
 

HARNEY  &  SONS  TEA CAFÉ OTHER  DRINKS

 
Hot: 

English Breakfast, Earl Grey, 
Tropical Green, Decaf  Ceylon 

Featured: 
Pomegrante Oolong, Mint Verbena, Paris 

Espresso 

Con Panna 

Cappuccino 

Breve 

Café au Lait 
Le Rêve Hot Cocoa 

Macchiato 

Americano 

Café Latte 

Mocha 

Brewed Coffee 

Iced Coffee 

Perrier 
Lemonade 
Orange Juice 
Apple Cider 
(Seasonal) 

Italian Sodas 

Coca Cola 
Products 
Sparkling 
Lemonade 
Apple Juice 
Organic 
Rishi Chai
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LES SANDWICHES

SERVED WITH POMMES FRITES or PETITE GREENS SALAD 

FILET DE PORC  | Breaded Pork Loin, Brie, Fennel & Apple Slaw, Truffle Aioli, 
House Made Focaccia 14.95  

POULET CORDON BLEU| Crisp Chicken, Shaved Ham, French Style Swiss, Frisse, House-
Made Pickles, Dijon Aioli on a Toasted Soft Roll 15.95 

SANDWICH AU SAUMON | Grilled Verlasso Salmon, Heritage Bacon, Tomatoes, Arugula, Saffron 
Rouille on a Toasted Soft Roll 15.95 

CROQUE-MONSIEUR, CROQUE-MADAME | Toasted French Ham and Cheese 
with Dijon Mustard and Gruyere Mornay on Artisan Miche Bread 14.95  With Basted Egg 15.95 

FILET DE BOEUF | Beef  Tenderloin with Cambozola Cheese, Caramelized Onion, 
and a Black Pepper Aioli on a Baguette 16.95 

PÂTÉ DE CAMPAGNE | Pork Pâté with Saxon Farm Cheese, Frisée, Dijon, Cornichons on a Baguette 15.95 

TOMATES, BRIE ET PESTO | Tomato, Brie, and Pesto* on a Toasted Baguette 14.95 * Contains Nuts 

SANDWICH D'AGNEAU| Roasted Lamb, Fromage Blanc, Oven Dried Tomatoes, Arugula, Herb 
Aioli, on Artisan Miche 14.95 

LE BISTRO BURGER | Niman Ranch Prime Beef, Gruyere, Mushroom Duxelles, Crispy Onions 15.95 
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SOUPE DU JOUR Cup 4.50 /Bowl 5.50

SOUPE À L’OIGNON GRATINÉE 
Traditional French Onion Soup 
with Saxon Farm Cheese 8.50 

AS S I E T T E D E  F R O M A G E S  &  
C H A R C U T E R I E  
Daily selection of  European cheese & cured meats 
3 items 17.95    5 items 24.95 

CROSTINI DE BRIE 
Warm Brie on a Baguette with Concord 
Farms Honey, Black Pepper 13.95 

ESCARGOTS BOURGUIGNONS 
12 Potironne Snails in Ramp Butter, 
Oven Dried Tomatoes, Puff  Dough 15.95 

PERNOD  
Pernod & Butter with Frites 

Demie 8.95 / Régulière  13.95 

MARNIÉRE 
 White Wine Cream with Baguette 

Demie 8.95 / Régulière  13.95 

PESTO 
Ramp Pesto, White Wine,  

Cream & Sausage with Baguette 
Demie 9.95 / Régulière  14.95

Spring 2024



VE R D U R E T T E  
Mixed Greens with Shaved Fennel and Radish with Dijon Vinaigrette  Demi 6.75 / Régulière 9.75 

SA L A D E D E  BE TTE RAVE  
Roasted Beets with Fromage Chaud, Toasted Walnuts, Watercress, Mixed Greens, Balsamic Vinaigrette 

Demi 9.25 / Régulière 14.95 

SA L A D E A U  PRO S C I U T TO  
Shaved Prosciutto with Mixed Greens, Fennel, Pear, Orange Segments,  

Manchego Cheese, Mission Figs, Garlic Parsley Vinaigrette   Demi 10.75 / Régulière 15.25 

SALADE BISTRO 
Mixed Greens, Seared Crab Cakes, Baby Carrots, Asparagus, Haricot Verts, Cucumber,  

Cherry Tomatoes, Radish, Creamy Herb Dressing Régulière 18.95 

SALADE DE CREVETTES 
Grilled Shrimp, Kale, Moroccan Cous Cous, Carrots, Toasted Pine Nuts, Fresh Chèvre, Herb Vinaigrette  

Régulière 16.95 

SALADE AU SAUMON FUMÉ 
House Cured Smoked Salmon with Mixed Greens, Soft Boiled Egg, Pickled Red Onions, Potatoes, 

Cucumbers, Capers, Brioche Croutons, Creamy Herb Dressing   Demi 9.95 / Régulière 14.95 

SA L A D E NIÇOISE  
Mixed Greens with Potatoes, Egg, Haricots Verts, Olives, Tomatoes, Dijon Vinaigrette 

Choice of  Salmon, Shrimp or Chicken   Régulière 18.95

LÉGUMES PRINTANIERS 
Wild Mushrooms, Asparagus , Parmesan Cheese  

with a Soft Egg, Frisée, Croutons, and  
Truffle Vinaigrette 14.50 

COQUILLES 
SAINT JACQUES  

Dayboat Scallops, Braised 
Leeks, Saxon Farm 

Cheese with Citrus Brown 
Butter, Served with a Petite 

Greens Salad 16.00 

CONFIT DE CANARD 
Duck Confit, Chèvre 

Caramelized Onion, Port 
Wine Reduction, Served 

with a Petite Salad 14.50

PLATS PRINCIPAUX

STEAK-FRITES AU POIVRE 
Hanger Steak with Haricots Verts, Pommes Frites  

and a Red Wine Black Peppercorn Jus 35.95 

POULET AU TRUFFE 
Organic Chicken Breast, Pappardelle, Oyster Mushrooms,  

Carrots, Haricot Verts, Truffle Gruyere Cream Sauce 28.95 

Note: Eating raw or undercooked fish, shellfish, eggs, or meat increases the risk of food borne illness. Although every effort will be made to accommodate food allergies,

we are afraid we cannot always guarantee meeting your needs. A 20% gratuity charge will be added for parties of 6 or more.  
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LES SALADES
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