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DUCK “FOIE BLOND” PATE 1050
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Les Entrees
TOMATOSOUP 950

) P,
with o Pot Poached P AR ¢ RN in Suff I
?o LaM Q? BUTTER LETTUCESALAD 850
TERRINE DE LAPIN 1150 La Mer o Moston O
Rabbit Fate siith Colory Root Gpple Salad SIX OYSTERS ONTHE ESCARGOTS 1050
PETIT SALE. 14 00 (Chefs Favonte) HALF SHELL Wm% g q/z,ﬁ\,c—@ o lio, 63 wller
(@) X .
Cured Fork Belly, Lentl and Foie Gras Ragoul with Mignonette QUENELLES DE BROCHET 13.00
LAMB TONGUE AND POTATO SALAD 1050 1050 Plte Demetincs oith Cobitor Sence
sith o Creamy Caper Vinaigrette PETIT PLAT DE BEET AND MACHE SALAD 850
FOIE GRAS AU TORCHON 1600 MOULES ot St Chosse o Cutans. Th
Chilled Duck Soic Suan, Brioche, Santerncs Jolly | Sranst in Tt SOFT BOIL EGG AND ESCAROLE SALAD 950
RILLETTES DE CANARD 850 wilh Gilled Bread sith @ Wawm Bacon Vinaigrelte
Duck and Goat Cheese Pate with Cowmichons 10.00 SMOKED SALMON CARPACCIO 13.00
PIEDS DE COCHON 950 E ! House Smolted ith Copers and Ponmescan
Pige Feek & Hanicot Verts Salad AR '
7 )
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COQAUVIN 1650
and Red Wine Sten

BISTRO ....BISTRO!

)

STEAK TARTARE 1750
Sround Slank Steak

Sole Meuniere, Capers, Lemon Bulter and Whipped Potatoes

Cassoulet, Baked Beans, Duck Confit, Sausage and Bacon

(Try it with a side of Egg Noodles) (uncookeed)
J
FLes Plats

2150
Moules au Vin Rouge, Mussels Steamed in Red Wine with Bay Leaves and Guifled Bread 1750
Kobe Beef Short Ribs, Braiced Shat Ribo, Whipped Potatoes, Haricots Verts, Horneradioh Cream 2600 T= - ﬁ}\iﬁ
Cote de Porc, Poik Chop with Whipped Polakoes, Caremelized Onion Sauce and Spinach 1850 ;;;‘Q;‘
Steak Frites, Sufled Ribeye Sleak with Frites and Sauce Bearnaise 28.00 = =

2350
Tournedos au Poivre, Black @rguo Filet, Creamy Muohroom Sauce, Haricol Veato 38.00

2350

Rognons de Veau au Poivre Vert, Veal Kidney, sith gwm (’/F/PM/CO/ML Sauce

=
l Sicles \
Haricots Verts 6.00
Frites 450
Mashed Potatoes 4.50
§ Spinach au Beurre 6.00 |
"- Bearnaise Sauce 350 -'I
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VI EggNoodles450 | /
E&"‘J (Yumlit] with Coq au Vin) FJ }{
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Lunch Mondag~ Fridag
Dinner Mondag~ Sundag
Coykage $ 95.00

Saint Agur Bleu 850
Cabecou Au Miel 950
Epoisses 850
Plateau de Fromages 16

W NoChecks Please N\
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Private Dining Rooms Available
18% Gyatuitg Added To Parties of 8 or More

Please visit our websites at www.jeantyatjacks.com, www.l)istyojeantg.com, www.perejeanty.com and www.l)uygunclqhouseinn.com

Telephone (415) 693-0941

Fax (415)603-0047

Not Responsible for Lost or Stolen Items



