
We use local and organic ingredients whenever possible.  Please let your server know of any allergies.

CRISPY ARTICHOKE HEARTS   6
dijon pink peppercorn rémoulade

 
BACON WRAPPED DATES   6

toasted almonds, chèvre, port wine gastrique
 

BAKED BRIE   7
currants, walnuts, balsamic reduction

ARANCINI   7
fried risotto stuffed with sundried tomatoes, 

brie, gruyere & basil
 

SHRIMP COCKTAIL   12
five jumbo shrimp, horseradish cocktail sauce

WARM ROSEMARY WHITE BEAN DIP   5

FRENCH ONION SOUP   8
baked gruyère crouton

 
 CLASSIC COBB   8

crisp romaine lettuce, bacon, crumbled bleu cheese, 
chicken, egg, tomato, herbed buttermilk dressing

 
SIMPLE ARUGULA SALAD   7

shaved grana padano, shallot, green onion vinaigrette
 

SHAVED FENNEL & RADICCHIO   7
white beans, amber balsamic, chive oil

 
OVEN ROASTED BEET SALAD   8

candied walnuts, greens, chèvre, champagne vinaigrette
 

CAESAR SALAD  8
romaine hearts, aged grana padano cheese, croutons

...with chicken breast  12
 

TUNA NICOISE SALAD   13
oil poached albacore, artichoke hearts, green beans, egg, 

tomato, olives, baby red potato, lemon parsley vinaigrette

PETIT PLATS

MONTMARTRE BURGER   10
gruyère, caramelized onions, tomato marmalade 

 
CROQUE-MONSIEUR  10

black forest ham, gruyère, dijon béchamel,
thick cut buttery brioche

 
FRENCH DIP AU JUS   11

house roasted beef, horseradish cream, soft baguette
 

PAIN AUX LEGUMES   9
roasted vegetables, herb vinaigrette, melted provolone, 

greens, aioli, soft baguette
 

BRAISED LAMB BAGUETTE   12
tomato confit, feta, red onion, arugula, 

rosemary vinaigrette
 

ALBACORE TUNA SALAD CROISSANT   9
lemon zest, capers, celery, onion, tomato, greens

CHICKEN SALAD   10
toasted almonds, dried cranberries, celery, 

toasted fennel seed aioli
 

served with choice of 
house salad or pommes frites

SANDWICHES

QUICHE LORRAINE   9
applewood smoked bacon, scallions, gruyère

 
FISH & CHIPS   10

beer battered cod, rémoulade
 

LOBSTER MAC & CHEESE   11
3 cheese cream, toasted bread crumbs

 
SMOKED SALMON CRÊPES   10
red onion, lemon syrup, crème fraiche

 
STEAK FRITES   20

mushroom & four-herb salad, pommes frites,
 white truffle vinaigrette

LES ENTRÉES

SOUPS & SALADS

SPECIALTIES
SOUP & SALAD   8

cup of soup & house greens with 
champagne vinaigrette

SOUP & ½ SANDWICH   8
cup of soup & your choice of:

tuna salad, chicken salad, or lamb

FISH DU JOUR

ARTISAN CHEESE PLATE
SELECTION OF 3   15

cheese / fruit / nuts


