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~MARGEAUX -

"BRpAgsERIES

STARTERS

HAND-GROUND STEAK TARTARE" 17

potato gaufrette, salsa verte, egsg yo||<

FRENCH ONION SOUP 15

baguette crostini, cave-aged gruyére, chive

MARGEAUX ESCARGOTS 17

pars|ey, gar|ic butter, quF pastry

DUCK WINGS A LORANGE 15

orange liqueur gastrique, orange zest, garden chive

BUTTER LETTUCE 12

goat cheese, shaved radish, creme fraiche dressing

SANDWICHES

choice of fries or petite salad

ROAST BEEF FRENCH DIP 1s

mushroom duxelle, gruyere, horseradish cream

CHICKEN CROQUE MADAME 15

grilled miche, paris ham, sunny-side egg

GRILLED VEGETABLE BAGUETTE 14

hummus, green falafel, arugula pesto

MARGEAUX CHEESEBURGER 18

caramelized onion, arugula, comté

PARISIAN TURKEY CLUB 16

wheat bread, bacon, garlic aioli

[

SALMON & LENTILS 24

truffle butter, root vegetables, salsify chips

HERITAGE PORK SCHNITZEL 19

brussels sprouts, mustard cream
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Experience French classics in one course for a quic|< & Fi||ing lunch

BUTTER LETTUCE

goat cheese, shaved radish, creme fraiche dressing

FRENCH ONION SOUP

baguette crostini, cave-aged gruyere, chive

SALMON & LENTILS

truffle butter, root vegetables, salsify chips

BEEF SHORTRIB or

pomme purée, red onion jam, jus

FRENCH MACARONS

seasona| chef se|ectec| HdVOI’S
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GRANDE SALADS

GRILLED CHICKEN PAILLARD 19

green goddess, sliced almonds, kalamata olives, comté

KING CRAB & ENDIVE CAESAR 21

caper aioli, parmigiano-reggiano, herbed breadcrumbs

SPICE-SEARED TUNA 22

pickled cucumbers, roasted mushrooms, haricot verts, lemon vinaigrette

E3D

?

ENTREES

SKIRT STEAK FRITES" 26

béarnaise, duck fat fries, lemon aioli

PORCINI RAVIOLI 19

truffle butter, balsamic vinegar, parmesan
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HARVEST JUICERY BERRY MOCKARITA PEACH LEMONADE
cold-pressed green juice cranberry, b|ueloerry hibiscus, agave jasmine tea & fresh lemonade
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CREME BRULEE PARISIAN CREAM PUFFS VALRHONA CHOCOLATE

madagascar vanilla bean, orgeat

citrus madeleine
11

pate & choux, hazelnut mousse GRAND MACARON

orange marmalade fresh raspberry, milk chocolate crémeux
9 11

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

| o | J L 1 | m—y |




