ES PETITS PLATS

LES MOULES FRITES

EscardgealaPortugi®

escargotin red winewith tomatoes,chick peas
linguica sausge, bleu cheese potato croquetta2.95

Coquilles St. Jacques
seascallops withwild mushroomschervil andvhite winesauce 18.95

Tarte Chaude au Reblochon

flaky pastry tart with caramelize8panistonions, bacon, roasted
apple and ReblocmoSavoie cheeseith salad greensi3.95

i

CréepeauHomard
lobstercrepe with marscapone, asparagus and white truéferot sauce 17.95

Nouillsau Fromage
noodles baked with gréye, brie and fontinaEnglish Peasluck confit and-baconi3.50

Galette du Crabe

crab cakes with jicama remoulad@mato-rocket salad, saffroaioli  14.95

Parcelles derevettes
shrimp, brie, basil and sun dried tomato pastiyh lobster saucei2:50

Gnoccha laParisienne
parmesandumplings, Brussel sprouts, smoked duck bawsbite wine sauce 12.95

Calamars Frits
wild caughtcalamariwith capers, vegetable mist@rovencal aioli and tartar 12.95

Tartare de Saumon Fumé
smoked salmon tartar with goat chees@&pe and caviacréme féiche 15.95

La Charcuterie

duckpate du maisonprosciuttq garlic sausageosette de Lyon,
: porkterrine de ampagne, pickled vegetables, olivEsjon 16.95

LesFromage
imported Fench cheeses witafig terrineandhoney 18.95
Tomme de Savoie Tete de Moine Bucherorg Saint André BleuR Q! dz@SNABY S
(raw-02 onfillg (raw-O2 ¢ Q3 (Sérmifiged goaj (triple creamcow) 6 02 6 Q& YA 1 0
La Planche Dégustation

a samping of the cheese andharcuterieselections
Petite 18.95 29.50

Grande

Camembert Fondue dans sa Boite

melted Camembert cheese in a box, with Calvados brandy,
sliced apple and baguette crout®no.so

Consumlng Raw or Under Cooked Meats, Poultry, Seafood, Shellflsh or Eggs may increase your risk of food borne illness.
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country Dijon mustarevine sauce créme fraiche and parsley.es/20.95

Provencales

shallots garlic, tomatomushroomsthyme, fennel and basih2.95/20.95

Saffranées au Fenouil

saffron cream andoastedfennel 14.95/21.95
aw Champignons
wild mushroomsbacon white wineand garlic cream 13.95/21.95
Bisque
lobster broth brandy, garlic and fresh tomatoesi2.95/20.95
au Roquefort
bite cheese cream, scallions and white wiriess/22.95
1 ¢l Oryam w Oe¢
roasted garlic cream, shallots and white wine.gs/20.95
a laSaucisse

linguica sausageomatoes,basil pistotand white wine 13.95/21.05

LES SALADES/SOUPES

kigrm 1 ¢°genl ]
caramelized Spanish onions with-fresh herbs,
beef consommé and Gruyerbeesecrouton 9.95

Salade Maison
butter leaf lettuce withbasil shallotvinaigrette,tapenade crouton,
Roquefortblue cheese apples; almonds anmarketbeets 10.95

Coeur de Romaine

hearts of romaine, Caesar dressipgachedegg,
shaved parmesan anshite anchovies 12.95

Bisque de Homard
lobster bisque witlsherry and cognagratinéed lobstercrouton 11.50

Salade de Chevre Chaud

mixed geens with goat cheese three waysustard vinaigrette,
grapes and-shaved pear4.50° with duck leg confit.21.95

Salade Lyonnaise
friseé poached egg, croutons, bacon lardons, Dijon vinaigretteo

Thank you for choosing Bleu Bohéme as your dining choice today. We strive to use "e freshest,
organic, sustainable &wall ingredients as possible.

Bon Apetit! Ken
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An 18% gratuity may be added to parties of 6 or more.

Coqg au Vin
bonein chicken, red wine, mushroonpgpperbacon
carrots,caramelized pearl onions wifommes purée23.9s5

O] w

Entrecotde Porc

honey/currymarinated pork ribeye steakpinach
baconpommes puréefig and port wingpan sauce 27.50

Confit de Canard

duckleg confit, lentil beans braisedred cabbage andoasted
Brussel sprouts withreen peppercormustardsauce 28.95

Fruits deMer

stuffed pasta shells with shrimp, scallogsab,cod and
marscaponetomato-lobster broth chardand fennel 27.50

Boeuf Bourguignon

Thunder Ridgkeef simmered in red wine, mushrooms, country smc
bacon, carrots, baby potatoes andramelized pearl oni@n 26.50

Raviolis Maison
wild mushroom raviolis, spinach atamato
relish,fines herb saucezs.95
Steak Frites
YENAYFGSR ahy3at Siace
braisedSpanistonionsauce, Bohéme pommes frites.os

Filet de Saumétaifort

King salmon sautéed withorseradish crustyilted spinach
and tomatoes, saffron risotto cake antbeksauce 26.95

ar| RelLm

PouleMontrachet

chicken breastoasted with Che¥rgoat cheese anérosciuttq
mustard greensgnocchj tarragon-mushroomsauce 26.95

KFEyasNg af gt

Carre d'Agneau

rack of lambSwiss chardsmokedbaprikasauce kalamata olive
andtomato relish whipped garlic potatoes29.50

Filet Mignon

filet mignonsteak truffle-crushedbaby Yukon Gold
potatoes asparagus andéarnaise sauce9.95

Poisso®péciadece Sir
tonights fresh fish special
GCl 2V Rdz /| KST¢

Les Vins=—
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