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 EGGS BENEDICTE  1 5 *
canadian bacon, hollandaise, with potatoes

SMOKED SALMON BENEDICTE  1 7 *
cold smoked salmon, tomato, hollandaise, dill,

crispy capers, with potatoes

STEAK AND EGGS 1 9 * 
prime sirloin steak, two eggs, with potatoes

ŒUFS EN MEURETTE  1 8 * 
poached eggs on garlic toast in a sauce of demi, red wine, bacon, 

mushrooms and pearl onions, with potatoes

CHEESE OMELETTE  1 4 * 
fine herbs, gruyere, parmesan, tomatoes, with potatoes (add ham 3)

WILD MUSHROOM OMELETTE  1 6 * 
seasonal mushrooms, goat cheese, fine herbs, with potatoes

BREAKFAST AMÉRICAIN  1 6 * 
two eggs, choice of bacon or house-made sausage, potatoes, toast

FRENCH TOAST  1 3 
house-made bread, maple syrup, vanilla crè m e  f r a i c h e

B R U N C H

e n t r é e s  &
sandwiches

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

p et its  pl ats
{ A P P E T I Z E R S }

CHEF’S  SOUP   7
pr ide  o f  the  k i tchen ,  made  f resh  da i ly

SALADE VERTE   7  
house  green  sa lad ,  c lass ic  v ina igre t te

ESCARGOTS BOURGUIGNON  1 5
gar l i c ,  pars ley ,  but ter

GRILLED CHICKEN PAILLARD 1 6 
thin pounded chicken breast ,  herbs ,  extra virgin olive oil , 

art ichoke-arugula-fennel salad

BOEUF BOURGUIGNON  1 8
stew of beef with bacon, red wine, pearl onions and mushrooms, 

served with small green salad                           

STEAK FRITES 3 1 * 
prime sirloin steak, roquefort-shallot butter

CROQUE MONSIEUR  1 4  / MADAME 1 5 * 
ham-gruyère sandwich, with or without egg,  french fries, salad                                                

FRENCH BURGER  16
chicken breast, gruyère, bacon, lettuce, tomato,                                                                         

dijonnaise, with french fries

LE BURGER AMÉRICAIN  16*
      usda prime midwest chuck, ground in-house, 

with american garnish and french fries

LAMB BURGER  1 8 *
ground fresh, with pickled onions, grilled eggplant, 

coriander-mint yogurt, & french fries

SALADE NIÇOISE  1 7 *
oil-poached albacore, with olives, egg,                            

green beans, potatoes, tomatoes, 
green salad with parmesan 

& dijon vinaigrette

STEAK SALAD 1 9 *
grilled prime top sirloin, green salad, 

roquefort, roasted shallots, leeks,
 tomatoes, cornichons and olives 

with dijon vinaigrette

CHICKEN SALAD 1 6
house-smoked chicken, pine nuts, arugula, 

pears, tomatoes, goat cheese 
& shoestring potatoes

LE GRAND CAESAR SALAD  1 3
romaine, croutons, parmesan, lemon

(with grilled steelhead 2 3  or chicken  2 0 )

SALADE LYONNAISE  1 6 *
fr i see,  c routons ,  bacon lardons , 

red  wine  v ina igre t te ,  poached  egg

BEET SALAD 1 6
with arugula salad,  goat cheese, 

marcona almonds,  arugula oil ,  beet  chips

Ask for the dessert list with our       
famous glaces, made here!

APRÈS DÉJEUNER
{ D E S S E R T }

oysters 1/2 shell A Q*
check our boards for what’s fresh

petit le grand plateau 32*
fresh assortment for 2-3

le grand plateau 40*
fresh assortment for 4-6

prawn cocktail 16
large chilled prawns, grand cocktail sauce

LE 
RAW BAR

Please check our menu boards 
for today’s options

POISSON FRAI S

sal ades

10.7.17

*Consuming meat, fish or eggs that are undercooked 
or served raw to your specification may increase 
your risk of food borne illness, especially if you have 
certain medical conditions. We fry in peanut oil. /legrandbistroamericain           @LeGrand_Bistro

No checks, s’il vous plaît

Our bread is prepared and baked
here daily and is served gratis 

with unsalted butter on request
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C H A R C U T E R I E
{ C U R E D  M E AT S }

CHICKEN LIVER MOUSSE 
smooth & suave

SAUCISSON SEC
french country hard salami

RILLETTES OF PORK 
conserved pork

Your choice of the following, with bread, 
butter, & accoutrements:

|  any one 7  |  any two 12  |   any three 16  |  
|  any four 19  |   charcuterie platter 22  |

COUNTRY PÂTÉ
pork and pistachio

BLEU DE BASQUE
semi-firm, salty sheep’s blue cheese

COMTÉ
hard cow's milk, sweet and strong

F R O M A G E S
{ C H E E S E S }

DÉLICE DE BOURGOGNE 
rich, triple cream, cow’s milk

Your choice of the following:

CHIMAY
washed-rind cow's milk, north of france, 

pungent, soft, tangy
MARINATED OLIVES
mixed olives, oil and herb marinade

SALTED MARCONA ALMONDS   

|  any one 7  |  any two 12  |   any three 16  |  
|   any four 19  |   fromage platter 22  |

SKAGIT MAID CAMEMBERT
local brie-style cow’s milk, 

silky & earthy

RILLAUDS
crispy pork belly confit

DUCK FOIE GRAS TORCHON
add + $10 per piece



 v i n s  à  l a  b o u t e i l l e  { W I N E S  B Y  T H E  B O T T L E }

...................................

. . . . . . . . . . . . . . . . . . . . .

No checks, s’il vous plaîtCorkage fee: $25 per bottle

A P É R I T I F S
APEROL  7

BONAL GENTIANE-QUINA  7
CAMPARI   8

COCCHI VERMOUTH DI TORINO  8
CYNAR   9

DOLIN DRY   7
DOLIN BLANC   7
DOLIN ROUGE  7

IMBUE BITTERSWEET VERMOUTH  9
KINA L'AÉRO D'OR   9

LILLET BLANC   7
SALERS APERITIF   9

10.7.17

 “ A S K  F O R  T H E  C A P T A I N ’ S  L I S T ”
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b l a n c  |  W H I T E sparkl ing

josselin champagne blanc de noirs NV  375ml       44
ruinart champagne blanc de blancs NV  375ml      62
ruinart champagne brut rosé NV  375ml                72
roederer estate anderson valley NV  375ml         30
biancospino moscato d'asti ’15   375ml                    28
analemma blanc de noirs col. gorge 2011        80
albrecht crémant brut blanc de blancs NV         47
krug champagne 'grand cuvée' brut  NV                220       

moët & chandon champagne brut 'imperial'  NV      78
baron-fuenté champagne brut 'tradition' NV        60
gosset champagne brut 'excellence' NV         75
veuve clicquot champagne brut yellow label NV      85 
veuve clicquot champagne brut rosé NV       110 
pol roger champagne extra cuvee de reserve NV     82
duval-leroy champagne brut NV        80
duval-leroy champagne rosé prestige NV            110

S A U V I G N O N  B L A N C  &  S E M I L L O N
dom. riffault sancerre ’16        52
dom. pellé menetou-salon 'les blanchais'  ’13        72
ladoucette pouilly-fumé ’13/’15        84
pabiot pouilly-fumé ’14         52
ch. auney l'ermitage graves blanc ’15        65
ch. guiraud 'g' bordeaux blanc ’14        49
l’école no 41 semillon columbia valley ’15            38
cakebread sauvignon blanc napa ’16         57
quintessa sauvignon blanc 'illumination' ’14        60
emmolo sauvignon blanc napa ’15         48
delille chaleur estate sauvignon blanc ’15          65

. . . . . . . . . . . . . . . . . . . . .

r o u g e  |  R E D

C A B E R N E T  &  M E R L O T
sacristie de la vieille cure  bordeaux fronsac  ’12       49
heitz napa valley cabernet  ’12       84
l’école no 41 walla walla cabernet ’13        69
januik columbia valley cabernet ’14       68
amavi walla walla cabernet  ’14                                 60
buty columbia vy. merlot-cab franc 'conner-lee' ’14    83
baer 'star' columbia vy. merlot-cab franc ’13              50
cain cuvée napa bordeaux blend NV12                     72
emmolo napa merlot ’14                                               70

domaine serene pinot noir 'evenstad' ’11      120
willakenzie estate pinot noir 'kiana' ’12/ ’13            90
willakenzie estate pinot noir 'triple black' ’13         145
archery summit pinot noir premier cuvée ’14              92
windracer anderson vy. pinot noir  ’12                   85
mark ryan dead horse red mtn. cabernet ’11      130
cenyth bordeaux blend sonoma ’12        95
beringer quantum bordeaux blend napa ’11       105

dom. vougeraie beaune blanc ’11        85
gagnard santenay 'tavannes' 1er cru ’11                112                     
c. buisson auxey-duresses ’11                                     75
dom. follin-arbelet aloxe-corton ’12                  96                     

xavier châteauneuf-du-pape 'cuvee anonyme'  ’12         92
ch.-fortia châteauneuf-du-pape 'tradition'  ’15         85
barruol côte rôtie 'la dorée' ’11      120
g. gilles cornas ’09                                             125
dom. lionnet saint-joseph 'terre neuve' ’15       88
dom. du gros ´nore´ bandol ’09                         95

F R A N Ç A I S

v i n s  s p é c i au x

A M É R I C A I N

C O C K T A I L S  S P É C I A U X
la bohémienne  12

big gin, campari, kina, burnt orange peppercorn syrup

rosemary mule  10
wodka vodka, rosemary simple,

fresh ginger beer

french 75  11
new amsterdam gin, lemon juice, champagne

"1794" cocktail 12
redemption rye, campari,

sweet vermouth, chocolate bitters

le pamplemousse  11
cremant rosé, grapefruit juice, crème de pamplemousse

darker and stormier  12
la favorite rhum vieux, pimento dram,

lime, fresh ginger beer

mon frère isley  13
bastille whiskey, la favourite rhum vieux, 

giffard triple sec, lemon juice

C O C K T A I L S  A M É R I C A I N S
martini  10

master's gin, dolin blanc, stirred

cosmo le grand  12
absolut citron, cointreau, fresh lime, cranberry

dry spell  11
honeydew-infused vodka, cucumber, lemon, cucumber dry soda

manhattan  12
bulleit bourbon, dolin rouge, cherry bitters

lavender rye sour*  12
bulleit rye, lavender simple, egg white, lemon

marty mcfly  12
citadelle gin, lemon, luxardo maraschino, crème de violette

pedro hemingway  13
mt. gay xo rum, falernum, marischino, dry sherry,

grapefruit

champagne lemon drop  14
grey goose citrus, cointreau, fresh lemon, champagne

yakima mule  12
eagle rare bourbon, lemon, apple shrub, 

martinelli's sparkling cider
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L E S  F A V O R I S
ch. des jacques morgon côte du py  ’12        56
marc brédif chinon  ’13        54
couly-dutheil chinon 'baronnie madeleine' ’14           50
multa paucis côtes de provence ’13                                65
ch. pierre-bise anjou villages cab franc/cab ’09         55
jørgensen cab franc s. oregon ’15         58
armstrong cab franc columbia vy.’14         54
jørgensen malbec rogue vy., oregon ’15         65
oakville winery napa zinfandel ’15         56

P I N O T  N O I R
girardin bourgogne 'vieille vignes'   ’15                  65
bouvier marsannay 'les longeroies'   ’12                 64
stoller family estate pinot noir dundee ’15              49
cristom pinot noir mt jefferson ’14        65
dom. drouhin pinot noir dundee hills ’14/’15               80
cambria sta. maria pinot noir 'clone 4'   ’14            55
st. innocent pinot noir 'temperance' eola-amity ’14          78
st. innocent pinot noir 'momtazi' mc minnville ’14            74

S Y R A H
nicolas-perrin crozes hermitage ’’13/’14         58 
chave saint-joseph 'offerus' ’13         70
dusted valley 'stained tooth' syrah columbia vy. ’13       68    

mark ryan 'the shift' syrah columbia vy. ’15                      62

G R E N A C H E ,  M O U R V È D R E ,  e t  c i e
perrin châteauneuf-du-pape 'les sinards' ’’13/’14         78
e. guigal châteauneuf-du-pape ’10                        84 
la bastide blanche bandol ’13        69
ch. la borie côtes du rhône villages ’14            50
chave côtes du rhône 'mon coeur'  ’13            53
dom. chamfort vacqueyras ’14           53
ch. de saint cosme gigondas ’14           65
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L E S  A U T R E S
ch. ste michelle-loosen riesling ’08                   47
penner-ash riesling willamette vy. ’14               56
schlumberger riesling g.c. 'saering' alsace ’08       45
riefle pinot blanc alsace ’12                                      39     
columbo viognier/roussanne 'la redonne' ’13         44    
c. le gœuil côtes du rhône blanc ’14         42
ardor cellars picpoul/marsanne walla walla vy. ’15       59           

demi-bouteilles | HALF BOTTLES

ch. coutet barsac/sauternes ’09         79
ch. haut mayne sauternes ’13         46
josselin champagne blanc de noirs NV  375ml       44
ruinart champagne blanc de blancs NV  375ml      62
ruinart champagne brut rosé NV  375ml                72
roederer estate anderson valley NV  375ml         30
biancospino moscato d'asti ’15   375ml                    28

C H A R D O N N A Y
costal chablis 'vaillons' 1er cru ’12                    74
bouchard père & fils pouilly-fuissé ’15              59
co dinn chardonnay snipes mtn. ’13         69
sonoma-cutrer chardonnay 'les pierres' ’14         81
jordan chardonnay sonoma  ’14         70
januik chardonnay cold creek  ’15         58
a maurice chardonnay 'conner lee'  ’15/’16         70
st. innocent chardonnay willamette vy.  ’15         59
chardenet 'coteau blanc' carneros  ’14                      48

R O S É
dom. maestracci 'e prove' rosé corsica ’15        42    
dom. mordorée tavel ’15                                    58 
heitz napa grignolino rosé ’16                          64
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