
Petite Jacqueline 

Cheese 
 

St. Andre                                   

Olives, Capers, Lemon, Arugula - 6 

Fourme d’Ambert                        

Balsamic Reduc, Blueberries, Fried Shallot - 6 

   Bucheron                Comte                                  

Pistachio, Grapes - 6     Honey, Candied Walnuts - 6                                          

 

Charcuterie 
 

Saucisson Sec                                    

Dilly Beans, Cornichon - 7 

Duck Liver Terrine                            

Apples, Citrus Herb Salt - 7 

Foie Gras Torchon                                  

Brioche, Violet, Mustard, Compote - 21 

 

Raw Bar 

 

Local Oysters                         

Half shell, by the each - 3 

Local Clams                          

half shell, by the each - 1.5 

Shrimp Cocktail - 8 

Lobster Salad - 15 

The Eiffel Tower                

Oysters, clams, shrimp,                

lobster - market 

 

Entrees 
 

Bouillabaisse                                                      
Shellfish, fennel, tomato, saffron - 25 

 

Mussels                                                                           
Garlic, Shallots, White Wine - 15 

 

Fish in Paper                                                             

Char, Haricot vert, potato, capers, sauce meuniere - 22 

 

Lobster Pasta                                                         
House fettucine, peas, lobster, white wine jus, spinach - 28 

 

Steak Frites                                                            

aioli, beurre maitre d’hotel - 25 
  

Roasted Half-Chicken                                                 
potato puree, Herbs de provence, jus - 23 

  

French Attitude Burger                                             
Gruyere, Caramelized onion, aioli, frites - 15 

 

Pasta Potager                                                      
House Fettucine, mushroom, grilled zucchini, goat cheese, herbs - 17 

 
 

Soups & Salads 

 

Simple Greens                  

Fine Herbs - 6 

Lyonnaise Salad                

Frisee, Bacon vinaigrette,                  

lardons, shallots, egg - 12 

Caesar Salad        

Parmesan, croutons, anchovy - 9 

French Onion Soup - 9 

Soup du Jour - 9 

 

Crepes 

 
Lobster                                       

Butter, lemon, tarragon dressing - 22 

Duck Rillette                                 

whole grain mustard, pickled 

shallot, lemon Dijon - 13 

Smoked Salmon                                   

Dill Creme cheese, Fried Capers - 13 

Ham and Gruyere - 10 

     

Small Plates 
 

Beef Tartare - 14 

Escargot - 7 

Deviled Eggs - 5 

Herbed Olives - 5 

 

On the Side 

 

House Frites - 5 

Potato Puree - 5 

Fried Brussel Sprouts - 8 

Green Bean Almondine - 7 

    

 

Plat du Jour 
 

Lundi / Monday ~ chef’s Choice 
 

Mardi / Tuesday ~ Pork 
 

Mercredi / Wednesday ~ Fish 
 

Jeudi / Thursday ~ avian 
 

Vendredi / Friday ~ skate Wing 

 
Samedi / Saturday ~ Duck 

 
Dimanche / Sunday ~ Au Poivre  

Brunch: Sat & Sun, 9 to 2:30 

 Lunch: Weekdays, 11 to 2:30  

Dinner: Every Night, 5 to Close 

 

 

 

@bistropj - 46 Market St, Portland, ME - 207.553.7044 - bistropj.com 

 

 

*This food is or may be served undercooked or may contain raw or 

undercooked foods. Consumption of this food may increase the 

risk of foodborne illness. Please check with your physician if you 

have any questions about consuming raw or undercooked foods.  

 


