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BRASSERIE

SSIS

387 SOUTH OYSTER BAY RD. « PLAINVIEW, NY - 516.653.0090

Les Oeufs - Eggs

J (S
OEUFS BENEDICT

two poached eggs served on an english muffin
with hollandaise sauce and Canadian bacon

OEUFS FLORENTINE
two poached eggs served on sautéed spinach
and English muffin with hollandaise sauce

OEUFS MEURETTE
two poached eggs served with crispy bacon,
brioche with red wine shallot sauce

DEUX OEUFS AU CHOIX
two eggs any style

OMELETTES
FROMAGE ET HERBES

cheese and herbs

SAUCISSE ET OIGNON

sausage and onion omelette

MEDITERRANEAN

goat cheese, tomato, basil and olives

all of the above served with bacon,
homemade sausage and homestyle potatoes

CREPES

served with mixed greens

Jambon et Fromage sam and cheese

Poulet et Epinard chicken and spinach

PAIN-PERDU

French toast served with fresh fruit
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— ALL ABOVE —
Choice of Mimosa, Bloody Mary or Orange Juice

«BRUNCH MENU %

LES SOUPE
" LA SOUPE A LOIGNON §9

— Les Salades —

SALADE CESAR TRADITIONNELLE*
traditional Caesar salad $9

SALADE FRISEE AUX LARDONS
frisée lettuce served with poached egg and crispy bacon $11

SALADE CASSIS
mixed greens, red beets, haricot vert, Roquefort cheese and
candied walnuts in a house dressing $12

SALADE NICOISE
tuna in olive oil, black olives, tomatoes, haricots verts,
red onion, potatoes and egg  $14

LE CHEF SALADE
ham, Gruyere, grilled chicken, mixed greens, onions, and tomatoes
in house dressing $14

SALLADE BOUCHERE

grilled sliced steak over mixed greens, haricot vert, tomatoes,
grilled onion and Roquefort cheese in a fine herb vinaigrette $16

LES SANDWICHES

all sandwiches served with French fries
CROQUE MONSIEUR ham and cheese sandwich $10

CROQUE MADAME ham and cheese sandwich topped
with fried egg  $11

SANDWICH POULET GRILLE grilled chicken on
baquette with sautéed mushrooms, shallots, and Brie $13

PAN BAGNAT tuna in olive oil, tomatoes, onions,

roasted peppers, olives and lettuce dressed with olive oil $14

HAMBURGER MAISON*
homemade beef burger (cooked to order) $15
with cheese $16 with Roquefort cheese $17

SANDWICH BOUCHERE grilled sliced steak,

frisée lettuce, caramelized onion and melted Gruyere $15

\ — $17.00 — f
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LE BAR A HUITRES
FROID © COLD

Oysters du Jour* (raw) Mkt
Shrimp Cocktail 13.00
Little Neck Clams™ (raw) 9.00

CHAUD - HOT
Clams Provengales tomato, garlic and basil 10.00
Clams Mariniére white wine and garlic 10.00

Escargot garlic, herb butter 11.00
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— SIDE ORDERS —

Bacon, homemade sausage and homestyle potatoes $5

ENTREES

QUICHE LORRAINE
bacon and Gruyere tart, served with salad $10

STEAK TARTARE
traditional steak tartare $13

RAVIOLI DU JOUR
homemade ravioli of the day $20

ONGLET FRITES* (cooked to order)
hanger steak served with French fries $22

SOLE MEUNIERE

filet of sole in lemon brown butter sauce with fingerling potatoes
and haricots verts $22

LES MOULES

served with French fries

MAR'N'ERE white wine and garlic 18.00
PH““ENGA[E tomato sauce with garlic and basil 18.00
IOULES PERNOD pernod and cream 18.00

(" DEMI-PORTION rnats portion

10.00 )
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