LUNCH

CHEESE & CHARCUTERIE SOUPS & SALADS
Homemade Country Pate $10 Soup du Jour $8
Dijon Mustard | Mizuna Apple Salad | Cornichons Daily Preparation
Chicken Liver Mousse $10 Chioggia Beet Salad $10
Dijon Mustard | Mizuna Apple Salad | Cornichons Beet Greens | Sunflower Seeds | Goat Cheese
Caesar Salad $8
CHEESE SELECTION Five for $28 Anchovies | Baguette Croutons | Parmesan Shaving
Maytag Blue Cheese, lowa $6 Mixed Green Salad $8

Capriole Farms Goat Cheese, Indiana $6
Humboldt Fog, California $6
Headwaters Tomme, Ohio $6

Basil Ricotta | Roma Tomatoes | Hazelnut vinaigrette

Ahi Tuna Nicoise $20

Nancy’s Camembert, New York $6 Kalamata Olives | Egg | Red Baby Potatoes
CHARCUTERIE SELECTION
Three for $13 or Five for $24
Jambon de Bayonne .
Dry Cured Saucisson Sec ENTREES
Rosette de Lyon Mussels and Frites $20

Dry Cured Coppa o
Basil Puree | Piquillo Pepper | Housemade Aioli

Crispy Duck Confit $18

Brussel Sprouts | Rutabaga | Oranges

Steak and Frites $23

NY Strip Loin | Truffle salt | Cognac Sauce

Housemade Country Pate

SANDWICHES Poisson Du Jour MP
Ciabatta Club $13 Daily Preparation
Smoked Turkey | Herbed Mayonnaise | Fried Egg Vegetarian Gnocchi $18
Sandwich Du Jour MP Root Vegetables | Basil Ricotta | Roasted Peppers

Daily Preparation

Bistronomic Burger $14

Avocado | Bacon | Vermont Cheddar

All sandwiches are served with our house-cut frites
(Substitute salad 52)

Chef/Owner Martial Noguier 840 N Wabash Chicago Il 60611
(312) 944-8400 bistronomic.net
LM Restaurants




