
 

Bistro Dinner 

*Salmon, burger cooked to order.  Consuming raw or undercooked meat,  
poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

Split-Plate charge $3.00.  An 18% gratuity to be added to parties of 6+. 

In response to rising costs, a 2% Back-of-House Surcharge will be added to your bill; these  
funds go to our hourly, back-of-house employees and reduce the need to raise menu prices. 

Gluten-free ingredients  

French Onion Soupe  
Deeply caramelized onions in our rich beef consommé, topped with 

toasted Provence bread loaded with melted Swiss and parmesan cheese. 
Bowl 9   Cup 7.50  

 

Soupe de Jour — Cup 5.75 Bowl 7.00  

Signature Truffle Parmesan Pommes Frites  
Our crisp fries tossed with truffle oil and parmesan cheese.  

Served with roasted garlic aioli. Vegetarian  7.25  

Petite Hazelnut Sockeye Salmon *  
Salmon filet with toasted hazelnuts and brown butter,  

served on a bed of sautéed leeks and roasted artichoke hearts. 9  

Petite Roasted Beet Salade  
Roasted red and yellow beets, arugula, marinated red onions,  

chèvre cheese, toasted hazelnuts, and champagne vinaigrette. Vegetarian  9  

Chicken Mediterranean Salade  
Organic greens, tomato, cucumber, artichoke hearts, Kalamata olives, 
crumbled feta cheese, slices of herb-roasted chicken breast, and our 

creamy balsamic dressing. Served with La Provence bread. 15.75  

Monte Cristo  
Smoked turkey, ham, Swiss, cheddar, pineapple, tomato, and  

mayonnaise on our sourdough bread. Stacked, dipped in our special  
egg batter, then grilled golden brown. Served with raspberry jam. 14.95  

Our Cristo is cured for 24 hours to maintain its structure.  
No substitutions or changes, please.  

 

Side Options: Green Salad, Potato Salad, or Fresh Fruit  

Fromage Burger *  
A 1/3 pound American Angus beef patty on a toasted brioche bun, 

topped with our homemade fromage fort cheese, sautéed mushrooms, 
organic arugula, tomato and finished with Dijon mayonnaise. 15.95  

 

Side Options: Green Salad, Potato Salad, Fresh Fruit, or Fries  

Basque Burger *  
A 1/3 pound American Angus beef patty on a toasted brioche bun, 

topped with roasted red pepper piperade, a fried egg, mozzarella cheese, 
organic lettuce, tomato, and finished with mayonnaise. 15.95  

 

Side Options: Green Salad, Potato Salad, Fresh Fruit, or Fries  



 

Seafood Champagne Risotto   
Creamy risotto made with our special champagne-dill sauce,  

sautéed sea scallops, shrimp, and salmon.  To finish, we fold in  
tender diced pear and sautéed mushroom, then top with  

parmesan cheese and fresh herbs. 16.95 

Pacific Bouillabaisse  
A rich seafood soup spiced with saffron, roasted garlic, and tomatoes, 

then finished with poached wild salmon, halibut, shrimp, and mussels.  
Served with smoked paprika rouille and toasted garlic baguette.  16.95 

Mediterranean Chicken Roulade 
Marinated and roasted chicken breast rolled with sautéed  

spinach, sun-dried tomato, feta, finished with herb beurre blanc.   
Served with braised potatoes and vegetables du jour.  15.95 

French Meatloaf in Cast Iron 
Rich pork meatloaf made with French herbs and spices, apricots,  

and pistachios.  Served atop melted gruyere on La Provence bread,  
then finished with a mini portobello mushroom and red wine gravy.   

Accompanied by our vegetables du jour.  15.75 

Northwest Beef Bourguignon 
Tender beef braised in a velvety red wine jus with potatoes,  

carrots, celery, and pearl onions.  Served with our horseradish  
cream sauce and vegetables du jour.  18.50 

Black Beauty  5.75 
French chocolate cake with vanilla  
syrup, layered with dark chocolate  

ganache and mousse, covered  
with opera icing. 

Tiramisu   5.75 
Mascarpone mousse layered with  

chocolate cake and chocolate  
crunchy hazelnut ganache. 

Lemon Tart  5.50 
Tart shell filled with a delicious  

lemon cream, topped with  
decorative meringue.  

Marionberry Cheesecake   5.75 
A special French cheesecake  

with marionberries. 

La Provence Desserts 

St. Honoré   5.75 
Layers of caramelized puff pastry and hazelnut  

cream, then topped with smooth vanilla chantilly  
cream and mini cream puffs. 

Versaille   5.75 
French chocolate cake layered  

with vanilla, coffee, and dark chocolate  
mousse, and dark chocolate ganache.   

A mocha-lovers delight! 

Crunchy Hazelnut Éclair  5.50 
Our tender pâte à choux filled with  
hazelnut pastry cream and a rich  

brownie bar, topped with dark chocolate. 

Pavlova   5.75 
Whipped meringue filled with raspberry 
and passion fruit compote, topped with 

mascarpone chantilly cream. 

Napoleon   5.50 
Layers of caramelized puff pastry  

filled with vanilla cream. 

Additional desserts and sizes may be available, please ask your server.  
All of our desserts and decorations are handmade by our skilled bakers. 

Gluten-free ingredients  


