VILLARD

DINNER

STARTERS
FOR THE TABLE DEVILED EGGS BOQUERONES 9.
CHEESE PUFF GOUGERES 12. FRENCH ONION SOUP 12.
“FAUX GRAS” TERRINE & COUNTRY PATE 18. LOBSTER BISQUE 15.
LA QUERCIA PROSCIUTTO PLATE 17. CRAB CAKE WITH LEEKS 20.
BACON ONION TART 15. MUSHROOM FEUILLETE 15.
MICHEL'S CHARCUTERIE PLATE TUNA & WATERMELON TARTARE 18.

PER PERSON (TWO PERSON MINIMUM) 19.
BURRATA & CHERRY TOMATOES 15.

SALADS
ROASTED BEET, ARUGULA, GOAT CHEESE 17.
GOAT CHEESE CAESAR SALAD 15.

SALAD FRISEE, LARDONS, POACHED EGG 15.

SANDWICHES & ENTREES

VILLARD BURGER
WITH HOMEMADE FRENCH FRIES OR SALAD 26.
CHEESE OR BACON ADD s1.

AHI TUNA BURGER
WITH HOMEMADE FRENCH FRIES OR SALAD 27.

LOBSTER BURGER
WITH HOMEMADE FRENCH FRIES OR SALAD 34.

SALMON WITH BRAISED LENTILS 34.
COD BASQUAISE 38.
MUSHROOM RISOTTO OF PEARL PASTA 24.

PRIME COTE DE BOEUF AU POIVRE
WITH FRENCH FRIES & ONE SIDE 59.

PASTA BOLOGNESE 28.
MICHEL’S FRIED CHICKEN 28.

ROASTED CHICKEN WITH FINGERLING POTATOES 26.

SIDES

BRUSSEL SPROUTS WITH BACON
CREAMED SPINACH
HARICOT VERTS
MASHED POTATOES
HOMEMADE FRENCH FRIES
MAC & CHEESE
9.

FOR YOUR CONVENIENCE, A 15% SERVICE CHARGE AND APPLICABLE TAXES HAVE BEEN ADDED TO YOUR CHECK. A 20% SERVICE CHARGE WILL BE ADDED FOR PARTIES OF 5 OR MORE




