdesserts

cafécafé
espresso 3.5 | cappuccino 4 | latte 4.5


