BAR BOUIL.UD

BOSTON

LUNCH

SERVED DAILY |2 NOON — 2:30PM

-APPETIZERS-

GAZPACHO $13
TOMATO, JALAPENO, KOHLRABI, FENNEL

BEEF TARTARE $18/25
HAND-CUT SIRLOIN, CONFIT EGG YOLK, CAPERS, CORNICHON
POMMES GAUFRETTES

BULGUR WHEAT SALAD $13
BOSTON BIBB, TABBOULEH, RADISH, CUCUMBER, PARSLEY, MINT
GREEN GODDESS DRESSING

PROVENGAL SALAD $14/21
BABY GEM, SHAVED PARMESAN, SOURDOUGH CROUTON
HERB ANCHOVY VINAIGRETTE
ADD SHRIMP: $10
ADD CHICKEN: $12

LYONNAISE SALAD $18/26
CHICORY, CHICKEN LIVER, BACON LARDON, CODDLED EGG
SHERRY VINAIGRETTE

-MAIN COURSES-

STEAMED MUSSELS $25
SAFFRON BROTH, STEWED TOMATOES, FINGERLING POTATOES,
FENNEL BATON, ROUILLE, GRILLED BAGUETTE

SPAGHETTI AU CITRON $18/28
WELLFLEET COUNTNECK CLAMS, BOTTARGA, LEMON, FENNEL

SEARED YELLOWFIN TUNA $29
MARKET BEANS, TOMATOES, OLIVES, HOLLANDAISE

GRILLED CHICKEN PANZANELLA $25
CHICKEN LEG, ARUGULA, SOURDOUGH, FENNEL, TOMATILLO, OREGANO

BOUDIN BLANC $26
GERMAN POTATO SALAD, PICKLED MUSTARD SEEDS
WATERCRESS, NATURAL JUS

BRANDT FARM CLASSIC STEAK FRITES
BONE MARROW CRUST, WATERCRESS, BEARNAISE SAUCE
HAND CUT FRENCH FRIES
HANGER STEAK $29
NY STRIP STEAK $40

-SANDWICHES-

DB Doc $15
HOMEMADE FRANKFURTER, DIJON, CRISPY SHALLOTS
BRIOCHE BUN, FRENCH FRIES

THE CLASSIC BURGER $17
CHEDDAR, TOMATO, LETTUCE, ONIONS, HAND CUT FRIES

CHEF DE CUISINE ~ MICHAEL DENK




