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BISTRO

S1S

55B WALL ST.. HUNTINGTON VILLAGE NY ¢ 631.421.4122

@‘QBRUNCH MENU%

Les Oeufs
OEUFS BENEDICT

two poached eggs served on an
English muffin with hollandaise sauce

DEUX OEUFS AU CHOIX
two eggs any style

OEUFS FLORENTINE SAUCE
AUX TRUFFES

two poached eggs over toast and sautéed

spinach, served with black truffle sauce

OEUF EN MEURETTE

poached eggs with lardons in
red wine reduction

OMELETTES

CLASSIC (CHEESE VVITH FRESH HERBS)

SMOKED SALMON VVITH CREAM CHEESE
et
SAUSAGE AND CARAMELIZED ONIONS

MUSHROOMS AND SPINACH
Al Ml

CASSIS (GOAT CHEESE, BROCCOLI, HAM)

i

PANCAKES & \\\\
FRENCH TOAST

Plain pancakes served with maple syrup,
jelly and butter

Banana and cinnamon pancakes served with
maple syrup, jelly and butter

Strawberry pancakes served with
maple syrup, jelly and butter

French toast served with

maple syrup, jelly and butter

ALL ABOVE SERVED WITH BACON,

HOMEMADE SAUSAGE AND POTATO ROTIES
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g Choice of Mimosa, Bloody Mary or Orange Juice & Coffee or Tea %
— $19.00 —

*Consuming raw or undercooked meats, fish, shellfish, or fresh shell eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

— Les Salades —
TARTE AUX OIGNONS

onion tart with goat cheese, black olives and
tomatoes served with mixed greens

SALADE NICOISE

with egg, string beans, potato, tuna, olives and peppers

LES LEGUMES GRILLES MELANGES
mixed grilled vegetables served with mango and
warm Brie cheese

SALADE FRISEE AUX LARDONS

frisée lettuce with poached egg and crispy bacon

SALADE DE CASSIS

mache lettuce served with roasted beets, walnuts, haricots
verts, leeks, Roquefort cheese in a Dijon vinaigrette dressing

 LES SANDWICHES )
HAMBURGER MAISON*

homemade Sirloin burger served with
french fries (cooked to order)

PAN BAGNAT
tuna, tomatoes, onions, roasted peppers, olives
and lettuce in olive oil

SANDWICH DE HOMARD

lobster club with mayonnaise on brioche (add’/ $3)
\ /

STEAK FRITES*
with french fries and garlic herb butter

(cooked to order - additional $5)
QUICHE LORRAINE

with bacon and Gruyeére cheese, served with salad

COTE DE PORC PANEE
center cut pork chop paillard sautéed and breaded,
served with chopped salad, apple, leeks and potatoes

— CREPES —
Chamignons et Saucisson sausage and mushrooms
Fromage, Fines Herbes, et Jambon cheese, herbs, and ham
Poulet et Epinard chicken and spinach
Crevettes et Poireaux shrimp and leeks
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