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{  Sous&saLaps ETITE |[ACQUELINE Raw Bas '

p _ ACQ T )
A . A
y Simple Greens Local Oysters Y

§ FINE HERBS - 6 CHARCUTERIE CHEESE HALF SHELL, BY THE EACH - 3 §
| : )
! Lyonnaise Salad Saucisson Sec St. Andre Local Clams !

§ DILLY BEANS, CORNICHON - 7 OLIYES, CAPERS, LEMON, ARUGUILA - 6 §

X FRISEE, BACON VINAIGRETTE, HALF SHELL, BY THE EACH - 15 X

Y LARDONS, SHALLOTS, EGG - 12 Duck Liver Terrine Fourme d’Ambert Shrimp Cocktail Y

§ m C -8 §
APPLES, CITRUS HERB SALT -7 BALSAMIC REDUC, BLUEBERRIES, FRIED SHALLOT - 6

é Caesar Salad . )

Y PARMESAN, CROUTONS, ANCHOYY - 9 Foie Gras Torchon Bucheron Comfe Lobster Salad - 15 !

é French Onion Sou BRIOCHE, VIOLET, MUSTARD, COMPOTE - 21 PISTACHIO, GRAPES - 6 HONEY, CANDIED WALNUTS - 6 A§
: p-o The Eiffel Tower i

] NTREES OYSTERS, CLAMS, SHRIMP, §

% Soup du Jour -» E LOBSTER - MARKET 1

U Y
Bouillabaisse §

é CrEPES SHELLFISH, FENNEL, TOMATO, SAFFRON - 25 PLAT DU JOour ]
[ Lobster : !

§ Mussels Lundi / Monday ~ CHEF’S CHOICE §
( BUTTER, LEMON, TARRAGON DRESSING - 22 GARLIC, SHALLOTS, WHITE WINE - 15 ) )
Y Mardi / Tuesday ~ PORK Y

§ Duck Rillette Fish in Paper Mercredi / Wednesday ~ FISH §
A WHOLE GRAIN MUSTARD, PICKLED CHAR, HARICOT VERT, POTATO, CAPERS, SAUCE MEUNIERE - 22 A

21( SHALLOT, LEMON DIJON - 13 Jeudi / Thursday ~ AVIAN )k

A Lobster Pasta . . X
% Smoked Salmon HOUSE FETTUCINE, PEAS, LOBSTER, WHITE WINE JUS, SPINACH - 28 Vendredi / Friday ~ SKATE WING %

§ DILL CREME CHEESE, FRIED CAPERS - 13 . Samedi / Saturday ~ DUCK §
f H 4G Steak Frites )
y am and Jruyere -1o AIOLI, BEURRE MAITRE D’HOTEL - 25 Dimanche / Sunday ~ AU POIVRE Y

X P

?A)( SMaLL PLATES Roasted Half-Chicken ON THE SIDE >A(
Y POTATO PUREE, HERBS DE PROVENCE, JUS - 23 Y

§ Beef Tartare - 14 . House Frites - 5 §
A Escargot - 7 French Aftitude Burger Potato Puree - 5 A

)V( Deviled Eggs 5 GRUYERE, CARAMELIZED ONION, AIOLI, FRITES - 15 Fried Brussel Sprouts - 8 )k

>§ Herbed Olives - 8 Green Bean Almondine - 7 %
A Pasta Potager ¢
! HOUSE FETTUCINE, MUSHROOM, GRILLED ZUCCHINI, GOAT CHEESE, HERBS - 17 !

§ BRUNCH; S AT & SUN, 9 TO 250 "THIS FOOD IS OR MAY BE SERVED UNDERCOOKED OR MAY CONTAIN RAW OR §
| LuNch: WEEKDAYS, {{ To 2:30 o o T e e e o oy S o )
; DINNER: EVERY NIGHT, § TO CLOSE @BISTROP] - 46 MARKET ST. DORTLAND. ME - 207.553.7044 - BISTROP}J.COM HAVE ANY QUESTIONS ABOUT CONSUMING RAW OR UNDERCOOKED FOODS. ;
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