dlue Pa 5?({@

BISTRO

DESSERT

Classic French Leman Sugar Crépes

Cheesacake
plain, with chocolate sauce, or with fresh fruit

Créme Brulee
Flourless Chocolate Cake
with rasphery drizzle

Poached Pears
with Devonshire cream sauce, walnuts

Austin Scoops Lemon Lime Sorbet
(vegan)

Austin Scoops Ice Cream
seasonal flavors

fce Cream a la mode

Granna's Bread Pudding
a family recipe made with butter rum sauce

Assorted Cookies

French Macaron Plate
choose four:

Cappuccino
Chggolate
Strawberry
Orange Lemanade
Passion Fruit
Pistachio

single macaron

DESSERT WINE

Tawny Port Ferrelra FORTUGAL
Prosecco Tlamo imay (187mj) «

1.25
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We are proud to bring you premium teas
from Austin’s awn Tea Embassy

BLACK, GREEN & WHITE TEAS 3.50

Grand English Breakfast
tradit‘rona?breakfast tea from Keemun,
China, which the English first drank

as a breakfast blendin the 1800%

Cream Earl Grey Black Tea

blend of black tea from Sri Lanke,
cornflower petals, and natural flavors
of vanilla and bergamot

Love Story Tea
romantic blend of black tea
with chocolate and rose flavors

Masala Chal
Assam [ndian black taa with
cardamom, cinnamon, ginger, vanilla

Almond Cookie Green Tea
fragrant organic green tea from China,
blended with almonds, chopped coconut

White Cherry
wonderfully fragrant white tea
with a strong sour cherry flavor

HERBAL TEAS 3.50

Lemon Lavender

calming and soothing, a natural biend of
organicaily grown lavender, orange peel,
lernengrass, lemon myrile end peppermint

Awstin Ambrosia

a beautiful, fruity blend of currants, rose hips,
hibiscus, rooibos, bluebetries, cherries, orange
peel, passion fruit and mango flavors

Soothing Chamomile

Ayurvedic herbal blend of chamomile blossoms,
eppermint leaves, yarrow, valerian root,

marigold blossoms and lemon balm

Haot Clnnameon Spice
spicy, bold herbal blend of rosibos, cinnamon,
orange peel and sweet cloves

all of our herbal teas are naturally caffeine-free
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WHITE WINE

Chardonnay Milou France 77 %
peaches, pincapple, lemor: zost

Sauvignon Blanc Stonshaven scurkarricA  §/ 34
bright acidity, grapefruft, tropical fruit

Muscadet Le Charmel France = 8 /30
pear, melon, crisp finish

White Blend Moulin de Gassac France = V)
light, with apricat notes, fively acidity

Pinot Grigio Lagaris imawy 8730
apricot, apple, peer, floral

Bordeaux Blanc Medeville France 10 /38
mingrals, almand, touches of honsy

Viogrier Peirano FRANCE 8/30
Juicy peaches, apple, crange marmalade

Riesling Revelry wasHwaron ¢/ 34
pear, apple, minarality

Chardonnay Banshee soNGwa 11742
apricat, honey, arange blossoms

ROSE

Rose Mant Gravet rrance 7 /28
dry, raspberry, blackbery, 100% Cinsauit

Rose My Essentlal mance 5/ 34

red frult, flowers, crisp

BUBBLES

Sperkling Rose Huga AusTria 10 /38
Cava Mercat spain 8/30
Sparkling Tiamo italy (187m)) = &
Kir Royale &
Mimosa or Beilini 2
Sake 'Bioody Mary’ 7
RED WINE .
Red Blend Esteva rorTuGAL 7/ 26
rasphbeiry, strawberry, black plum

Cote du Rhona Texiar FRANCE = 11742
both fruity and spicy

Cabernet Broadside aso roBLes 9734
concentrated black raspberry & Mlackberry flavors

Pinot Noir Chilensls Reserva crie 2/ 34
raspberry, mushraoms, leather

Malbac Bodin] aresnrita 8730
full, fleshy and jammy

Bordeaux Exem FRANCE : 8/ 30
medium bodied, currants, cherry

Merlot Scarbole 1Taky ~ 10/38

bright and juicy, hints of cacoa

Cabernet Franc Richou rrance T /42
tart cherrias, spices, raspbarry

w arganic / blodynamic

HAPPY HOUR
3pm-6:30pm  Monday - Friday

SMACKS T0 SHARE

Cheese Board 1
Meat & Cheese Board with olives

Hummus & Takoule Platter with greans, olives
Smoked Trout Platier garbanzo & olive salsa

~0 v 0O

TARTINES

Organic Egg Salad with olive oil, dill, capers

Blue Dahlia Brls with wainuts, homemade jam
Hummus with avocade, sprouts, chepped tomato
Smoked Salmon with herbed cream cheese, dill
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BEER

Circle Brewing Envy Amber

Stalla Astois

Independence Convict Hill CGatmea! Stout
Shiner Ruby

Lonestar botlle

31 OFF DRAFT BEER
$5 WIKE BY THE GLASS

Cava Brut Mercat seam

Sauy Blanc Stenehaven sasrica
Riesling Revelry waswngToN
Viognier Peiranao rranCE

Rose My Essential France
Cabernet Franc Richou  rrance
Merlot Scarbolo faly «

Cote du Rhone Texier rraNCE

BASARARANA AR RN LN A

[ AN PSR L R AN

DRAFT BEER
Thirsty Goat Amber Ale 5.
512 Black IPA

Live Oak Hefeweizen

Hops & Grain A Pale Mosazic

BOTTLES & {ANS

Shiner Ruby Red

Austin Eastciders Original

Independence Canvict Hill Qatmeal Stout
Revolver Blood and Henay

Circle Brewing Envy Amber

Stella Artols

Lenestar bottle
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SALADES

Goat Cheese Salad with walnuts, parmesan, tomato, extra virgin olive oil u 10.%85
Mezzaralla Salad with basil, tomato, basil pesto x 10.50
Salade Migeise with seared rave Akl luna ¥ » 14.75
Maryland Crab Cale Salad with roasted red pepper aiofl, pastox 1495
Garbanzo Bean Salad with cucumbers, tomato, basil pesto 2.95
Black Bean Salad with avocado, tomato, cilanire, lime, mange, coin, bell pepper 2,95
Mesclun Greens Salad with tomato, cucumber, basil pesto » 495
add egg salad 3.50 tunasalad 4.25 chickensaled 4.75 ¥

adld smoked salmon or seared tuna steak 7.00
add gluten free Marytand Crab Cake 8.00

all served with organic mesclun greens and bread. house-made basil walnut pesto (s vegan,

SARDWICHS POUR LES ENFANTS

Chiids Sandwich turkey & cheese, ham & cheese, Nutella & jam, or peanut butter &jar 695

TARTINES

sandwiches with frashly-baked whoie wheat bread, butter, & organic produce

Ham & Gruyére with Dljon muslard, cornichons 895
Tuna Salad EVOO base with basil, capers, white beans, onion, sun-dried tomatoes 895
French Goat Cheese with olive tapenade, roasted red pappers, shaved parmesan G50
Chicken Salad with dried cranberres, walnhuts 393
Roasted Turkey with cranberry chulney 825
Blue Dakhlia Brie with walnuts and jam 75
Hummus with avocade, sprouts, chopped tomato B.50
Roast Resf with capers, Dijon créme fralche 875
Organic Egg Salad with olive oil, dill, touch of cayenns, capers 795
Prosciutte & Mozzarella with pesto, sun-dried tomatoes 10.50
Smoked Salmon with herbed cream cheese, frash dill 10,25
Ricotta with dried fig, honey and black pepper 725

gluter-free bread from lacal Witd Wood Bakehouse availabfe for §2 upcharge
BLATS DH SQIR

enlrees aveillable after Spm. ali served with freshly-baked bread

Seared Al Sashiml Tuna Steak served rare with lemon pepper. 3 % 17.50
served with zucchini, yeliow squash, cashews

Mussels Dijan with white wine, cream, dijon-based broth x 14.25
Mussels Provangal with tomato, herbs, garic-based broth i 14.25
Ratatouille sarved over lsraeli couscous, opped with snaved parmesan ¥ 14,25
WMushroom Crépes with bleu chease & parmasan cream sauce, mesclun greens 13.50
Porcini Ravioli with basil pesto, shaved parmesan, mesclun greens 1350
Coq au Vin Blanc chicken, mushrooms, garlic, capers, prosciutto, 1650

ali cooked in 2 white wine cream sauce
Boulilabaissa Provengal stew of cod, mussels, shritnp, onion, tomatoes, gadic, spices » 1525

Coquilles 5t Jacques scailops In a white wine cream sauce with mushrooms, 1595
parmesan and topped with bread crzmbs

Blue Dahlia dye made in our kitchen from red eabbage, colima salt, organic chia, mint
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PETIT PEJEUNER
breakfast available all day
Butter Croissant 2.50
Flavored Croissant straveberry cream cheese or chocolate hazebnut 3.25
Organic Egg Frittata ask for today’s feature, with bread, mesclun greens, pesto 9.75
Soft-Boiled Eggs with organic gieens, bread available until noon on weekdays =% 625
French Crépes with Vermont mapie syrup, Ghirardelli chacolate sauce, barries &.50
Belgian Waiflas topped with berries, with a side of Vermont maple syrup 495
Bluekerry Blintzes with sweet ricotta 7.25
Parisian Sandwich ham, havarti, tomato, butter on frash baguete, 7.95
with chaice of dijon or dill eream chesse please no substitutions
Fruit Salad relon, mengo, berries 500
Greek Yogurt toppad with fresh berries 495
Hoememade Granola with fresh berries £95
Parfait yogust, granala, fresh benres 4600
Oatmeal topped with fresh berrigs 495
Handmade Bread one sarving, freshly-baked with Nutella, assortment of jam 495
Bread Basket for two, freshly-baked with Nutella, assortment of jam 495

SPECIALITES BE LA MAISDN Plstiers and boards sarve 2

Cheese Board five assorted chaeses, olives, apple, jam 18.95
Meat Board selection of three meats, Port Salut cheese, cornichans, olives, 18,50
apple, nuts

Humnis & Taboule Platter with masclun greens, olives, sun drisd tomato 11.50
Srmoked Trout Platter with garbanzo and ofive salsa 16,50
Truffled Mousse Paté Platter with cornichons, pear 17.50
Soupe du Jour bowl of soup housemade with erganie & local vegetableswen matnig 625
Haarty Porlc Stew with zucchini, tomato, com, red pepper and spices ?.75

BOISSONS all esprasso dinks are 2 oz, shots

Austin's Kohana Coffee 250 Pellagrino 250/375
Espresso or Americano 275 leed Tea or Soft Drink 223
Macchiato 285 Hibiscus Mint Herbal lced Tea 250
Cappuccino 3.50 Organic Maine Root Sodas 375
Latte 4.00 Crangina 295
Modhactine 450 Homemade Lemonada 253
Flavarad Shot 50 regular, mint or pomegranata

caramazl, vanilla, lavender Qrange Juice or Apple Cider  195/3.95
Cafe au Latt 300 Milk regulor, soy, or almond 375
Chal Toa Latta 405 Steamed Miik 450

with Ghiradeili Chosolate on the side

Tea Embass?r organic loose leaftea 350
e and use local and organic ingredients when passiblel
duten fres

Extra espresso shot 70




