
CARAMELIZED ONION SOUP -  AGED GRUYERE   16.

LOBSTER BISQUE SOUP - CRISPY CROUTONS  17 .

QUICHE DU JOUR MAISON - SALADE VERTE  17.

HALF DOZEN ESCARGOTS - GARLIC BUTTER   18.

MOULES -  MARINIERE OR LOBSTER BISQUE   26.

SEARED SALMON - REMI'S RATATOUILLE  28.

GRILLED BRANZINO - OLIVE TAPENADE   27.

MEATBALLS FETTUCINE PASTA - MARINARA  22.

HANGER STEAK FRITES -  
GARLIC BUTTER  4OZ.  23.   8OZ. 34.

COMBO 1/2 SANDWICH* OR 1/2 SALAD*
 + SOUPE DU JOUR  17. 

(*on selected items only)

*ASIAN CHICKEN  SALAD - RED CABBAGE, NOODLES, PEANUTS,

MANGO, CUCUMBER,  PEANUT DRESSING  HALF 13.  FULL 19.  

*CHOPPED - ICEBERG LETTUCE, SALAMI, MOZZARELLA, GARBANZO

BEANS, ITALIAN DIJON DRESSING  HALF 13.  FULL 19.

*COBB - LETTUCE, TOMATOES, AVOCADO, BLUE CHEESE, BACON,

CHICKEN, EGGS, VINAIGRETTE  HALF 13  FULL 19.

*SALADE NICOISE - TUNA, EGGS, OLIVES, GREEN BEANS, 

TOMATOES, POTATOES  HALF 14.  FULL 20.

*BISTRO CAESAR - GARLIC CROUTONS, 

AGED PARMESAN, CAESAR DRESSING  HALF 12.  FULL 17.

CRAB MANGO AVOCADO SALAD - GINGER LIME DRESSING  19.

*GRILLED SALMON SALAD - QUINOA, FETA & OLIVES, CUCUMBER

RED ONION, GINGER DRESSING   HALF 14.  FULL 20.

GREENS

CROQUE MONSIEUR  18.  ADD AND EGG  +2.

 *TURKEY CLUB - AVOCADO & BACON  17 .

CULVER BURGER -  1000 ISLAND & CHEDDAR   16.

SPICY FRIED CHICKEN SANDWICH - CHIPOTLE  17 .

*FRENCH HAM & SWISS BAGUETTE  16.

*PRIME STEAK SANDWICH - ONION CONFIT   22.

CHICKEN & PESTO PANINI -  BELL PEPPERS   16.

SALMON & BRIE PANINI -  GARLIC AIOLI  18.

*TARTINE NICOISE -  TUNA, EGGS,  TOMATO  16.

*TARTINE PROSCIUTTO - MOZZARELLA,  PESTO   17 .

SANDWICHES & TARTINES
SERVED WITH FRENCH FRIES OR SALAD

VANILLA CREME BRULEE  13.

NOLA BEIGNETS -  3 DIPPINGS   12.

APPLE TARTE TATIN A LA MODE  14.

CREPE NUTELLA & BANANA  12.

CHOCOLATE SOUFFLE  14.

DEUX PROFITEROLLES  13.

BERRY COBBLER DU JOUR  13.

CORKAGE FEE $30 / HOLIDAY $50
SPLIT  CHECK 6 CARDS MAX

CAKE FEE $4/SLICE
THIS IS A CASHLESS ESTABLISHMENT

WE ACCEPT ALL MAJOR CREDIT / DEBIT CARDS
AND APPLE PAY

LUNCH BOX
WEEK DAYS ONLY

STARTER + MAIN COURSE 
+ SIDE +  DESSERT

ASK YOUR SERVER FOR DAILY
SELECTION  22.

consuming raw or undercooked meat, poultry,
seafood , shellfish, eggs or unpasteurized milk

may increase your risk of food born illness 

ADD ONS

LUNCH 

DESSERTS

KIDDOS
**SERVED WITH FRIES OR VEGGIES OR FRUITS 

CHEESE PASTA  11 .50

**CHICKEN TENDERS  11 .50

**PETIT BURGER - SWISS CHEESE 12.50

MARGHERITA PIZZA  I   13.50

ICE CREAM
DAME BLANCHE 13
Vanilla ice cream, 

warm chocolate sauce, chantilly

CARAMEL LIEGEOIS 13
SALTED CARAMEL ICE CREAM, 
CARAMEL SAUCE, CHANTILLY

FRAISE MELBA 13
VANILLA ICE CREAM,  Strawberries, 

Berry Coulis, ChantillY

SHRIMP 10.   I   GRILLED SALMON 12.   
PROSCIUTTO 9.   I   AVOCADO 5.   I

BACON 3.50
GRILLED CHICKEN 10.   I   STEAK 16.   

SMOKED SALMON 10.   
 FRENCH FRIES 9.50

MEET IN PARIS MEET IN PARIS CAFE & BISTRO 
LUNCH SERVED 

FROM 11AM UNTIL 4PM
DAILY


