Patlrigue Soupe du Jour =
Ailes de Powulet d ABIDTAN b4
spicy Butfalo cwings glazed in Hoisin sauce, served with Pan-Asian pineapple coles/ac
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Swee? coconut ol seared banana plartains

Cal/mars Crowustillants au CURRY 12
braised deep fried calamari qarnished cith bell peppers, jalaperos, zucchini, Served cwith a mango garlic. aioli
abistro's Moules 13
saltwaler mussels served in a pineapple—ginger peanct bocillon
Akara et Salade 13
handerafled Black-Eyed Pea and codfish FHitters served coith a small green salad

JolofL 13

escargot, calamari, SArimp, roasted peppers, green olves in a lemon chipotle sauce
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Salade Senega/ar‘Se 10
baby greens, cherry tomatoes, and Seneqalese salsa showered in Sherry vinagrette
(ofaez‘ie de Betlleraves 13
aruqula, beet's, suntlower Seeds, cucumber, Bermuda onions, and Feta cheese, drizzled in a spicy leson vinaigrette
RKouguette de /a Maison 1s
aruqula, roasted peanuts, hearts of palm, roasted peppers, Bermuda onions, drizzled in lime vinaigrette, and served cith pan seared jumbo shrisp Steeped

in a jerk reduction sauce

E n { r é e 3

Poulet FRIZE Sénéga/a/\sé- 23
Senegalese Fried Chicken Served with a pineapple Scented jasprtine rice cake, braised collard greens and Seneqalese salsa infused cwith Dijon
43neaa Brarsé 2¢
New Zealand Lamé Shank Flavored in peancd-palm sauce and Served coith Scoeet coconut platans, and sactéed spinach
PePESOUP 22
poached clams, mussels, shrimp, trout, and Vietnamese catfish Served in a lobster-coconut consommé
Moroccan SAUMON 24
Falafe! Encrusted Moroccan Salmon Served with sautéed baby bokchoy , coriander—jalapesios grits with a Yibiscus sauce accent
POISSON poilé 22
Pan Seared Brook Trout Served with braised collard greens, finger/ing potatoes and Seneqalese salsa coith a Curry sauce accent
PLATEAUX de LEGUMES 12
Grilled Japanese eqgplant, zucchini, carrots, Portabella mushrooms served with pinegpple rice cake cwith a Dijonnarse accent
add Seitan (vegetarian meat swbstitute) s
PLAT de Sonia 10
Child's Plate (Chicken ﬁnﬂerS or Fish of the cx’Q}/) Served with herbed Fries and ruxed Greens
STEAK de Tessie
Grilled New York Strip Loin cith garlic oily mixed green and ferbed fries
aBISTRO BURGER 12
Prime Beet Burger served cith mixed greens and herbed #ries (add cheese, bacon, mushrooms, or Seneqalese salsa £or 1.50 eac )
VEGGIE BURGER 12
L/eigz‘e Burger blend of zucchini, sguash, carrot, eqgplant, broccoli and peas served cwith mixed greens and herded fries (add cheese, bacon, mushrooms,
or Seneqalese salsa For 150 eacH)
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Werbed Fries
Sautéed Vegetalbles
Jasmine Kice Cakes

Grits

250 DeKalb Avenue, Brooklyn, NY 1205 (347) 354-2976
T'aesday—'f'ﬁarsday 5 Sunday Dinner 5-‘30/:»1—Midm‘3ﬁz‘ 5 Friday &Saturday Dinner s:30pm-2:00pm; Saturday and Sunday Brunch \0ar-3:30p7
KK Closed Mondays, some %o/idd}/&,‘ Dine in, or take out



