Les Petit Plats

Soupe a l'oignons gratinée

French onion soup 7

Le pité du pére Daniel
Country pateé, quince paste g

Pastramis de saumon
Salmon pastramis over pﬂtatﬂes
ga{eﬁe and horseradish cream 14

Gnocchi a la parisienne
Sﬂﬁ gncﬁcchi with mushroom and butternut
squash 14

Picodon de chévre au thym
Baked goat cheese on a brioche toast,

Iﬂﬂ.b}-’ H.}'L{gl.{{ﬂ, baisamic g{ﬂZE 12

Tarte a l'oignon alsacienne

Thin crust with onions, Munster cheese, smoked

pm’fe Be“}r and cumin 12

Harengs pommes & ['huile

Lunch
Les Salades

Jardinette
Mixed greens, Dijon vinaigrette g

Frisée aux lardons
Chicm}r salad, Sﬂﬁ pﬂached egg and

warm bacon, shallot vinaigrette 13

Rokette et pousse d’epinard
Bab}r a}*ugu{a, bab}f spinach, pear and

roasted walnut D[j:m vinaigref:te 12

Endives au Bleu
Endive, roasted beets, app{e, walnuts and Bleu

Cheese 14

Confit de canard
Crispy duck cc:-nﬁﬁ, ﬁ‘isée and endive salad,

walnuts, roasted potato 18

Fruma,ges

Assorted French cheeses, walnut bread and grapes
10

Marinated herring, warm pu}'pie pﬂtatﬂ, and mache LEE Fﬂ E.E G‘ras

SH.{H.C-{ 1

Beignet de morue
Cﬂdﬁshﬁ‘iﬁm‘, aioli, micro greens 10

Escargot au beurre d'ail

Traditional escargot, ga}'“c butter 10

Moules
Choice Df Mussels preparaﬁﬂn

Mariniére, Catalan, or szgﬂ;‘ﬂn n

Hudson Ua“ey Farm 19

Terrine
Duck liver pate, walnut bread,
quince marmalade

Sauté a l'alsacienne
Pan seared, mirabelle p{um sauce

Alain would like to suggest a glass of

sauterne wine

For our Vegetarian and Vegan friends

Alain will create a dish accm'ding to the ﬁu'mer’s

market :waiia.bi“ty

Chef owner: Alain Eigenmann
Executive chef: Joel Perez
AlainsBistro.com 845-535-3315

Lunch

Croque Monsieur ou Madame Les Moules

Rhode Island wild mussels

Traditional ham and cheese sandwich, salad and served with homemade pomme ﬁ’itﬂs 19

ﬁ‘ites 10

Les Viandes

Mariniére
White wine, shallots, gm"“c,
fh}rme, parsiey, heav_}r cream

Coq auvin

Traditional chicken cooked in red wine served with Catalan

Bab}r vegetab{es, crispy pm‘k I:le“}-f and mashed potato White wine, tomato, chorizo sausage, pm*s{e'}r,
23 fh}rme, gm'{ic

Steak frites Aux saffron et la moutarde

14 oz. Black Angus shell steak, gri“ed or Au Poivre, White wine, shallots, saﬁ‘ﬂn, mustard app{e,

haricots verts, pommes ﬁ‘ifes 20

Nougat de Boeuf

Pan seared slow cook ﬂat iron steak,
red wine sauce, root wsgetal[:l{es 20

Foie de veau

Sautéed calf liver; onion confit and potato purée 25

Steak tartare

'DH.TS{E\I". {"I.E'.ﬂ.W Cream

Les Poissons

L'Omble chevalier Lyonnaise
Sautéed arctic char, red wine sauce
green lentil, I:!a_b}r carrofs 23

Saint Jacques aux safran
Sautéed Diver sca“crp, sa:ﬂ;‘ﬂn sauce
Fresh pa}'pade“e 25

Raw beg(‘ and cundimmfs, r:luai{ egg French ﬁ‘ies, and Nage de Cabillaud awx cépes

salad =21
Lapin a lestragon
Braised rabbit, tarragon mus tard sauce,

sautéed spafz{e , red cabbage 27

Cassoulet de Toulouse

White bean stew, duck & gizzard cunﬁt, ga}'“c sausage,

Toulouse sausage 25

Feuilleté de Ris de veau
Crispy sweetbread over puff pastry,

mushroom sauce, putafr:les puree 25

Choucroute de Colmar
Traditional Sauerkraut ﬁ‘ﬂm Alsace,

smoked meat and saus ages 24

Sautéed cod ﬁsh served in a pﬂ}'cini mushroom
consomme, c:a_u“ﬂcrwrs}' puree, I[:!a_b:-,r vegefab{es 25

Bouillabaisse

Fish med{ey, mussels, shrimps, clams,
tomato Sﬂ;ﬂ;‘ﬂ'}"l broth, rouille sauce 25

For brunch on Sunday un[y

All served with salad andﬁ‘ites
Eggs Benedict traditional
Poached eggs, Canadian bacon,
Hollandaise sauce 14

Eggs Benedict aux epinard
Poached eggs, ﬁ‘esh spinach
Hollandaise sauce 14

Eggs Benedict aux Saumon fume
Fﬂﬂﬂhﬂd EggE, EWDkEd Eﬂ{mﬂn

Hollandaise sauce 16



