
 

ððïððïððððð { Soups and Salads } ððïïððððððð  
 RQ5  Soup du Soir  10.00  

 RQ6  Authentic Onion Soup Gratinée   12.50  

 RQ7  Mixed Greens with Asparagus, Vine Ripe Tomatoes & Dijon Vin  13.00  

 RQ8  Charcuterie Salad: Mixed Greens, Dry aged Meats Dijon Vin  16.00  

 RQ9  Caesar Salad Provençal  with Basil Croutons  14.00  

 RQ10  Frisée  w/ Soft Egg, Goat  Cheese Croustini and Shallot Vin  15.00  

 

ððïððððïðððð { Small Plates } ððïðððïððððð 

 RQ11  Macaroni and Cheese with Roasted  Mushrooms and Truffle  14.00  

 RQ12  Salmon Tartare  with Capers,  Cucumber & American Caviar  15.00  

 RQ13  Escargots ñClassique ò 15.00  

 RQ14  Le Grenouille : Frogsô Legs With Parsley and Garlic 16.00  

 RQ15  Black Mussels, white Wine, Garlic, Butter, and fine herbs  18.00  

 RQ16  Half Order Old World Risotto  Priced Daily  

 RQ17  Foie  Gras du Soir  24.00  

 Rq18  Poached Lobster & Saffron Quiche, Caramelized Onions, Mix Greens  22.00  

AspenôsAspenôsAspenôs   

Country French BistroCountry French BistroCountry French Bistro    

 
ððïððððððð { Shared things to start with } ððïðïððððð  

 RQ1  Charcuterie Board: Assortment of Pâté & Dried aged meats  23.00  

 RQ2  Truffle Frites with Pecorino  12.00  

 RQ3  Crispy Calamari with Spicy Romana Sauce  15.00  

 RQ4  Chicken Liver Pâté Spread  7.00  
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