
 MOULES FRITES 

MARINIERE, Parsley, Chablis...28

LOBSTER, Bisque, Brandy..............29

TRUFFLE, Mushroom, Cream....28

Paris Rustic Baguette 
and Butter............6.MEET IN PARIS MEET IN PARIS 

 - FRUITS DE MER- PETITES ASSIETTES STEAKS FRITES

GRANDES ASSIETTES

SIDES

SALADES & SOUPE

 - DESSERTS - 

ARTICHOKE GRILLE, Garlic Aioli............................19

AHI TUNA TARTARE, Crispy Chips............................24

DUCK TACOS, CHIPOTLE Aioli, House Slaw.....19

ESCARGOTS, Garlic and Parsley butter.......20

STEAK TARTARE, Mesclun & Baguette...............22

CHARCUTERIE & FROMAGES (3 of each).........32

PLATEAU DE FROMAGES (3 Cheeses)......................20

MERGUEZ MEATBALLS, Hummus, Harissa.........19

TRUFFLE PIZZA,, Mushroom, Prosciutto........24

PEPPERONI PIZZA, Spicy Honey..................................22

SOUPE A L’OIGNON, Gruyere Gratiné..................18

SALADE NICOISE, Tuna & Black Olives................24

CRAB MANGO SALAD, Lime & ginger......................26

CAESAR SALAD, Aged Parmesan, croutons....18

SALADE D’ENDIVES, Au Roquefort..........................21

BEET & GOAT SALADE, Pistachios..............................24

PRIME HANGER..........................4OZ.  26.   8OZ.  38. 

PRIME FILET MIGNON...........4OZ.  31.   8OZ.  49.

PRIME RIB EYE............................5OZ.   29.  10OZ. 46.

BOEUF BOURGUIGNON, Pommes purée.............30

PARIS BURGER, Gruyere Cheese..................................24

CHICKEN TAGINE, Couscous and spices.........28

BOUILLABAISSE, Saffron Fish Stew.........................36

DUCK CONFIT, Lardons, Sprouts..............................29

SEARED SAUMON, Ratatouille....................................35

CHICKEN PAILLARD, Arugula & parmesan...29

GRILLED BRANZINO, Black Tapenade.................35

SHORT RIBS PAPPARDELLE, Bordelaise............30

SPICY PENNE RIGATE, Italian Sausage..............26

SEAFOOD PAELLA, Mussel, Clam, Squid,
Shrimp, Spanish Chorizo, Saffron Rice.............34

Pommes Frites................10   Truffle Frites...............12

Garlic Mashed Potato..........................................................14

Ratatouille Provencale....................................................12

Charred Brussel Sprouts..................................................15

Garlic Haricots Vert.............................................................13

Sauce au choix : 
Garlic Butter, Peppercorn, Bearnaise

Creme Brulée Vanille.......................13

Nola Beignets, 2 dippings.............13

Profiterolles, AU Chocolat..13

Crepe Nutella, Bananas................13

Apple Tarte Tatin, a la mode..14

Soufflé au Chocolat (25 mn).15

Cobbler, Berries du jour...............13

Tiny Tini 14
A Petite Ketel One Martini, Up,

Dirty & Bruised

1/2 DOZEN OYSTERS  24
Mignonette , CoCktail Sauce

LOBSTER BISQUE  19
Creme Fraiche

CALAMARS FRITS  20
Spicy Marinara

SHRIMPS SCAMPI 22
Garlic Butter, Rustic Baguette

LOBSTER & CHIPS  29
Fresh Maine Lobster
 in a Brioche with 

Cajun Chips, Lemon Mayo

CRAB CAKES  20
French Pickle Tartar Sauce

LOBSTER RAVIOLIS 29
basil, tomato, cream

JUMBO SCALLOPS  38
“St Jacques” Risotto

Consuming Raw or Undercooked Meat,
Poultry, Seafood, Shellfish, Eggs or

Unpasteurized Milk May increase your
risk of Food Born Illness
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LES GLACES
DAME BLANCHE  14

Vanilla ice cream, warm

chocolate sauce, chantilly

CARAMEL LIEGEOIS  14
SALTED CARAMEL ICE CREAM,

CARAMEL SAUCE, CHANTILLY



VINS ROUGES

ANGEL CITY IPA. . . . . . . . . . . . . . . . . 13
BIG NOISE LAGER. . . . . . . . . . . . . . 13
805 BLONDE ALE. . . . . . . . . . . . . . . . 13

STELLA ARTOIS. . . . . . . . . . . . . . . . . 13
SAM SMITH LAGER. . . . . . . . . . . . 14
ROCHEFORT TRAPPIST. . . . . 15

VINS BLANCS / CHAMPAGNES 

House Red, Kosmos Red Blend, France....................................................14.    35.   54.
Domaine de L’Aigle, Pinot Noir, France...................................................16.    37.   58. 
Red Sangria, Lolea, Spain..............................................................................18.    42.   66.
Cahors Heritage, Malbec, France................................................................19.    46.   72.
B&G, Côtes du Rhône "Les Galets", France.............................................19.    46.   73.
Mouton Cadet, Cab Blend, Baron Rotschild, France............................19.    46.   72.
Chateau Magnol, Bordeaux, France............................................................20.   49.   77.
Mont Redon, Chateauneuf-du-Pape, France...........................................................99.
Chateau de Pez, St Estephe, France...........................................................................112.
Stag's Leap Wine Cellars, Artemis, Cab Sauvignon, California........................114. 
Chateau Deyrem-Valentin, Margaux, France.........................................................119.
Chateau De Marsannay, Gevrey Chambertin, France.........................................123.

Charles Lafitte Brut, France............................................................................17.   40.   62.    
Pommery Brut Royal, Champagne, France................................................................99.
Cave de Lugny, House Chardonnay, Macon, France.............................14.   35.    54.
Chalk Hill Chardonnay, Russian River, CA...............................................14.   40.   60.            
G. Bertrand, Sav Blanc, "Cotes Des Roses", France.................................17.   40.   62.
Ruffino Aqua Di Venus, Pinot Grigio, Italy...............................................17.   40.    62.
White Sangria, Lolea, Spain............................................................................18.    42.   66.
Change, Sauvignon Blanc, France................................................................18.    42.   66.
Vocoret, Chablis, Burgundy, France.............................................................22.   52.   82.
Chateau de Sancerre, France...........................................................................22.   52.  82.
Domaine de L’Aigle, Chardonnay, France..................................................................76.
Mont Redon, Chateauneuf du Pape White, France.................................................99.
Chassagne Montrachet, Louis Latour, Burgundy, France..................................122.

VINS ROSÉS & ORANGE
Hampton Water, House Rose, France........................................................14.    40.   54.
Chateau Miraval, Cotes de Provence, France..........................................19.    44.    66.
Hampton Water, Sparkling Rose, France..................................................18.   40.    62.
Orange Gold, Organic, France.......................................................................17.   37.     58.

APERITIFS / PORTS / DIGESTIFS

gl. crfe. Btl.

Kir Chardonnay............................................................................18.
Kir Royal.........................................................................................19.
Mimosa............................................................................................19.
Bellini...............................................................................................19.
Bloody Mary..................................................................................18.
Vermouth Martini & Rossi Red or White...........................15.                                            
Lillet..................................................................................................17.
Saint Germain...............................................................................17.
Tawny or White Port Sandeman............................................18.
Hennessy VS Cognac..................................................................18.
Courvoisier VS  Cognac.............................................................21.
D'Usse VSOP Cognac..................................................................21.
Bailey's.............................................................................................16.
Grand Marnier..............................................................................18.

BIERES ON DRAFT

BIERES BOTTLES

LIQUEURS
Grey Goose Vodka.......................................................................18.
ketel One Vodka...........................................................................17.
Bombay Sapphire Gin................................................................17.
Tanqueray London Gin..............................................................17.
Casamigos Tequila.....Blanco 20.   Reposado 22.   Anejo 24.
Casamigos Mezcal.......................................................................26.
Patron Tequila.............Blanco  20.  Reposado 22.   Anejo 24.    
818 Tequila.........................................Blanco  18.  Reposado 20.
El Silencio Mezcal........................................................................19.
Makers Mark Bourbon...............................................................18.
Jameson Whiskey........................................................................23.
Knob Creek Rye Whiskey.........................................................18.
Bacardi Superior Rum...............................................................17.
Captain Morgan Rum.................................................................17.
Johnnie Walker Black Label Scotch......................................18.
Glenlivet 12 years Scotch.........................................................20. 
Dewar's White Label Scotch....................................................21.                                                  

CORKAGE FEE $30 / BOTTLE 750 ML - MAGNUM $60 / 
HOLIDAY CORKAGE $50 / MAGNUM $100 

This Restaurant is Cashless - 
We accept all Major Credit / Debit Cards and Apple Pay

gl. crfe. Btl.

gl. crfe. Btl.

Aperol Spritz 18
Aperol Aperitivo, Club Soda,

Sparkling Brut

Paloma Rose Spritz 18
Tequila, Grapefruit, 

Elderflower

L‘Orange Spritz 18
Amaro, Orange, Passion Fruit

French Seventy Five 18
 Gin, Prosecco, Lemon juice

L’Expresso Martini 18
Vodka, Bailey’s, Espresso

Le Lychee Martini 18
Vodka, Lemon Juice, Lychee Syrup

Cucumber Martini 18
Vodka, Fresh Basil, Cucumber, 

Lemonade, Lime Juice

 - COCKTAILS MAISON- 
MEET IN PARIS MEET IN PARIS 
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Cucumber Spritz  18
Fresh Cucumber, Lime Juice, 

Saint Germain, Prosecco


