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Maitre Cuisinier de France

David Bastide

HORS D'CEUVRES
OYSTERS* half dozen 18 | one dozen 36

raw market selection

ESCARGOTS 12
Pernod garlic butter

CALAMARI FRIT 15

fried onions and lemon, whole grain mustard vinaigrette

FILET MIGNON STEAK TARTARE™* 15

hand cut raw filet mignon, capers, shallots, Dijon, egg yo|k

FONDUE AUX FROMAGES 13

melted brie, b|ue, and goat cheese, Madeira wine
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Featuring Salt Spring Mussels, British Columbia

PROVENCALE FLORENTINE
tomatoes, basil, % spinach, white wine,
white wine, gor|ic, shQHo‘rs,

herbs de Provence Pernod garlic butter

half pound 15 | one pound 20

LEFT BAN K
BrRAssgRIE

e pommes frites 6

SOUPES ET SALADES
ONION SOUPE GRATINEE 11

baguette, Emmenthal cheese

SALADE VERTE 10

butter \eﬂuce, fines herbs, shoHoTs, Dijon vinaigrette

LYONNAISE SALADE 11

boby frisée, bacon lardons, croutons, warm poached egg

NICOISE SALADE* 17

seared AH, green beons, tomatoes, {inger\ing potatoes,
avocado, fopenode, cmchovy, roasted red bell peppers

LES SANDWICHES <=
CROQUE MONSIEUR 13

jambon de Paris, Emmenthal,
Béchamel, pain de mie bread
~ "Croque Madame” with sunny side up egg (add 2)

AHI TUNA BLT* 15

seared AH, wasabi dl'o|i, ovocodo, mu|ﬁgrom bread

LAMB SANDWICH 15

herb marinated leg of lamb, basil, roasted peppers,
aioli, black olive Topenode, orugu\o salad

CHICKEN SANDWICH 13

marinated tomatoes, 0rugu|o, brie,
honey mustard, pommes frites

RACLETTE BURGER 23

1/2 Ib beef, Raclette cheese, maple glazed pork belly,
red wine braised shoHoTs, cornichons,

smoked popriko Espe|eﬁe creme fraiche, pommes frites

BURGER AMERICAIN 15
1/2 Ib beef, pommes frites
~ ADD Emmenthal, cheddar, blue, avocado, bacon,

sautéed mushrooms, or sunny side up egg (each 2)

Let's get Sociall #leftbankbrasserie
Turn the page for Wines by the Glass, House Cocktails, and Bottle Selections W

CELEBRATING
25 YEARS
IN L ARKSPUR
X9 RO

—

served un’r||3 PM
GAUFRE A LA FRAISE 11

warm wofﬂe, market s‘rrawberries, creme fraiiche

EGGS BENEDICT 15

poached Glaum Ranch eggs,
Canadian bacon, English muffin, hollandaise

~add Dungeness crab (7.00)
LAMERICAIN 12

two fried Glaum Ranch eggs, applewood smoked bacon,
potatoes, gri”ed miche bread, roasted tomato

OMELETTE JAMBON FROMAGE 12

ham and Swiss omelette, mixed greens
(available with egg whites on\y, on request)

PARIS BURGER 14
1/2 Ib beef, two sunny side up Glaum Ranch eggs,
artisan greens

TARTINE GOURMANDE 14

fwo sunny side up Glaum Ranch eggs, herbed goat cheese,
tomato, bacon, orugu\o, griHed country bread

PHEBUS 9

peach \iquor, French spork\ing wine

FRENCH 7510

St. Germain Elderflower, lemon, French sporkhng wine

YVES MONTAND ¢

Lillet Blanc, French sporkhng wine

PARIS JE TAIME 10

Grey Goose Citron Vodka, pastis, lemon, basil leaves
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ENTREES <%
PENNE PRINTANIER 18

asparagus, roasted peppers, spring garlic,

Jts

sun dried tomatoes, crumbled goat cheese
~ ADD housemade sausage 5

CHICKEN PAILLARD 17

Parmesan crusted chicken breast, boby frisée, Eng|ish peas,
Toybox tomatoes, red onion, cucumber herb vinaigretfte

SALMON 27

Loch Duart, jumbo asparagus, green gorhc
and sun dried tomato ‘ropenode, ﬁngerhng potatoes

STEAK FRITES 8 oz skirt steak 28 | 10 oz rib eye 35

pommes frites, includes choice of Bordelaise,
Roqueforf butter, or au poivre sauce
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LASSIETTE DE CHARCUTERIE
choose one/9  all three/19
served with fraditional accompaniments

CHICKEN LIVER MOUSSE
COUNTRY PATE / SAUCISSON SEC

FROMAGES
choose one/8 two/14 three/19

served with traditional accompaniments
SELECTION OF FRENCH AND LOCAL CHEESES
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*served raw; consuming raw or undercooked food or eggs may increase your risk of food borne illness (state mandated statement)
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