FOOD & FRIENDS

L
{Every Monday} - {Every Tuesday}
Crepes @ . 54 Mussels and Fries
All You Can Eat All you can eat.
I

$19.50 A LEXINGTON FRENCH BISTRO $19.50

HORS D'OEUVRES, SOUP & SALADS

CHEESE PLATE ...ttt ettt sttt sttt sttt a st ss s s s sass st sasasasasssssasaseseas 16
SOUP OF THE DAY .ottt sttt sttt s st s et sssasasessssssasasaes 8.5
FRENCH ONION SOUP GRATINEE ....ooviiiiececteeeeceeeetetse et essssssasss st ssesse s ssasesees 11
FRESH GARDEN MESCLUN SALAD WITH HERBS .....cocooiiiiiiiiccceeeeceee e 8.5
ESCARGOT IN GARLIC BUTTER ...ooiiieeeeececteeee ettt sa s sss st ssssnanas 9.5
PATE MAISON WITH FRENCH PICKLES AND MUSTARD ....cooooveiiieieceieceeeceeeeeceeeeeeeeesee s 14
BEEF CARPACCIO WITH TRUFFLE PORT WINE VINAIGRETTE ....covevvviiieieeeeeeieieceeeesennans 16.5
ENDIVE SALAD WITH BLUE CHEESE .......ovviieieeeeieceeeeee ettt sasassss s sasss s sassseseas 10.5

MUSSELS swwwmmacinas $19.50\ | SEAFOOD/PETIT PLATS

MOULES A LA DIJONNAISE

STEAMED MUSSELS WITH WHITE WINE HUITRES (OYSTERS) ...................... MP 1/2 DOZ.
AND DIJON MUSTARD SHRIMP COCKTAIL ......ooevvreeerrnene. 19 12D0z
STEAMED MUSSELS WITH SPICY TOMATO SMALL MOULES MARINIERE ...... 105
MOULES MARINIERE

STEAMED MUSSELS WITH WHITE WINE, MUSHROOM RISOTTO ................. 9.5
GARLIC AND BACON LE DEAUVILLE BURGER ................ 16.5

MOULES THAI
STEAMED MUSSELS WITH COCONUT
MILK, GARLIC AND GREEN CURRY

MOULES CREOLE
STEAMED MUSSELS WITH CHORIZO,
TOMATO, ONION AND GARLIC

~= ENTREES 2=

BOUILLABAISSE MARSEILLAISE, SAFFRON, FENNEL BROTH

WITH SEABASS, SALMON, SHRIMP AND MUSSELS ....ooeutiriririeiereinirinieieeeneeeeieseeneseseeseesessesenene 34.5
SEARED SALMON WITH SORREL SAUCE AND FRESH SAGE, MUSHROOM RISOTTO

AND SEASONAL VEGETABLE .....ooueiiiiiieieiecrieietete ittt ettt t et be e 28.5
PAN SEARED CHILEAN SEA BASS CELERY ROOT PUREE AND BRUSSEL SPROUTS

BACON WITH BEURRE BLANC SAUCE ......octviriiieiiiirinieieietrteeeieieestse sttt ettt sttt seseees 39.5
NY STRIP, FRENCH FRIES AND GREEN PEPPERCORN SAUCE ......ccocoevirieinieeiniecnieerieeeeeenes 36.5

FILET MIGNON WITH BORDELAISE SAUCE, POTATO GRATIN AND SEASONAL VEGETABLE ... 39
DUCK LEG CONFIT WITH POTATOES LYONNAISE AND BABY SPINACH IN A

CREAMY MUSTARD SAUCE ...ttt ettt ettt sttt sttt eb et s ettt se e b e e ste et esenenea 29.5
ROASTED HALF ORGANIC CHICKEN, WITH MASHED POTATOES, SEASONAL

VEGETABLES AND TRUFFLE SAUCE .....coveuiuiiiiirieieiiriieeetnteteieeest sttt sttt ees 29
PASTA OF THE DAY ...ttt ettt ettt ettt ettt ettt ettt be s MP

CHEF TASTING AVAILABLE, ASK YOUR WAITER

20% GRATUITY ADDED TO PARTIES OF 5 OR MORE.

CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF
CONTRACTING FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.



