
SAUMON FUMÉ ............ 18
Smoked salmon, capers  
& pain grillé

ASSIETTE  
DE FROMAGES.................22
Assorted French & local 
cheeses, marmelade & 
pistachios

TRIO DE PÂTÉS  
MAISON ................................... 17
Chicken liver, country & 
rillettes

PLANCHE  
DE CHARCUTERIES ...22
Salami, chorizo, pâtés, 
prosciutto di Parma, 
& mortadella

ESCARGOTS  
DE BOURGOGNE ........ 16
Six snails, garlic & 
parsley butter

TARTARE DE THON ..........22
Yellowfin tuna, cilantro, 
scallions, potato chips, 
Calabrian chili aioli

POULPE SAUTÉ ....................26
Seared octopus, roasted 
pepper hummus, tomato 
confit, saffron aioli

Dinner
 SOUPES & SALADES  HORS D’OEUVRES

 GARNITURES 

 ENTRÉES   

POMMES FRITES ..................................................... 8

MASHED POTATOES .......................................... 8

PEAS, FAVAS & BACON LARDONS......11

SAUTEED SPINACH ............................................. 8

TRUFFLE FRIES ....................................................... 10

BROCCOLINI AMANDINE ..........................11

• BISTRO CLASSIC •
BŒUF BOURGUIGNON ....................... 39
Red wine braised boneless beef short-
ribs, mashed potatoes, carrots & pearl 
onions

COQ AU VIN ......................................................32
Chicken stewed in red wine with 
bacon & fresh pasta

*STEAK FRITES ................................................ 45
Grilled 11oz. N.Y. strip loin, 
snow peas, carrots & pommes-frites
     Bordelaise or Aux Poivre Sauce
*FOIE DE VEAU ....................................................28
Pan-seared calf ’s liver, mashed 
potatoes, broccollini amandine, 
bacon, caramelized onions

Before placing your order, please inform your server if a person in your party has a food allergy. * These items may be cooked to order or served raw/undercooked. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

HUÎTRE *

LOCAL OYSTERS, 
MIGNONETTE & 

COCKTAIL SAUCE

HALF DOZEN 
20

BISTRO PARISIEN

FOLLOW US
@PETITROBERTBISTRO

SERVICE
4:30 pm - 10 pm 

sun. - thu.
4:30 pm - 11 pm 

fri. - sat.

VEGAN SOUPE DU JOUR...........................13
Please ask for today’s chef ’ vegetable selection

SOUPE À L’OIGNON GRATINÉE .....15
Caramelized onions, croutons, cheese crust

SALADE DE LENTILLES........................................16
Black lentil salad, raddichio, ricotta 
salata, balsamic vinaigrette     

SALADE D’ASPERGES ......................................17
Asparagus salad, couscous tabbouleh, baby 
spinach, pistachios, feta cheese, 
lemon vinaigrette

MOULES FRITES  ......................................................28
P.E.I. mussels, shallots, white wine, 
tarragon, pesto, chili flakes
RAVIOLI À LA COURGE MUSQUÉE .......30
Roasted butternut squash, toasted 
hazelnuts & sage cream

LOUP DE MER ..................................................................42
Whole fried branzino, parsnip purée, 
black lentils & jack fruit glaze

CÔTE DE PORC GRILLÉE ...........................38
Grilled 12oz. pork porterhouse, fregola 
salad, kale & apricot compote

DEMI POULET RÔTI. ...........................................32

Roasted potato, broccollini, chicken jus

SAUMON RÔTI* ...........................................................32
Roasted salmon, fava & pea purée, 
peppadew peppers, turnips & harissa 

LE FOIE GRAS*

FOIE GRAS SAUTÉE ............................... 26
Gateau aux abricots, rhubarb glaze 

Savor with a glass of Sauternes ..........10

1.5.24-45


