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Le Manger- Tapas Style $6 each

Escargots a la Portugais
escargot in red wine with tomatoes, chick peas, linguica sausage, bleu cheese potato croquette

Tartare de Saumon Fumé
smoked salmon tartar with goat cheese crepe and caviar sauce

Boudin Blanc
pork and chicken sausage, French lentils, leek confit and sautéed apples with sauce Charcutiere

Crevette au Pistou
piquant grilled shrimp, basil pistou, inca red quinoa with tomato salad

Gnocchi Parisienne
cheese dumplings with duck bacon lardons, fresh sage and fall vegetables

Calamars Frits
wild caught squid with seasonal vegetables, capers and Provengal aioli and house made tartar
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country Dijon mustard sauce

Moules Provengales
white wine, shallots, garlic, tomato, mushrooms, thyme, fennel and basil

Moules Saffranées au Fenouil
saffron cream and roasted fennel

Moules Mariniéres
white wine broth, shallots and garlic

Moules au Roquefort
blue cheese cream, scallions and white wine
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roasted garlic cream, shallots and white wine

Le Boire -50% off

Wines by the Glass Champagne Cocktails
Specialty Martinis  Beers = Well Liquor

5pm-6pm Daily  Available At The Bar Only
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