
 

Petite Jacqueline Soups & Salads 

Simple Greens                                                                                                          

Fine Herbs - 6.95 

Spinach Salad                                                                                                  

Strawberry, Goat Cheese, Radish - 10.95 

Caesar Salad                                                                                                              

Parmesan, Croutons - 11.95 

French Onion Soup                                                                                            

Baguette Crostini, Gruyere - 9.95 

Soup du Jour                                                                                                          

8.95 

 

Raw Bar* 

Local Oysters                                                                        

Half Shell, Mignonette, By the Each - 3. 

Local Clams                                                                          

Half Shell, By the Each - 1.5 

Chilled Jumbo Shrimp                                                                 

By the Each - 2.5  

Shrimp Cocktail                                                      
11.95 

Smoked Mussels                                                                     

Trio - 1.25 

The Eiffel Tower                                                              

Oysters, Clams, Shrimp,                                                   
and Smoked Mussels - Market 

 

Plat du Jour 

Lundi / Monday 

Chef’s Choice 

Mardi / Tuesday 

Pork 

Mecredi / Wednesday 

Fish 

Jeudi /Thursday 

Avian 

Vendredi / Friday 

Skate Wing 

Samedi / Saturday 

Duck 

Dimanche / Sunday 

Au Poivre 

 

Sides 

House Frites                                      

5. 

Potato Puree                                     

5. 

Fried Brussel Sprouts                    

Tomato Vinaigrette, Almonds - 8 

Green Bean Almondine                     

Capers, White Wine - 7 

Entrees 

Fish in Paper                                                                                                      

Char, Haricot Vert, Potato, Capers, Sauce Meunière - 24.95 

Steak Frites                                                                                                         

Aioli, Beurre Maître d'Hôtel - 26.95 

Roasted Half-Chicken Provencal                                                                               

Potato Puree, Herbs de Provence, Jus - 25.95 

Bouillabaisse                                                                                                    

Shellfish, Fennel, Tomato, Saffron - 27.95 

Mussels                                                                                                             

Garlic, Shallots, White Wine - 15.95 

French Attitude Burger                                                                                       

Gruyere, Caramelized Onion, Aioli, Frites - 17.95 

Boeuf Bourguignon                                                                                               

Burgundy Beef Stew with Carrot, Celery, Potato - 26.95 

Pasta Potager                                               

House Fettucine, Mushroom, Grilled Zucchini, Herbs - 17.95 

 

Dessert 

Nightly desserts made in-house by our own Portland Patisserie 

 Brunch: Sat & Sun, 9 to 2:30 

 Lunch: Weekdays, 11:30 to 2:30  

Dinner: Every Night, 5 to Close 

 

 

 

*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.  

 

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

 

 


