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

raw market selection

PRAWNS PROVENCALE 14

tfomato, N'\goise o\ives, bosi\, capers, Pernod gor\ic butter

SCALLOP QUENELLES 14

scallop dumplings, creamy lobster sauce, salmon roe

ESCARGOTS 14
Pernod gorhc butter

CALAMARI FRIT 15

fried onions and lemon, whole grain mustard vinaigrette

ROASTED BONE MARROW 15

garlic tomato fondue, grilled baguette

PISSALADIERE FLATBREAD 13

spicy fomato sauce, black olives, capers, onchovy, orugu|o

FILET MIGNON STEAK TARTARE™ 15

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

BAKED CAMEMBERT 18

wildflower French %oney, walnut cromberry foast points,
orugu|o salad, truffle vinaigrette

FONDUE AUX FROMAGES 13

melted brie, b|ue, and goaf cheese, Madeira wine

Sos OMoudes

Featuring Salt Spring Mussels, British Columbia

PROVENCALE FLORENTINE
tomatoes, bosi|, q?@ spinoch, white wine,
white wine, gor|ic, sho”o‘rs,

herbs de Provenge Pernod gorhc butter

half pound 15 | one pound 20

SOUPES ET SALADES
SOUPE DU JOUR 9
ONION SOUPE GRATINEE 11

boguef‘re, Emmenthal cheese

SALADE VERTE 10

butter lettuce, fines herbs, shallots, Dijon vinaigrette

LYONNAISE SALADE 11

boby frisée, bacon lardons, croutons, warm pooched egg

RIVE GAUCHE SALADE ¢

mesclun greens, shaved radishes, cucumber herb vinaigrette

NICOISE SALADE* 17

seared Ahi, green becms, tomatoes, Finger\ing potatoes,
avocado, fopemode, onchovy, roasted red bell peppers

LEGU
\»E‘ S MES
POMMES FRITES 6

~Parmesan truffle 9

BUTTERED PEAS AND CARROTS 8
GRILLED ASPARAGUS smoked popn'ko hollondaise™8
HARICOTS VERTS shallots, butter 8
SPINACH roasted garlic 8

pommes frites 6
Ll o

LASSIETTE DE CHARCUTERIE
choose one/9  all three/19
served with traditional 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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BEEF BOURGUIGNON 29

red wine braised boneless short ribs, bacon \ordons,
bob\/ carrofs, button mushrooms, peor| onions,
ﬂngerhmg potatoes

LAMB NAVARIN 28
braised lamb shoulder, spring vege‘rob|es

ROASTED DUCK BREAST 27

wild rice, sugar snap peas, b|ueberry mostarda

HOUSEMADE GARLIC PORK SAUSAGE 19

spicy picHed vegefob\es, whole grain mustard,
pommes frites

BOUILLABAISE 32

tomato seafood broth, saffron, Pernod,

sea bass, mussels, prawns, rouille, croutons

POULET ROTI 25

roasted Rocky Jr. natural half chicken,
buttered peas and carrofs, jus de pou|ef

TROUT ALMONDINE 23

brown buﬁer/ roasted o|monds, green beans

SALMON 27

Loch Duart, jumbo asparagus,
green gor\ic and sun dried fomato ‘ropenode,
ﬂngerhmg potatoes

PENNE PRINTANIER 18
asparagus, roasted peppers, spring gorhc,
sun dried tomatoes, crumbled goat cheese
~ ADD housemade sausage 5

RACLETTE BURGER 23

1/2 lb beef, Raclette cheese, mop\e g\ozed pork be”y,
red wine braised shoHo‘rs/ cormchons,

smoked popriko Espe\eﬁe creme fraiiche, 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)

STEAK FRITES 8 oz skirt steak 28 | 10 oz rib eye 35
pommes frifes, includes choice of Borde\oise,
Roquefor‘r butter, or au poivre sauce

Let's get Sociall #leftbankbrasserie

As we support the City of San Jose minimum wage increase, a 4% surchorge allows us
fo provide the hospi‘rohw that you have o\woys enjoyecl. Thank you for your patronage.
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*served raw; consuming raw or undercooked food or eggs may increase your risk of food borne illness (state mandated staterment)
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