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Aperol Spritz
Aperol, Mionetto Prosecco, Fever Tree Soda Water    |   10
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* Items are served raw, or undercooked, or may contain raw or undercooked ingredients. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 

your risk of food-borne illness.

Rosemary and Gruyère Bâtonnets   
Crispy Bread Sticks with Capers, Rosemary, Gruyère  |   13

Lamb Meatballs*   
Traditional Merguez Lamb Sausage, baked in a Spiced Tomato Sauce. 

Served with Crusty French Bread    |   18

Crispy Niçoise Olives  
Niçoise Olives Flash Fried with Garlic-Dill Aioli   |   13

Jambon Croquet
Local Fischer Farms Ham, Flavorful Bechamel, Gruyère Cheese, Fried Crisp   |   12

Petit Croque Monsieur*
Local Ham, Gruyère Cheese, Fried Egg. Accompanied by a Bechamel Sauce to Dip    |   16

Truffle Deviled Eggs*
 Classic Deviled Eggs with Truffle    |   18

Bistro Burgettes
Char-Grilled Petite Burgers with Caramelized Onions and Roquefort Cheese    |   18


