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Authentic French Cuisine

44-07 Queens Boulevard

Sunnyside, New York 11104

Tel: (718) 707-0919

VIANDES ET VOLAILLES – Meat and Poultry
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Entrecôte



20.00
New York dry aged angus shell steak served with broccoli, frites and
Peppercorn sauce
Onglet a L’échalotte

18.00
Black angus hanger steak with potato gratin and red wine shallot

sauce
Côtes D’agneau


20.00
New Zealand grilled loin lamb chops Sautéed vegetable lamb au jus

Filet Mignon de porc

15.00
South Carolina pork tenderloin with spinach, roasted red bliss

Potato and port wine sauce

Confit de Canard


14.00
Duck confit, potato gratin, frisée and balsamic reduction
Poullet aux Cor don Blue

15.00
Stuffed ham and Swiss cheese chicken breast served with mashed

Potato and mushroom sauce

Coq au Vin



14.00
Marinated free range chicken stew served with tagliatelle, bacon

and deep red wine sauce

Côte du boeuf
( For 2 )
50.00
Grilled Rib eye steak served with frites, vegetable and sauce Béarnaise
POISSONS ET CRUSTACES- Fish and Shellfish
Moules Marinières

12.00/6.00
Steamed PEI mussels in white wine, shallots and fresh parsley broth

Moules aux Saffron

13.00/7.00
Steamed PEI mussels in a creamy white saffron sauce

Moules Provencale

12.00/6.00
Steamed PEI mussels with fresh tomato, garlic, olive oil, basil and white wine

(Full mussels served with Frites)
Thon Grillé


16.00

Grilled yellow fin tuna, olive, mashed potato, Sautéed spinach and balsamic reduction

Filet de Cod


15.00

Pan roasted cod served with mashed potatoes, mix vegetables with red pepper and basil sauce
Saumon a L'unilateral
16.00

Pan roasted Canadian salmon, seasonal vegetables and lemon capper sauce
Risotto de La Mer

14.00

Salmon, Scallops, Shrimp, Mushrooms, Spinach, truffle oil and balsamic vinegar

LES HORS D'OEUVRES – Appetizers 
Escargots


6.50
Snails cooked with pastis from marseille, fresh garlic and parsley
Beignets de Crevettes
6.50
Fried gulf shrimp with hot, sweet and tarter sauce
Assiette de Fromages
7.50/9.50
Assortment of savory imported French cheese and fruit
Assiette de Saumon Fumé
6.50
Smoked salmon, capers, eggs, tomatoes, lemon and toasted bread
Quiche Lorraine

6.50
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French bacon and Swiss cheese pie with mesclun salad
Quiche du Jour

6.50
Chef made pie on a daily basis served 
with mesclun salad
Beignets de Calamar
7.00
Fried calamari served with three kinds of dressing
(tarter sauce, sweet sauce, sour sauce)
Beignets de Crabe

7.50
Crispy Sautéed crab cake served with tarter sauce
La Grande Mixe

9.00
Assortment of gourmet pate, prosciutto and imported 
French cheese
LES SOUPES

Soupe a l'oignon


5.50
Onion soup, toasted bread, Swiss cheese gratin
Soupe de légumes de jour
5.50
Homemade fresh vegetable soup puree
Soupe de homard


6.50
Creamy lobster bisque
Soupe du jour et Mi-sandwich
6.50
Soup of the day and half sandwich
LES SANDWICHES
Served with frites or salade on a baguette
Croque-Monsieur


7.00
Toasted bread, ham, swiss, béchamel sauce
Croque-Madame


8.00
Croque Monsieur with sunny side up egg

Le Club (Pressed)


8.00
Chicken, Bacon, Lettuce, Tomato, Garlic and Basil Mayonnaise
Le PMT (Pressed)


8.00
Prosciutto, Mozzarella, Tomato and Basil

Le Pain Bagnat (Pressed)

8.00
Fresh Tuna, Hard Boiled Egg, Anchovies, Tomatoes, Onions, Red Peppers Salad and Mayo

LEGUMES GRILLÉS (Pressed)
8.00
Mixed Grilled Vegetable, Goat Cheese and Pesto


Le Petit Dejeuner – TO 4:00 PM
Tartine





2.50

Toasted baguette with butter and jam

Oeufs à votre façon



7.50

Eggs any style with bacon, roasted potatoes and mesclun salad

Omelets




9.50
Choice of three –bacon, Swiss cheese, goat cheese, ham, mushrooms, spinach, onions, tomatoes served with roasted potatoes and mesclun salad

Oeufs Bénédict



9.50

English muffin topped with poached eggs, Canadian bacon and Hollandaise sauce
Oeufs Florentine (spinach)


9.00

Oeufs Nordique (smoked salmon) 
          10.00

Feuilles de Brique



8.50

Wrapped phyllo pastry with ham and cheese over ratatouille topped with a poached egg

Pain perdu




9.00

French toast served with ham, fresh fruit and maple syrup
Salade De fruit


5.50

Seasonal fruit salad

Granola



6.50


Fruit salad, plain yogurt and cereal
Freshly squeezed Orange Juice 2.00/3.50
Jus



2.00

Cranberry, Apple, Pineapple, Grapefruit, Tomato
Limonade


2.00
Evian



3.00/6.00

Sodas



1.50

Coke, Diet Coke, Sprite, Ginger Ale

Iced Tea


1.50

Iced Coffee


2.00

Café/Thé
Café au lait


3.00

Espresso


2.00/3.00

Cappuccino


3.00

Café Americain

1.50

Café Décafféiné

1.50

Latte Machiatto

2.00

Espresso with steamed milk

Caramelita


2.50

Coffee with steamed milk and caramel

Malika-Mocha

3.50

Coffee with steamed milk, chocolate and caramel
Thés



2.50     

Chamomile, Mint, Jasmine, Green Tea, English Breakfast, Earl Gray
BISTRO





LES PASTA


Pasta du sud		8.00


Fresh tagliatelle, tomato sauce, green olives, basil and reggiano parmesan





Pasta Carbonara	9.50


Fresh tagliatelle, French bacon, caramelized onion and cream sauce





Pasta a la Bretonne	14.00


Fresh tagliatelle with shrimp, calamari, mussels in a saffron sauce





Risotto aux Legumes 13.00


Seasonal vegetables, walnuts, parmesan cheese and aged balsamic vinegar








LES SALEDES


LA SALADE NIÇOISE			13.50


Fresh tuna, tomato, potatoes, boiled eggs, anchovies, red peppers, string beans and olives





LA SALADE NORDIQUE		13.50


Poached salmon, jumbo shrimp, smoked salmon and poached eggs, grapefruit and cucumber





LA SALADE DE CHEVRE CHAUD	8.50


Phyllo pastry filled with goat cheese and spinach over mix salad





LA SALADE D'ENDIVE			6.50


Roquefort cheese, walnuts and grapes





LA FRISÉE AUX LARDONS		7.50


French bacon and poached eggs over frisée





LA SALADE DE POULET À LA PILARD 10.50


Sliced breaded chicken breast over tarragon-lemon and frisée salad





LA SALADE DE LEGUMES		7.50


Organic mix baby greens, vegetables, tofu and parmesan cheese





LA SALADE DE MESCLUN		5.50


Organic mix baby greens, cucumbers and julienne carrots





LA SALADE DE PMT			8.50


Prosciutto, buffalo mozzarella, tomatoes drizzled with virgin olive oil








LES CLASSIQUES


Steak à Cheval	10.00


Ground sirloin topped with sunny side up egg served with olive mashed potatoes





Merguez Frites	8.00


Grilled lamb sausage, harissa sauce and frites





Saucisse de Garlic	8.00


Pan seared garlic sausage over mashed potato and port wine sauce





LES BURGERS


Served with frites and salade on soft French roll





Tapenade Burger	9.50


10 oz Sirloin ground steak with choice of chedder, swiss, roquefort and goat cheese; additional $1


With bacon and cheese; additional $1.50





LE TUNA BURGER	10.50


Fresh tuna, seasoned and grilled with tomato and Tapenade








