
American Breakfast 12
2 eggs as you like / choice of bacon, sausage,

chicken sausage or country ham /
herbed hash browns / choice of toast

Omelet 13
3 eggs with your choice of (3) of the following;

bacon / sausage / ham / mushroom / pepper / onion /
tomato / asparagus / spinach / cheddar / chevre /
Swiss / or American cheese /herbed hash browns / 

choice of toast

Ham & Swiss Omelet 12
2 eggs / local country ham / Swiss cheese /

herbed hash browns / choice of toast

Egg  White Omelet 14
asparagus / mushroom / spinach / chevre /

fruit salad / choice of toast

Eggs Benedict 13
local country ham / poached egg / English muffin /

sauce hollandaise / herbed hash browns

Piperade & Eggs 13
Classic Basque pepper stew / poached eggs /

grilled country bread / petite salad

Smoked Salmon Tartine 14
griddled bread / melted leeks / avocado /
soft scrambled eggs / herbed hash browns

Croque Provençal 14
griddled tomato & farmhouse cheddar sandwich / 
country bread / fried egg / petite green salad

Steak & Eggs 16
grilled 5 oz bavette / 2 eggs any style /

sauce Béarnaise / herbed hash browns

Buttermilk Pancakes 14
lemon curd & macerated strawberries

Pain Perdu 13
thick cut challah / Minnesota blueberries /

walnut butter / local maple syrup

Malted Waf�e 11
fresh strawberries / crème Chantilly /

banana / nutella 

Two Eggs 6
One Egg 3

Beeler’s Country Ham 4
Applewood Smoked Bacon 4
Apple Chicken Sausage 4
Herbed Hashbrowns 3.50

Side of Fruit 5
Bowl of Berries 7

Toast 3
Bagel & Cream Cheese 3.50

One Pancake 4

Lavazza Drip Coffee 2.75
Lavazza Espresso 2.50/3.50

Cafe Au Lait 3.50
Cappuccino 4

Cafe Mocha 4.50
Hot Chocolate 4.50

A LA CARTE

BEVERAGES

BREAKFAST

Assortment of Pastries (3) 7
assortment of freshly baked 

mini croissant, Danish and muffins

Fresh Fruit 7
melon / pineapple / berries / 

lavender honey 

Steel Cut Oatmeal 710
banana, blueberries, house made granola,

butter, brown sugar

House Made Granola 9
dried cherry / pistachio / orange /

 choice of milk

Greek Yogurt 10
plain yogurt / fresh berries / orange 

blossom honey / granola

Selection of Cold Cereal 7
Choice of milk

rafraichissements

Bonjour Mon Ami !

PETITE DEJEUNERPLATS PRINCIPAUX



Moules Frites 16
farmgirl saison / lardons / tomato / fries

Salmon Nicoise 20
chicory / haricot vert / olive / tomato / 

confit fingerling / egg mimosa / 
fine herbs vinaigrette

Steak Frites 26
10 oz. bavette / sauce vert / 

béarnaise / fries

Papparadelle 13
foraged mushrooms / petite pois / 

carrot / black truffle
brown butter

Omelet du Jour 13
chef’s choice omelet / petite greens /

 fries

LUNCH

Charcuterie Plate 16
selection of local and house made meats /

beet mustard / pickled vegetables

Crispy Panisse 7
espelette aioli

Steak Tartare 15
berbere / pinenut / nasturtium /

 taro chips

Crab & Artichoke Dip (circa 1984) 12
buttered crumbs / crostini

Lobster Bisque 10
Minnesota hard cider /chive 

crème fraiche / apple

Chef’s Daily Soup 6

Beet Tartine 11
sourdough crouton / sunchoke /aged 
goats cheese / hazelnut vinaigrette

Sesame Ginger Chicken Salad 13
baby greens / red cabbage / carrot / sweet 

chili grilled chicken / sesame ginger 
vinaigrette

Cobb Salad 13
roast turkey / smoked bacon /pickled red 
onion / Hooks blue /hard cooked egg / 

avocado /red wine vinaigrette

Endive 10
anchovy vinaigrette / croutons /

 pancetta

Butter Lettuce 8
honeycrisp apple / mimollette / 

smoked almond
add Chicken $5, Salmon $8, Steak $9

SOUP, SALADS & SNACKS

ENTREES

SANDWICHES

served with house made caraway potato 
chips, fries, or salad

Le Burger 13
griddled burger / Farmhouse cheddar /

 red wine onions/ buttered
 brioche bun

Pastrami 15
thin shaved / swiss / marble rye / 

slaw / pickles

Mushroom & Cheese Press 14
hen-of-the-woods / gruyere / 
cornichon / peasant bread

Walleye Sliders 13
house pickles / remoulade 13

Grilled Chicken Salad 14
Swiss / herb aioli / tomato /

 arugula

Lobster Club 19
avocado / tarragon mayonnaise / 

lettuce & tomato

Classic Creme Brulee 7
vanilla custard / fresh berries

La Bete Noir 7
maple caramel / salted peanut / milk 

chocolate semifreddo

Cookies & Milk 7
warm chocolate chip cookies / choice of 

milk: whole, skim, soy

Tiramisu 7
mascarpone custard / rum soaked lady 

fingers / cocoa

New York Cheesecake 7
seasonal berries

DESSERTS



Crispy Panisse 7
 espelette aioli

ABC Foie Gras 21
duck confit / dried fruits / 
hazelnut crumble / balsamic

Moules Frites 14
Lift Bridge Farmgirl / lardons / 

tomato/ fries

Smoked Bone Marrow 15
parsley salad / pine nut / grilled bread /

pickled red onion

Oysters (6) 18
daily selection / lemon / red wine ice

Lobster Bisque 10
Minnesota hard cider / chive crème fraiche / apple

Steak Tartare 15
berbere / pinenut / nasturtium / taro chips

Smoked Trout 14
Smoked Driftless rainbow trout / radishes / butter

avocado / red wine vinaigrette

DINNER Roasted Chicken 26
Minnesota wild rice / hen of the woods/ 
chantenay carrots / Alain Passard’s

agrie-doux

Roasted Norwegian Salmon 27
dilled potato and turnip / crème fraiche / 

caper sauce meuniere

Red Lake Walleye 27
lentils du Puy / asparagus / pine nut / 

preserved lemon

Sea Scallops 16/30
warm potato salad / peas / haricot vert / 

truffle / brown butter citronette

Minnesota Duck Breast 31
Au Bon Canard duck / sweet corn farroto/ 

Swiss chard / foie gras / pickled
blueberry

Steak Frites 27
10 oz. bavette / sauce vert / 

béarnaise / fries

Steak Au Poivre 46
12 oz. ribeye / potato puree / café de 

Paris butter

Parisian Gnocchi 13/24
foraged mushrooms / sweet corn / 

tomato / basil

Artichockes Bargoule 13/24
saffron aioli instead of fennel aioli

Le Burger 15
griddled burger / sharp white cheddar / red 
wine onions /buttered briioche bun / fries

ENTREES

SMALL PLATES

SALADS

Served with house pickled vegetables
 and beet mustard

Butter Lettuce 8
honeycrisp apple / mimolette / smoked almond

Beet Tartine 11
sourdough crouton / sunchoke /

hazelnut vinaigrette

Tuna Tonnato Aux “Nicoise” 16
rare tuna / tonnato sauce / fingerlings / 
olive / tomato /haricot vert / gribiche

Endive 10
anchovy vinaigrette / tiny croutons / 

pancetta

Roasted Carrots 7
Afton maple syrup / walnut butter

Swiss Chard 7
anchovy / garlic / crumbs

Pommes Frites 7
tarragon mayonnaise

Roasted Asparagus 7
soft egg gribiche

Charcuterie
17

Pork Rillettes / La Querciaq Prosciutto 
Crudo / Kramarczuk’s Ukranian / ‘Big 

Chets’ Spicy Salami / House Made Pate De 
Champagne

SIDES



DESSERT

Frozen Meyer Lemon Souf�e 9
huckleberry / cava gelee / lavender shortbread

Classic Creme Brulee 9
vanilla custard / fresh berries

Pistachio Strawberry Pavlova 9
lime curd / crème fraiche / strawberry ice cream

La Bete Noir 9
maple caramel / salted peanut /

milk chocolate semifreddo

Almond Frangiapan Crepes 9
cranberry confiture / bourbon brown butter sauce

Izzy’s Ice Cream or Sorbet / Biscotti 9

Cheese Plate 9

FRENCH BRASSERIE

BEVERAGES
rafraichissements

Lavazza Drip Coffee 2.75
Lavazza Espresso 2.50/3.50

Cafe Au Lait 3.50
Cappuccino 4

Cafe Mocha 4.50
Hot Chocolate 4.50



Dibon Cava Brut Reserve     9/27

Dibon Cava Rose      11/40

Francios Montand Brut Sparkling    8.5/32

Sparkling

White Wine

Wine by the glass & bottle

Zenato Pinot Grigio       8/30

Pinot grigio

Sauvignon Blanc

Ponga Sauvignon Blanc       10/32

Lapostolle Grand Selection Chardonnay   10/32

Maison Roche De Bellene Bourgogne Chardonnay 14/42

Quilt Chardonnay Napa     16/48

Chardonnay

Rose

Other Whites

Loimer Lois Gruner Veltliner Kamptal DAC   10/32

Kuentz Bas Domaine Riesling Cuvee Tradition 10/32

Fruitiere Muscadet Sevre e Main   10/32

Elouan Rose        10/32

Fontsainte Gris de Gris    11/40

Red Wine

Malbec

Catena Vista Flores Malbec     10/32

Merlot

Parcel 41 Merlot      10/32

Pinot Noir

Hahn SLH Pinot Noir      14/42

Syrah

Cosme St Cotes Du Rhone Rouge    11/33

Cabernet Sauvignon

Sean Minor Cabernet Sauvignon   10/32

Smith and Hook Cabernet Sauvignon  13/39

Quilt Cabernet Sauvignon Napa     18/54

Zinfandel

Klinker Brick Zinfandel     12/36

Other Reds

Heinrich Red       10/32

DV Catena Tinto Historic Red Blend ̀   14/42

Prebende Beaujolais “Anna Amasquer”   10/32

Parenchere Bordeuax Superieur Rouge  10/32
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Catena Vista Flores Malbec     10/32

Parcel 41 Merlot      10/32

Hahn SLH Pinot Noir      14/42

Cosme St Cotes Du Rhone Rouge    11/33

Sean Minor Cabernet Sauvignon   10/32

Smith and Hook Cabernet Sauvignon  13/39

Quilt Cabernet Sauvignon Napa     18/54

Klinker Brick Zinfandel     12/36

Heinrich Red       10/32

DV Catena Tinto Historic Red Blend ̀   14/42

Prebende Beaujolais “Anna Amasquer”   10/32

Parenchere Bordeuax Superieur Rouge  10/32

French Wines

Bordeaux

Chateau Du Parenchere Bordeaux Superior 2015   $34
Graville-Lacoste Bordeaux Blanc 2016    $44
Roumieu Lacoste Chateau Sauternes 2015    $48
Laplagnotte Bellevue Chateau St Emilion 2015   $66

Burgundy
Domaine Blain Cote De Brouilly “Pierre Bleue” 2014  $66
Lavantureux Domaine Chablis 2015     $72
Lumpp Givry 1ER Cru A Vigne Rouge 2014    $93

Cahors
Coutale Clos La Cahors 2015      $33

Champagne
Laurent Perrier Brut La Cuvee    $90
J Lassalle Imperial Preference Champagne    $99
Laurent Perrier Cuvee Rose Brut     $162

Languedoc
Figuire Le Saint Andre IGP Var Red 2016    $34
La Tour Vieille Collioure La Pinede 2016   $50
Maxime Magnon Corbieres Rozeta Rouge 2016   $84

Loire
Reuilly Domaine Reuilly Pierres Plates 2015    $36
Bregeon Muscadet Sur Lie “serve et main” 2016   $42
Chanteleuserie Domaine De La Bourgueil Cuvee Beauvais   $48
Reverdy Domaine Hippolyte Sancerre Rouge 2014   $48
Reverdy Domaine Hippolyte Sancerre Rose 2016   $48

Provence
Clos Sainte Magdeleine Cassis Blanc 2014    $60
Tempier Domaine Bandol Rouge 2015    $102

Southern Rhone
Lynch Kermit Vin De Pays De Vaucluse Blanc 2016   $34
Trinquevedel Chateau Tavel Rose 2017    $39
Maxiime Laurent Cotes Du Rhone Il Fait Soif 2016   $54
Vieux Telegraphe Chateauneuf Du Pape Blanc 2016   $165
Vieux Telegraphe Chateauneuf Du Pape Rouge 2014  $165

Classic Wines

Sparkling
J Cuvee Brut, Sonoma      $72
Moet Brut, Epernay       $135
Veuve Cliquot Yellow Label, Reims     $144
Dom Perignon, Epernay      $290

White
Sonoma Cutrer Sonoma Coast Chardonnay    $35
Kendall Jackson Sauvignon Blanc Vintners Reserve   $42
Santa Margherita Pinot Grigio     $54
Orin Swift Mannequin Chardonnay, California   $66
Rombauer Chardonnay 2016      $80
Merry Edwards Sauvignon Blanc 2016    $86
Arista Winery Russian River Valley Chardonnay 2015  $129

Red
La Crema Monterey Pinot Noir 2016     $51
Talbott Logan Pinot Noir, Sta Lucia Highlands   $54
Cambria Santa Maria Valley Syrah Tepusquet Vineyards ‘13 $60
Prisoner Wine Company Prisoner Red Blend, Napa Valley  $63
Prisoner Wine Company Saldo Zinfandel, California  $63
Orin Swift Abstract Red Blend California    $70
J Lohr Santa Lucia Highlands Pinot Highlands Bench ’11    $72
Beringer Vineyards Knights Valley Cabernet Sauvignon ‘15    $78
Clos du Val Carneros Estate Pinot Noir 2015    $84
Pride Mountain Merlot Napa Sonoma 2014    $126
Stags Leap Cabernet Sauvignon Napa Valley   $128
Caymus Special Select Cabernet     $270
Opus One 2014 Vintage      $446

BOTTLES
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