
HORS D’OEUVRES, SOUP & SALADS

MUSSELS SEAFOOD/PETIT PLATS

ENTREES

Le Deauville
A LEXINGTON FRENCH BISTRO

Cheese Plate ......................................................................................................................................16
Soup of the Day .............................................................................................................................. 8.5
French Onion Soup Gratineé ................................................................................................ 11
Fresh Garden Mesclun Salad with Herbs .................................................................... 8.5
Escargot in Garlic Butter ..................................................................................................... 9.5
Paté Maison with French Pickles and Mustard ......................................................... 14
Beef Carpaccio with Truffle port wine vinaigrette ............................................. 16.5
Endive Salad with Blue Cheese .................................................................................................. 10.5

Moules A La Dijonnaise
Steamed Mussels with White Wine 
and Dijon Mustard
Moules a la Diable
Steamed Mussels with Spicy Tomato
Moules Mariniere
Steamed Mussels with White Wine,
Garlic and Bacon
Moules Thai
Steamed Mussels with Coconut 
Milk, Garlic and Green Curry
Moules Créole
Steamed Mussels with Chorizo, 
Tomato, Onion and Garlic

Huitres (Oysters) ...................... MP 1/2 Doz.

Shrimp Cocktail ........................ 19  1/2 Doz.

Petite Marie 
Small Moules Mariniere ...... 10.5
Mushroom Risotto ................. 9.5
Le Deauville Burger ................ 16.5

Bouillabaisse Marseillaise, Saffron, Fennel Broth
with Seabass, Salmon, Shrimp and Mussels ........................................................................ 34.5

Seared Salmon with Sorrel Sauce and Fresh Sage, Mushroom Risotto  
and Seasonal Vegetable .................................................................................................................. 28.5

Pan Seared Chilean Sea Bass Celery Root Purée and Brussel Sprouts  
Bacon with Beurre Blanc Sauce ............................................................................................... 39.5

NY Strip, French Fries and Green Peppercorn Sauce .................................................. 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 .................................................................................................................... 29.5

Roasted Half Organic chicken, with Mashed Potatoes, Seasonal  
Vegetables and Truffle Sauce ..................................................................................................... 29

Pasta of the Day.................................................................................................................................... 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.

{Every Monday}
Crepes 

All You Can Eat
$19.50

Served With French Fries $19.50

       
         FOOD & FRIENDS

,,

{Every Tuesday}
Mussels and Fries 

All you can eat.
$19.50


