1417 french bistro

mkt raw bar

oysters* caviar*
mongerd delection of eadl coadt oydters M&gao‘&o&e&‘w/
talf 0% dogen housemade sall and vinegar potals chips +
W*WWM amotked yolk chive +
add caviar $5 per oyster dtallot + creme fraiche

B =) )5 2y oSy 2L
apéritifs plats
blue cheese beignets 12 steak frites 48
adian peat, * halsin chuiney lendentoin + cognac dijon + au poinre
steak tartare* 22 poisson meuniére mkt
amoked yolk + comiction brown butter, + bemon + capers + carnols

salade verte 12 gnocchi parisian 26

bibb lettuce + herba + djjor vinaigrette pate a choux dumpling + squash + sage
roasted marrow bones 25 :
_ moules frites 26
éMW@M+%m;W MWéM*M¢
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“ye _ brussels salad 16

oeufs caviar* mkt dhhaved & fried brussels + sundied tomato + hagethuts

del/o‘éedeﬁtt*cm/m

escargot vol au vent 19 half roasted chicken 35
; v bution galic fondlue madk + blistened tomats + ferd pidtow

charcuterie & cheese 40 duck confit 42

notating selection of od meats & oh jparsnip purée + hoasled brussels sprouts + cherry & fig demi
french onion soup 13 .
toauted baguette + gruyére sides
cauliflower gratin 9
noasted cauliflower + breaderumba
carrots 9
éutz‘%g&zge + ditl

mac and cheese 8
Uiree cheede blend + houdemade breadcuumnbs

frites 8
hand cut kennebec + aioll

mashed potatoes 8

gold yuteon + chives
happy hour half baguette 5
monday - tursday 9-6:30pm button + bluck salt
friday 5-6:300m
dunday 5-6:30um
half off apéritifs
$8 select cocktails
didecats + cucumber, gimlel + heminguway daiguin. o

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



1417 french bistro

cocktails
sidecar 14 days to
vaop cognac + cointreau + lemon, + dugar rim remember
sazerac 14 monday
lempllelon e + billers + orange $25 steak frites

wednesday
$2 oysters
half off sparkling
french margarita 14 wine
dan codme megeal + grand marniet
+&we*é&deUMye sat & sun
brunch

hemingway da1qu1r1 14

au revoir 14
kraken + branca + creme de cacao

+ edureddo + varnilla, black pepper

cucumber gimlet 16
empress gin. * dL. germaine + fresh basil
* eucumber, + lime

smoked gin & tonic 20
empress gin. * bemon, + orange + egq white
* elderberny tonic

a little about us
I |
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.

desserts
% ;%! créme brdlée 10
; i ; oth
mousse au chocolate 10
while & dark chocolate + swinls + pearls

sorbet trio 10
ctefd, selection

café
espresso 3.5 | cappuccino 4 | latte 4.5



