
  
 
Soupe à L’Oignon 
Gratinée...............7,50 
Traditional French Onion Soup Baked 
with Gruyère Cheese 
 

Homemade Duck Raviolis.8,95 
Served with a Natural Broth  
 

Tarte de Provence......8,95 
light Pastry Shell Filled with 
Ratatouille, Topped with Goat Cheese 

Served with Tomato & Basil Coulis 
 

Paté de Canard.........8,95 
Homemade Country Duck Paté with 
Pistachio Nuts, Traditional Condiments 
 

Paté de Foie de Canard.9,95 
Homemade Smooth Duck Liver Paté with 

Petite Salade 
 

Fricassée de Coquilles 
St.Jacques.............9,75 
Sautéed Sea Scallops served with 

Spinach and Orange Beurre Blanc Sauce 
 

Sautéed Crab Cake......9,75 
Served with Mustard Cream Sauce and a 
Petite Salade  
 

Ragout de Champignons..9,75 
A Medley of Wild and Domestic Mushrooms 
sautéed with Shallots, Garlic and 

Madeira Wine 
 

Shrimp Provençale.....10,95 
Sautéed Shrimp, Tomato Garlic Sauce 
 

Saumon Fumé...........11,25 
Smoked Atlantic Salmon with Traditional 
Garnishes 
 

 

 

 

BISTRO CLASSICS 
 

Escargots de 
Bourgogne.............9,50 
Snails with Pernod Garlic Butter  
 

Kiki’s Frog Legs......9,50 
Served in a Lightly Herbed White Wine 
Cream Sauce 

 

LES SALADES 
 

Salade Maison........5,75 
Mixed Greens Dressed in a Dijon 
Mustard Vinaigrette 

Add Cheese.....................1,75 
 

Goat Cheese Salad....8,75 
Mixed Greens, Asparagus, Oven Dried 
Tomatoes in a Balsamic Vinaigrette 
 

Red Beet Salad.......7,25 
Mixed Greens, Green Beans, Toasted 
Almonds and Walnuts in a Hazelnut 

Vinaigrette 

 
Endive Salad.........8,95 
Belgian Endive, Red Delicious Apple, 

Walnuts and Chives in a Lemon 
Vinaigrette, with Roquefort Cheese 
 

Salade Lyonnaise.....7,75 
Frisée Lettuce, Warm Poached Egg and 
Lardon in a Warm Bacon Vinaigrette 

“No man is lonely eating Escargots—it requires so much attention!” – Georges 

“Kiki” Cuisance 

LES APPETIZERS 
 


