Hor D’'OEUVRES

GARLIC RUBBED TARTINE 12
Dorfobe”a muslwoom wi”1 Chévre clmese,

Mozzcme”a l)alsamic tfomatoes ][Pes|1 l)asil

DPime pils, sauce Iséarnoise

Wlﬁfe l)ean Poqouf, ducL con][if

BASIL PESTO OR ROASTED RED
PEPPER HUMMUS WITH PITA 9

DUCK LEG CONFIT 14
Criqu qarlic ](inqerlinq pofofoes, mesclun

salad, |avenc|ep honeq vinaiqreﬂe

LAMB LOLLIPOPS 18
qarlic, PQ(J wine jus, souféed spinoch, tomato

con](if, nicoise olives

FRENCH GHEESES

TOASTED GOAT CHEESE & BERRIES

Boqsenl}em’q thme c]rizzle, {PQSI‘I seasonal Iaerries in

a ras berr balsomic PecJucfion, aru ula, C]PIiC
P y 9 9

far’fine, Enqlisl‘l cmcLePs 12

ASSIETTE DE FROMAGE 14

FPench CI‘IE‘QSQ ossorfmenf, grapes, sfrawberries,

crosfini, Enqlisl‘n crocLePs, qarlic fartine

*accompanied wif|1 a qloss o]( pul:;q Dopf 23

PETITE SALADES

BABY GREENS 6
Tomofo Con](if, Goof Cheese Crosfini,
Wlﬂfe \/inoiqr’eﬁe,

CAESAR TRADITIONALE 6
DOPmiquan peqqiano

DRUNKEN PEAR & GOAT CHEESE 6
WEDGE 8

Blue C|1€€S€ CPumID|€S, OpplQWOOd smoLed

Isacon, tomato con][if

PRIME RIB

PRIME RIB A LA BASQUE 16
Carvecl Drime pil}, Poasfe(J peppers,

onions, wilcl mushrooms, fomaio,
pPovolone, w|1ife vinoiquHe on

house—made I:PQFIC"I PO"

PRIME RIB BEARNAISE 16
Carvecl Drime pil}, Béarnoise sauce.

SQPVQCI open {OCQ on house—made FPQI‘IC"I

roll

*ASL alooujl our
Wee“q DPime IQIID Specials

PLATS PRINCIPAUX

TILAPIA GRENOBLOISE 20

|emon IDUHQP caper sauce
crispy ][inqerlinq pofofoes, hepl)ed

CPOUiOﬂS, JPGSSQJ IDOID[J OPU(]U'O

*Odd MOquOﬂd |ump cmljmeof 6

CHICKEN PAILLARD 21

pounded H1in ond souféed in w|1ife wine |emon caper

sauce, pOiOiO CQlQPiOC puree, |’IOPiCOiS VQP*S

SHRIMP PIQUANT ROUGE 18

spicy fomato sauce, pon—qPi“ed l)reod

SHRIMP MARNIERE 18

|emon, l)uﬁer?, wine, qoplic, tomato con](if, pon—qPi“ed

IDPGOJ
SEARED AHI TUNA STEAK 15

Sesome spice cr?usf, souféed spinoc|1,

l)olsq fomofoes, sesame oil, soy mirin Peducfion

CREPES FRUITS DE MER
(SerOOCI CPQPQS) 26

Slwimp, sco"ops, Morqlond Iump cmls crepes,

SOUiQQd asparaqgus, APQSSQA IDCIIZ)q greens

CASSOULET “MODERNE” 26
Wlﬁfe l)eon mqouf, Boqonne Imm,

Andoui”e sausage pOPL |oin c|10p, ducL con](if,
dpessed Isolsq omqu'a

DEAUX CANARD ~ Duck Two WAYS 30
Roast Lonq |s|and DucL lweosi, ducL con](if,

l)oqsenl)em?q qloze, |ovender° |'|oneq vinaiquHe,

pOiOiO |€€l< quin, IDCIID[J CIPU(]U'CI

STEAKS AND GHOPS

STEAK FRITES 21

Don secwed TePPes Mojop, P€C| wine pan jus,

pommes ](Pifes, ljol)q greens, slm"ojf vinoiqr’eﬁe

CREPITEMENT DE PORC 26
Cmc“inq slow Poosfed pOPL slan, spicy peoc|1

IDOUPIDOFI q|OZ€, pommes {PiieS, mesclun SOlOdQ

COTE DE PORC ROTIE 26
BONE-IN CENTER CUT PORK LOIN CHOP

Don POOS*QJ, COlVOdOS BPOI‘IJ[J Peducfion,

souféed asparaqgus, pOiOiO CQlQPiOC puree

STEAK AU POIVRE 36
Deppep cpusfed Cepfi][ied BlocL Anqus Filef, cognac

demi—qloce, pofofo |eel< quin, souféed asparagus
(Medium—we" or we" done Iauﬁer’ﬂied to expedijle serice)

FILET OSCAR 42
Mom'ond Lump le), sauce l)éor?noise, pofofo IeeL
quin, souféed asparagus

(Medium—we" or well done butterflied to expedijle serice)

Hor D'OEUVRES

DE LA MER (OF THE SEA)

ESCARGOT 10
Bupqunclq helix snails, anlic Iauﬁer sauce
pcmsleq, tomato con](if, pan—qPi”ecI IDPGCICI

PEI MOULES MARNIERE 12
|emon ljuHeP wine qcmlic sauce, tomato

con](if, pcm—qpi”ecl IDPQCICI

PEI MOULES SAUCE PIQUANT
ROUGE 12

spicy tomato sauce, pan—qPi”ecI IDPGCICI
CALAMARI FRITES 12

SEARED AHI TUNA 14
Sesclme spice crusf, vinaiqreﬁe c]ressec]

greens, Meqep |emon cnioli, serecJ rare

LUMP CRABMEAT COCKTAIL 15

celeriac Pemoulclcle

SOUPES

SOUPQ Clu JOUP —_ OSL your server

I:I”QI'IC|1 Onion Gmllinee
Cup 4 Bowl 6

- SIDE DISHES
i Dommes FPiJles 4 !
! Hand Battered Onion [Qinqs 6 i
i Haricot Vert wi”w Saufeec] Slwa”ofs 6 i
E Sautéed Spinach 6

i paiaioui”e 7 '
i Dofofo LeeL Grahn 7 E
i Sautéed Aspamqus 6 :
i Mashec] Potato Celeniac ) i

____________________________________________

Bonnie Qu’ll‘l’s Cafe

Soin' s
for Weel«%nd Brunch o Paris
$2 Mimosas ancJ 34 Bloodq Mopq,s

]8% qrafuifq ac“ec] {OP P(]Phes O{: 6 orP more ~ $2 up cllarqe {OP SP|I1' PlCI‘I'GS ~ ASI( CIl)OU‘I' our Glufen Free Selecfions



BISTRO SPECIALS

CROQUE MONSIEUR 13 |
Dan qPille(J FPench I:)PQCIC', Smilllﬂ(ield |10neq E
hom, mellle(J gruyere, I:)éclmmel sauce, I

pommes ](Pilles

MOULES FRITES 16
Prince EClWCIPCI Island Mussels, |emon IC)UHGPE
wine sauce, tomato con][ill, i

pan qr)i”ed IDPQCIC', pommes {r’illes

POULET ROTIAU PISTOU 17
Her)ljed [-zoclsll Imll( c|1icl<en,

POiCIiO CQIQPiCIC puree, SQCISOI'ICII
VQqeiGIDlQS, IZ)CIlSCImiC CI1€PP[J llomolloes,

Pooslled qcmlic, pesllo mar’inade

“Limited Quanfifies Available

SANDWICHES

CHICKEN PECAN SALAD 10
Chicken Ioreasjl, celerq, spiced mayo, Ioaloq

greens, Jlomajlo on W|’IO|€ qPCIiI’l EPQGC]

VEGGIE 10
Melted Provolone Cheese, tomato,
avocado, sautéed onion, mushroom and
green pepper, anlic aioli on rosemary

Jlomajlo PO”

CHICKEN PESTO 12
Gri”ed mar)ina’led chicLen, Ioasil pesjlo,

balsamic tomato, Ioaloq greens, mozzape”a,

house vinaiquHe on Qosemapq fomato r>o”

SEARED AHI TUNA 14
chlic aioli, JIomcujlo, PG(J onion, IZ)CIIZ)I.J greens

(se rved ra Pe)

Bonnie IQLI”1’S Ca{e

T U

Happg HOUP Specials
MonCJaq—FPi(Jaq 4-7pm

Texf “Bonnie pu‘[lws” to 55469

I[OP (Joilq speciols

PASTA

PENNE VEGETARIEN 18

Sauteed peppers, onions, muslwooms, spinoclw,

asparaqgus, ID(]l.)q fomofoes, |emon IDUHQP wine sauce

SPAGHETTIAUX NOIX 15
Spoqlweﬂi, ponceHo, wolnuf, popsleq,

qoplic, parmigiano-reggiano, {Pesh cream,

l)olsomic fomatoes

GRILLED CHICKEN PENNE PESTO 16

Bolsomic fomofoes, parmigiano-reggiano

SPAGHETTI CREVETTES DIABLO 22
Spicq Souféed Slwimp, |emon, l)uHeP wine sauce

Ped clwilies, popsleq, tomato conl(if, pan qPi”e(J lweod

*O(J(J ChicLen 6 Slwimp 8

ENTREE SALADES

DRUNKEN PEAR AND GOAT CHEESE 10

Beoujolois pooclwed pears, pecans,

l)(]l)q greens, qoof clweese, |ovender> honeq vinaiqpeﬂe

CHICKEN SALADE WITH PECANS 10
Bed of l)al)q greens, tomato, red onion,

Iwouse vinoiquHe, waler cmcLePs

MEDITERRANEAN 12
Qosemorq qPi”e(J breast of chicLen,
nicoise olives, {efo clweese, fomofo, cucuml)ep,
pupple onion, green pepper, romaine,

qorlic Iwerl)ed croufons, slwo”of vinoiquHe

TUNA NICOISE 14
Seared Ahi Tuna (sepved P(]Pe) on a bed of l)ol)q

greens, Iwaricof vePf, l)ol)q PQ(J pofofoes, nicoise olive,

tomato con{if, slwo”of vinoiquHe

BROWN DERBY COBB 12
Gpi"ed l)Peosf ol[ chicLen, ovocodo, clwopped eqq,
crumlaled l)lue clweese, l)ocon, tomato com[if,

& cucuml)er on a IDQCl O{ romaine

PARADISE 14
Gpi"ed lweosf o{ clwicLen, {PQSL sfmwl)erpies,
Mandarin oranges, cucuml)ep, clwopped pecans,
shredded coconult, qoplic croutons,

COCOI’]U* mango (JPessinq

GRILLED CHICKEN CAESAR 12

ARUGULA, GOAT CHEESE, AND
TOMATO CONFIT 12

Sautéed green pepper and onion,

mozzape”a, Dapmiqiano—peqqiano,

l(r)esh L)asil

WILD MUSHROOM, GOAT
CHEESE, AND PIGNOLI NUT 14

CHICKEN PESTO 12
Gpi”ed chicLen, Easil piqnoli nut pesjlo,

Ioalsamic mar)ina’led Jloma’loes, mozzare”a

MARGUERITA 10

Balsamic tomatoes, mozzapella, qaplic

inl(used olive oil, Dapmiqiano—

peqqiano, chiﬁonade ol( I(Pesh Ioasil

BISTECCA AL FORNO 15
Drime pilo, peppers, onions, JIomojroes,
por’laloe”a muslwooms, qarlic inl(used olive

oil, pPovolone, mozzare”a

“THE ULTIMATE” 18
Drime pilo, Andoui"e sausage, l}omlaurqer,
pepperoni, peppers, onions, Jloma’loes,
por’laloe”a muslwooms, qarlic inl(used olive

oil, provolone, jalapenos, mozzare”a

Y% LB. CERTIEIED
ANGCUS BURGERS

serecJ wijlh pommes I(Pijles

AMERICAINE 10
Leﬂuce, fomclfo, onion, pic“es on ﬂle sic]e,
cnqec] Wisconsin Chec]c]ar
$5 on Monc]aqs ALL Eveninq

FRENCH n

Gruqere, wilc] muslmooms, qcmlic CIiOIi

CALIFORNIIA 12
Drovolone, Applewoocl smoLecl Ioacon,
cwocclclo, |eHuce, fomaio, onion,

qcmlic aioli

BLEU CHEESE 14
Applewooc] smoLec] ljacon, cwocclclo,
Ieﬂuce fomcnfo, pic“e, pupple onion,

I"IOUSQ—ITICIJQ PCII’ICI’]

*C]C|C| Appl(QWOOCJ SITIOLQC' l)C]COﬂ .2

]8% qP(]i'Uii'l:l ac]c]ec] {OP par”ries 0{: 6 OoP more ~ $2 up cllarqe {OP Splli' plajres ~ ASI( (]l)OUi' our Glujren Free Selecjrions



