bar le Jour r(l/t-'/” 0002/ 4
Le Déjeuner
Served from 1130 am 10 200 pm
Le Casse Crofite
*Salade verte
“Mustard and brelunt sinasgrette”

*Fourme d'Ambert sur sa salade aux noix ct betteraves

A e of cowy milk bl cheess with & walent and roasted beet sadad™
*Salade de frnisée, lardons et oeuf poché

“Carly endere with red wune snzigrette, bacon, croutons and & poached ¢gg
*Sandwich en baguette

“Ham, pict, grayere, chicken liver terrine or tomato and bri covked ggg"
*Tartine de saumon fumé maison ¢t son cheévre chaud
"Open fuve sanduich of bowse imoked swbwon, red amtarr and warme goat's cheese™
*Merguez en baguette

Grlled spocy bamab sascaage, tomscatins, coxmbyrs, yogurt sy aed barisss on o baggectie™
*Olives mannées

A rluction marinated with partis, srange and parke”
*Amandes a l'espagnol

“Abwonds sawided in obse oil with coarse rea salt™
*Gratin lyonnais

Do rowp avth crouton and groyere chrese”'

La Charcuterie

*Gateau au foie de volaille

“Smooth cfecken fver terrime”
“Paté albigeois

“Caatry style pork pdid with booy snd walests™
*Saucissons séchés a 'hule

“Abr dried cowntry samsage marimated with gark and chiles"
*Assictte de jambon cru

i cvred cwntry hare™
*Jambon persillé, sauce gribiche

“Barguady iyl fellied hame served with a caper, gy, wenichon and herb rawce™
* Assiette de charcutene

1 selectson of cwred wmd preserved meats”

Nos Plats

Les F

*Ocufs plats, jambon et fromage

“Tav cgey broiked werh bam and grayere™
*Demi-douzaine d’huitres crives a la bordelaise

“Siaxc doval gysters raw on the balf ibell, sance mignowette, grilied chipolata sasugy™
*Poclon campagnard

“Taw eggr ke i a skillet wath chickes bvers, shaiiots awd Maderra™

romages
*Assiette de fromage

“A selection from the cheese board™
*By the ounce

Les Desserts Ak yover verver for today s sedections”

Sumday theough Thuesadey 800 wm 1o medoaght ~ Friday and Sacurday $.00 am 0 200 gm
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Le Casse Croiite
Available all day

*Pain et Beurre $2.s50
“Half bagueite, butter, confiznre™

“Amandes a 'espagnol $3.00
A mondds sawtéed in ofive oil aith coarse sea salt”

*Qlives marinées $3s0
“A selection marinated with pastis, onagge aed gankc"™

*Les tartines $5.00
"Open faced sandwich, whole or cut for smacking; ham, Sver terrine, chivre, or piti”

“Tartne de sauman fumé maison $7.00
“Heowse smoked salwon served on an open faced sandavch anith capers™

*Salade verte $5.00
“Mustard and hagelnwt eimaggrette"”

*Ocufs plats, jambon et fromage $7.m
“Tiwo aggs broiled with baws and gruyere”

*Demi-douzaine d’huitres cries 4 la bordelaise $11.w0
“Win dvid oysters raw on the half shell, sawe mignonette, grifled chipolata sansage"

La Charcuterie

*Saucissons séchés a 'huile $3.50
“Air dried conntry ransage maninated with garlic and chiler”

*Gateau au foie de volaille $6.m
"Smoorh chicken Gser terrime™

*Pate albigeols $6.0
“Coantry style park pité with boney and waluwts"

*Assiette de jambon cru $8.00
“Air cared cowniry bam"

*Jambon persillé, sauce gnbiche $7.0
“Buergundy style foilied bame served with a caper, ege. cormichen and berb sawce™

*Assiette de charcuterie $10.00
A selection of cured and preserved meats”

Lecs Fromages

*Assiette de fromage $9.0
“4 selsction from tbe cheese boed”

*By the ounce $3.0

Les Desserts

*Selection du jour $5.0
“Ask your server for today's selections"

Sanday theough Thuesday £00 am to mudngght = Frday and Sstuecday 200 wm 10 200 am
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Le Diner
Served from 5:30 to 10:00 pm
Les Entrécs

*Salade verte $5.m
“Mastard and bazelmut sonargrette”

*Fourme d'Ambert sur sa salade aux noix et betteraves $8.m0
“A sdice of cowr milke blew cheese with o waless and rasied beet salad”™

*Salade de frisée, lardons et oeuf poche $9.00
“Carly endive with red wine wWnaigrette, bavow, croutons and a poached egg ™

*Giteau au foie de volaille $6.00
“Srmsoath chicken liver terrime”™

*Paté albigeois $6.0
“Couniry styke pork pité with bonsy and walswts"

*Jambon persillé, sauce gnbiche $7.0
“Burgwndy style fellied hase served with @ caper, ege, cornichon avd berd sawe”

*Gratn lyonnais $8.0
“Onion soxp with crowtor and graere cheese™

Nos Plats

*Assiette de saumon fumé maison et son chévre chaud $10.0
“Fouse sowaked salmon and a warny goar's cheese crottin with an apph, celery and horseradich salad™
*Assiette de jambon cru $8.00
“Abr cwered conntey bam™

*Demi-douzaine d’huitres cries a la bordelaise $11.00

“Six bocal oysters raw on thy hal shell, sawce mugwonette, grilled cipolata sawsage”

Specialités de la Maison
*Péche du jour grillée, lentille et topinambours 4 la créme nivernaise  §17.00
“Grilled daily fresh fish, kentits and Jerusalens artichekes simemervd in a parsiey and gariic creon, grilled pears™
*Core de porc auvergnate $16.m
“Pork chop baksd with cabbage, pearl omsons, crears and gruyere cheese™
*Saucisse de venaison fumée aux chanterelles et gnocchis au cantal ~ $16.m
“Garilled smoked vewison sansage with chanterelly mushrosss, piowphan, sapy and Cantal grochi™

*Magret de canard et sa sauce au poivre vert et cognac $17.00
" Pae masted mondard dwck broast on sasutéed petators, caramelized anians and a green pepperarn-copnas Sawce”
*Poulet rot i votre commande, au Vallée d’Auge $30.00 /2 pers
Chicken roasted to order, with @ ader sawce, roasted apples and pommes palles Al 1 bour™
Les Fromages
*Assiette de fromage $9.m
A selction from the cheese board"
*By the ounce $3.m
Les Desserts “Ask your server for today’s selectons” $5m

Sunday through Thussday 800 am so midnight ~ Frdsy s Satueday 800 2m to 200 am



