
Le Menu
“There are only two places in the  
world where we can live happy: 
at home and in Paris.”

– Ernest Hemingway

Soupes

  Soupe à l’oignon bowl 12

Les Salades

 GF   Paris 66 steak salade  32 
   Filet*, Roquefort, mixed greens, tomato, 

cucumber, chives, Roquefort vinaigrette

 GF   Chèvre and beet salade 18 
   served with roasted beets, goat cheese, 

pistachios, mixed greens

 GF   Green salade  10 
   mixed greens, cucumbers, tomatoes, 

French vinaigrette

Hors d’oeuvres • Appetizers

 GF   Escargot Bourguignon 14 
  snails in garlic, parsley, butter

Moule-Frites  
served with housemade French fries

 1 lb of P.E.I. fresh mussels:  

 GF   Marinière 21 
  white wine, shallots, parsley, butter

 GF   Roquefort  21 
   white wine, shallots, crème fraîche, Roquefort

Sides 

  Salade verte  5 
  mixed greens, tomato, cucumber, chives  
  French vinaigrette

  Frites (French fries)        6

Plats Principaux • Main Course
served with housemade French fries

 GF   Filet mignon  41 
   Beef Filet Mignon with wild mushroom 

cream sauce

 GF   Lamb shank  45 
   slow roasted lamb with demi-glace

 GF   Truite meunière  29 
   rainbow trout, butter, lemon, parsley

 GF   Foie de veau aux oignons  28 
   calf liver, caramelized onions, balsamic 

vinegar, parsley 

Desserts 

Les Crêpes sucrées ~ sweet crepes

   La Versailles 7 
  butter and sugar

  La Soisy 9 
  Nutella or strawberry or apricot preserve

  Crepe Suzette 14 
  Tableside Service

      ––––––

  Chocolate mousse 10

  Creme brulee 10

      ––––––

Authentic French Macarons from Gaby et Jules

  1 macaron  2.5 

  1/2 dozen 14.5

  1 dozen 29 
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 *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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French Restaurant 
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