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o~ GRAND FROMAGE —_

Chabichou du Poitou

goat, France

Camembert Fermier
cow, France

Cavemaster Reserve
Hollander
sheep, France

Maroilles
cow, France

Tumbleweed
raw cow, New York

Mimolette
cow, France

Persille de Rambouillet
goat, France

THREE FOR 16
FIVE FOR 26
SEVEN FOR 33
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S BOULANGERIE —\

Lafayette’s handmade
Pain de Campagne is
baked daily on premises

A variety of French country

loaves are available for
purchase in our bakery

OPEN DAILY AT 7:30 AM

D

Chef & Owner Andrew Carmellini

FRENCH MARKET
Les Olives Vertes 6
Roasted Beets, pomegranate, za’atar dressing, pistachio, méche 19
Gem Lettuce Salad, avocado, poppy seed dressing, manchego cheese 18
Prime Beef Tartare “New Orleans,” tabasco aioli, quail egg 24
Tuna Tartare Nigoise, haricots verts, french breakfast radish, tonnato sauce 23
Warm King Crab, sea urchin, caviar 38
Escargots Lyonnaise, garlic, parsley 21
Frisée Salad, smoked bacon, poached organic egg 23

French Onion Soup, beef shank, gruyére 16

PASTA

Oxtail Bourguignon Ravioli, pearl onions, carrots, bacon 31
Risotto Basquaise, roasted peppers, rock shrimp, serrano ham 29
Black Macaroni, lobster, cuttlefish, spicy tomato, roasted garlic 35

Sunchoke Agnolotti, black trumpet mushroom, parmesan, black truffle 30

“Duck-Duck-DUCK" Bolognese 30

All of our pasta is made in-house with 100% organic non-GMO flour

ENTREES

Moules Frites, vadouvan curry, cilantro 29
Grilled Local Trout, coco beans, crispy saucisson sec 32
Black Bass Bouillabaisse, manila clams, fennel, potato 37
Dry Aged Duck, honeynut squash, huckleberry, foie gras jus 39
Brisket Burger au Poivre, mushroom duxelles, comté 24
Rotisserie Chicken Grand-Mére, bacon, potatoes, mushrooms 34
Bistro Steak, mushroom royale, sauce Bordelaise 37

Dry-Aged Strip Steak Frites, béarnaise butter 44

— FRUITS DE MER —.

HUITRES

East Coast Oysters
2 or dozen MP

West Coast Oysters
2 or dozen MP

Littleneck Clams
on the half-shell MP

Shrimp Cocktail

espelette aioli, lemon 21

LE GRAND PLATEAU
12 oysters, 4 shrimp,
4 clams, 1 king crab leg
95

D

Vo GARNITURES —\

Pommes Frites
11

Brussels Sprouts
pickled mustard seed, bacon
12

Roasted Cauliflower
garlic, chili
12

SO

Chef de Cuisine Brian Nasworthy

Y

GRAND CAFE
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— ALAPRESSION ——

Kronenbourg 1664
5.5% abv — France 8

Greenport Harbor ‘Little Park’ IPA
6% abv - New York 8

Bell’s Best Brown Ale
5.8% abv - Michigan 8

LIC Project Ardent Core Saison
6.5% abv - New York 8

Half Acre Daisy Cutter
5.2% abv - lllinois 8

—— BOUTEILLES ——

Orval Trappist Ale
6.2% abv 11.2 oz — Belgium 15

Brasserie Dupont Saison
6.5% abv 12.7 oz - Belgium 16

Etienne Dupont Cidre Brut 2017
5.5% abv 12.7 oz — France 13

Eric Bordelet Poire Authentique
5% abv 11.20z - France 15

Aval Cider
6% abv 11.20z - France 13

Ve
E BONAPARTE CONCORD SPRITZ
Y London Dry Gin, Dolin Blanc, Vodka, concord grape shrub, St. Germain,
Cap Corse Mattei Blanc Quinquina sparkling wine
|
L
‘ TEQUILA FUMEE CALVADOS CRUSTA
K Tromba Reposado, Mezcal, Groult 8yr Calvados & Bourbon,
!E spiced honey, grapefruit Mandarin Napoleon,
A Luxardo Maraschino, lemon
v LOIRE SOUR
m Bourbon, China China, lemon, PUGILISTE
] Mount Gay ‘Eclipse’ Rum,
L agave, egg white Almond Velvet Falernum,
S orange & lime, Angostura Bitters, nutmeg
D PENICILLIN #2
, Highland Park 12yr, Cognac, LAFAYETTE OLD FASHIONED
‘IJ6J Dry Curagao, lemon, ginger Rittenhouse Rye, Lafayette’s Bitters, honey
.
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APERITIFS <

LILLET 9

DOLIN VERMOUTH
DE CHAMBERY 9

BONAL 12

AVEZE 12

BYRRH 12

DUBONNET 9

BELLE DE BRILLET 12

PASTIS 12

CHAMPAGNE & METHODE
— TRADITIONELLE —

Toques et Clochers
Crémant de Limoux

NV — Languedoc 15

Dirler-Cadé
Crémant D’Alsace

Brut Rosé — Alsace 18

Domaine Balivet
Bugey-Cerdon
NV - Savoie 15

R.H Coutier
Grand Cru Brut Tradition
NV — Champagne 24

—— ROSE ——
Gothic

‘Telltale’ Rosé of Pinot Noir

2017 - Oregon 15

—— BLANC ——

Domaine Pierre de la Grange
Muscadet
2016 — Loire 13

Domaine Raimbault-Pineau
Coteaux du Giennois
2017 — Loire 14

Gerard & Pierre Morin
‘Chéne Marchand’

Sancerre

2016 - Loire 18

Chéteau Aydie Odé D'Aydie
Pacherenc du Vic Bilh Sec
2016 — Southwest 12
Joseph Drouhin Vaudon Chablis
2015 — Burgundy 17

Francoise & Denis Clair Bourgogne
Hautes-Cétes-de-Beaune Blanc
2015 — Burgundy 15

Domaine Champalou
Vouvray Sec
2017 — Loire 14

Domaine de |'Oriel
Riesling
2015 — Alsace 14

—— ROUGE ——

Jean-Marc Lafont
Morgon ‘Céte du Py’
2016 — Burgundy 14

Frangoise & Denis Clair Bourgogne
Hautes-Cétes-de-Beaune Rouge
2016 - Burgundy 16

Domaine de Beaurenard
Rasteau
2016 — Rhéne 15

Vincent Paris Selections
Crozes Hermitage
2016 — Rhéne 16

Yannick Amirault Bourgeuil
'La Coudraye'
2017 - Loire 14

Chéteau Pied D’Argent
2015 - Bordeaux 15

Domaine de la Tour du Bon
Bandol
2015 — Provence 18

Chéteau Prieure-Lichine
'Confidences de Prieure-Lichine'
Margaux
2015 - Bordeaux 22




