
 
 
 

 

 
Appetizers 

Onion Soup Les Halles 
rich beef broth with caramelized onions, sourdough croûtons and gruyère cheese   

 

Melon Cocktail 
seasonal melon and berries with fresh mint and sorbet 

 

Salade Maraîchère 
field greens with market vegetables, shaved beets, chopped egg and lemon-tarragon vinaigrette 

 

Potage St. Germain 
split pea soup with applewood smoked bacon and brioche croutons 

 

Salade Frisée au Lardons 
frisée lettuce with applewood smoked bacon, croutons, garlic and sherry vinaigrette   

 

Endive Salade Chardenoux 
julienne of endive with caramelized pears, peppered walnuts, blue cheese and walnut-red wine vinaigrette   

 

Paté de Campagne 
country style coarse pork pâté with pistachios, pommery mustard, mesclun salad and toasted baguette 

 
Entrées 

Trout Grenobloise 
sautéed boneless trout with haricots verts, potato mousseline, lemon-caper and parsley butter

 

Salmon aux Lentilles 
seared mustard and porcini crusted filet with bacon lardons and red wine braised beluga lentils

 

Croque Madame 
gruyère and westphalian ham sandwich with a basted egg, mornay sauce, onion rings and salade maraîchère  

 

French Toast 
sliced brioche in hazelnut batter with caramelized bananas, vanilla crème fraîche and bacon   

 

Classic Eggs Benedict 
two poached eggs on an english muffin with canadian bacon and hollandaise sauce 

 

Belgium-Style Waffle 
malted waffle batter with crème fraîche and seasonal berries 

 

Omelet Forestière 
three egg omelet with wild mushrooms, fresh herbs and tomato 

 

Eggs Basquaise 
scrambled eggs with roasted peppers, onions, chorizo, cilantro and manchego cheese 

 

Chicken Salade Gourmande 
sliced chicken breast with artichokes, haricots verts, field greens and truffle vinaigrette    

 
 

 
Restaurant Week Brunch $20.10 

Select one entrée, appetizer and dessert.  Price  
does not include sales tax, beverages or gratuity. 

 

 

   
Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 

increase your risk of foodborne illness, especially if you have certain medical conditions. 

 
JOSEPH HARRAN, Chef de Cuisine 

JEFFREY and SALLIE BUBEN, Proprietors 
Restaurant Week Brunch 1-2010swb

 

 



 

 Restaurant Week 2010 Lunch 
 

Appetizers 
Salade Frisée au Lardons 

frisée lettuce with applewood smoked 
 bacon, poached  path valley farm  

egg and sherry vinaigrette…Add 2.00 

Steak Tartare Atilla 
finely chopped raw sirloin with capers, 
 onions, spicy aïoli, cornichons, field  

greens and garlic potato chips…Add 3.00 
Beet Salade au Citron 

roasted heirloom beets with goat cheese, walnuts,  
orange, arugula and citrus infused olive oil…Add 3.00 

Paté de Campagne 
country style pork paté with pistachios, mesclun  

salad, toasted baguette and mustard sauce   
Moules Normande 

bouchot mussels steamed with fennel, apples, 
bayonne ham and tarragon-pernod cream…Add 3.00 

Onion Soup Les Halles 
rich broth with sweet onions and sourdough  

croûtons topped with gruyere and emmenthaler cheese 
Potage St. Germain 

split pea soup with applewood  
smoked bacon and brioche croutons 

Salade Maraîchère 
field greens with market vegetables, radishes, shaved 
 beets, chopped egg and lemon-tarragon vinaigrette   

Endive Salad Chardenoux 
julienne of endive with caramelized pears, peppered 
walnuts, blue cheese and walnut-red wine vinaigrette   

  
Entrées 

Steak Frites 
seared twelve ounce sirloin strip 

 with pommes frites, mesclun salad 
 and red wine shallot butter…Add 7.00  

Rockfish Basquaise  
with steamed clams, chorizo, 

 roasted peppers, white beans, 
and espelette pepper nage…Add 5.00 

Salmon aux Lentilles 
seared mustard and porcini crusted filet with  

bacon lardons and red wine braised beluga lentils 

Chicken Salade Gourmande 
sliced breast with chicken confit, artichokes,  

haricots verts, field greens and truffle vinaigrette   
Tuna Salade Niçoise 

rare seared tuna with shaved fennel, olives, 
haricots verts, fingerling potatoes, peppers 

 and anchovy-red wine vinaigrette…Add 5.00 

  Fricassée de Veau Marengo 
braised veal stew with artichokes, 

 tomato confit, garlic, zucchini, olives 
and dijon-caper sauce…Add 5.00 

Sea Scallops au Potiron 
pistachio crusted scallops with 

butternut squash purée, chanterelle 
mushrooms and cider vinaigrette…Add 5.00 

Risotto Forestière  
creamy arborio rice with ragout 

 of wild mushrooms, butternut squash,  
roasted pears and fresh sage butter 

Coq Au Vin 
red wine braised chicken with root vegetables,  

pearl onions, crimini mushrooms and bacon lardons  

Trout Grenobloise 
sautéed boneless trout with pommes château,  
haricots verts and lemon-caper brown butter   

  
Pour la Table 

Wild Mushrooms Bordelaise 6.50 
Haricots Verts Sauté Aux Noix 6.50 

Pommes Frites 7.00 
Gratin of Macaroni and Gruyère 6.00 

 
Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 

increase your risk of foodborne illness, especially if you have certain medical conditions.

 
JOSEPH HARRAN, Chef de Cuisine 

 JEFFREY and SALLIE BUBEN, Proprietors  
RW Lunch 1-2010swb



 

 Restaurant Week 2010 Dinner
 

Appetizers 
Salade Frisée au Lardons 

frisée lettuce with applewood smoked  bacon, poached 
 path valley farm egg and sherry vinaigrette…Add 2.00  

Endive Salade Chardenoux 
crisp belgian endive with caramelized pears, 

walnuts, blue cheese and walnut-red wine vinaigrette  
Paté de Campagne 

country style pork paté with pistachios, mesclun  
salad, toasted baguette and mustard sauce   

Moules Normande 
bouchot mussels steamed with fennel, apples, 

bayonne ham and tarragon-pernod cream…Add 3.00 
  Beet Salade au Citron 

roasted heirloom beets with goat cheese, walnuts,  
orange, arugula and citrus infused olive oil…Add 3.00 

Potage St. Germain 
split pea soup with applewood  

smoked bacon and brioche croutons 
Steak Tartare Atilla 

chopped raw sirloin with capers, 
 onions, cornichons, spicy aïoli, field  

greens and garlic potato chips…Add 3.00 

Tuna Salade Niçoise 
rare seared tuna with shaved fennel, olives, 
haricots verts, fingerling potatoes, peppers 

 and anchovy-red wine vinaigrette…Add 3.00 
Onion Soup Les Halles 

rich beef broth with caramelized onions,  
sourdough croûtons and gruyère cheese   

Salade Maraîchère 
field greens with market vegetables, radishes, shaved 
 beets, chopped egg and lemon-tarragon vinaigrette   

 
Entrées 

Lamb Shank Bretonne 
slow cooked tender lamb with garlic, rosemary, 
 creamy polenta and flageolet beans…Add 5.00  

Salmon aux Lentilles 
seared mustard and porcini crusted filet with  

bacon lardons and red wine braised beluga lentils
   Trout Grenobloise 

sautéed boneless trout with pommes château,  
haricots verts and lemon-caper brown butter   

Coq Au Vin 
red wine braised chicken with root vegetables, 

 pearl onions, crimini mushrooms and bacon lardons 
Duck Confit Façon Tarbais 

duck leg rendered in garlic and thyme  
with tomato and ragout of white beans  

Rockfish Basquaise  
with steamed clams, chorizo, roasted peppers, 

 white beans, and espelette pepper nage…Add 5.00 
Sea Scallops au Potiron 

pistachio crusted scallops with 
butternut squash purée, chanterelle 

mushrooms and cider vinaigrette…Add 6.00 

Fricassée de Veau Marengo 
braised veal stew with artichokes, 

 tomato confit, garlic, zucchini, olives 
and dijon-caper sauce…Add 5.00 

Risotto Forestière  
creamy arborio rice with butternut squash,  

wild mushrooms, roasted pears and sage butter   

Steak Frites 
pan roasted sirloin strip with pommes frites,  

mesclun salad and red wine shallot butter…Add 7.00 
Côte de Porc Châtaigne 

honey glazed pork chop with chestnuts,  brussels  
sprouts, apple-butternut pierogi and banyuls gastrique

  
Pour la Table 

Wild Mushrooms Bordelaise  6.50
Haricots Verts Sauté Aux Noix  6.50 

Pommes Frites  7.00 
Gratin of Macaroni and Gruyère  6.00 

 
Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs  may 

increase your risk of foodborne illness, especially if you have certain medical conditions.

 
JOSEPH HARRAN, Chef de Cuisine 

JEFFREY and SALLIE BUBEN, Proprietors 
Restaurant Week Dinner  1-2010swb



 

 
Dessert 

 
Bistro Apple Croustade 

caramelized apples wrapped in crisp butter pastry,  
vanilla bean crème anglaise and calvados sauce

 
Molten Chocolate Cake 

with chocolate truffle center, vanilla bean  
crème fraîche and bittersweet chocolate sauce

 
Tarte au Citron 

crisp tart shell with lemon curd, sweet 
merinque, pistachio and raspberry coulis  

 
Black Forest Torte 

chocolate genoise, chocolate ganache, rich 
 vanilla bean mousse and morello cherries

 
Madagascar Vanilla Bean Crème Brulée 
sugar crusted custard scented with vanilla bean

 
Seasonal Berries 

crème anglaise and fresh mint…Add 4.00

 
Glace or Sorbet 

selection of house made ice creams or sorbets

 
Artisinal Cheese Selection 

plate of three handcrafted cheeses…Add 4.00 
…each additional selection…Add 2.00 

 
 

Antonio Lisbino, Pastry Chef 
Restaurant Week Dessert 1-2010swb
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