
 

Proprietors: Ian & Barbara Phillips           •           Executive Chef: François de Mélogue           •            Brasserie Manager: Crystal Amaral 

 

  

   

 

     

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

                                                                                                                                                                                                      

  
 

  

 

  

  

 
  

 
  

 

 

 

  

  

  

  

 

 

 

 

 

 

 

 

 

 
  

HHoorrss  DD’’œœuuvvrree  

Soupe à l’Oignon Chez Jacques   ...............................   8 
classic Onion soup from a recipe by Jacques Pépin, 
gratinéed with Gruyère Cheese 

Soupe du Jour  ..............................................................   8 
a special and delightful preparation from the Chef  

Rillettes de Saumon   ................................................   11 
Citrus-flavored Smoked Salmon and fresh salmon  
rillettes, Capers, Herbs and Brioche Points 

Terrine de Foies de Volaille ....................................  10 
Burgundy style Poultry Liver and Pork Terrine served with   
Cornichon, Olives, Croutons and Micro Greens 

Escargots   ...................................................................  11 
baked wild Burgundy Escargots in Garlic Herb Butter 

Assortiment de Fromages  .......................................  12 
assorted Cheeses served with our crusty Baguette 

Charcuterie ..................................................................  12 
a selection of cured meats served with our crusty Baguette 

PPllaattss  PPrriinncciippaauuxx  
Moules au Safron et a la Moutarde, Frites  ...............  16 
Mussels steamed in Saffron and Mustard with Pommes Frîtes 

Boudin Noir ............................................................................  19 
two beautiful Boudin Noir served over Mashed Potatoes  
with sautéed Apples in a Cider Sauce  

Steak Frîtes  ...........................................................................  20 
Hanger Steak with Pommes Frîtes with either a  
Peppercorn Sauce or Béarnaise  

Poulet au Morilles  ............................................................  21 
grilled Chicken Breast with Morels, Asparagus and mashed Potatoes 

Saltimbocca de Cabillaud et Speck   .............................   21 
Codfish wrapped in Prosciutto and served over creamy Polenta in a 
Lemon, Caper and Sage Sauce  

Steak Tartare, Frites  ........................................................   22 
hand chopped raw Hereford Beef Tenderloin with Capers,  
Cornichon and Cognac, served with Brioche Toast Points and Frites 

Demi-Canard Rôti à la Montmorency .............................  23 
half a slow roasted Duckling in a classic Cherry Sauce,  
roasted Potatoes, baby Carrots  

Saumon aux Lentilles    ......................................................  24 
grilled Salmon served over French Lentils with Mustard Herb Butter 

HH oo uu ss ee   SS pp ee cc ii aa ll tt ii ee ss   
Pip’s Burger & Frîtes 

eight-ounces of organic Beef on our Baguette bun,  
Cheddar Cheese and Apple Smoked Bacon, Pommes Frîtes  

15         

Blanquette de Veau 
slow cooked Veal Stew with Pearl Onions, baby Carrots  

and Mushrooms Herbed mashed Potatoes 
23 

Choucroute Garni 
slowly cooked Sauerkraut braised in Alsatian Wine                        

with a trio of Sausages, smoked Pork Loin and smoked Pork Belly 
22 

 

 

CCooqquuiillllaaggeess  eett  CCrruussttaaccééss  

6 Oysters ...............................................................  12 
Mignonette, Aïoli and Cocktail Sauces 

Le Plateau de Fruits de Mer ..............................  15 
3 Clams, 3 Oysters & 2 Shrimp 

Le Plateau du Pips ................................................  29 
6 Clams, 6 Oysters & 6 Shrimp 

SSaallaaddeess  
Salade Maison   .......................................................  8 
assorted Greens with a Vinaigrette  

Frisée aux Lardons et au Fromage de Chèvre  ...  9 
Curly Endive salad tossed with warm Bacon dressing  
and topped with fresh Goat Cheese 

Salade Verte avec Poires et Roquefort ........ 12 
Green Salad with crispy Roquefort stuffed  Pear, dried 
Cranberries and Candied Walnuts ~ Cranberry and Walnut 
Vinaigrette 

 

All of our baguettes are baked on premises daily using a patented method and equipment developed by  
Charlie van Over.  Please be sure to tell your server if you would like to purchase a baguette to take with you. 

 

SSiiddee  DDiisshheess  
Pommes Frîtes    .............................................. 5 

Mashed Potatoes   ......................................... 5 

Vegetable du Jour ......................................... 5 

Creamed Spinach ........................................... 5 

LLeess  PPllaattss  dduu  JJoouurr  
  

• MONDAY • 
Lobster Thermidor 

whole Maine Lobster covered in a Mornay Sauce 
and baked. Served on a bed of Rice Pilaf with 

grilled Asparagus 
MP 

• TUESDAY • 
 

braised Short Rib Bourguinonne 
succulent Painted Hills natural Beef Short Rib 

braised in Red Wine, Mushrooms and Pearl Onions 
and served over Mashed Potatoes 

28 
 

• WEDNESDAY • 
Lapin à la Moutarde 

tender young Rabbit slowly simmered with Pearl 
Onions in a Dijon Mustard sauce, served on top of 

hand rolled Chestnut Pasta 

23 

• THURSDAY • 
Daube of Beef ‘Provencal’ 

slow cooked Beef Stew with Tomatoes, Olive and 
Garlic served over hand rolled Egg Noodles 

21 

• FRIDAY • 
Bouillabaisse  

traditional Bouillabaisse made with local seafood 
served with Rouille and Garlic Croûtons 

28 

• Saturday • 
braised Basque Lamb Shank 

spoon-tender Lamb brushed with Esperlette 
Peppers, Yogurt and Thyme with Polenta Savoyarde 

24 

• Sunday • 
Confit de Canard 

finger licking good crispy Duck served with 
sautéed Potatoes and Garlic 

21 

 

  

http://www.opentable.com/single.aspx?rid=18928&restref=18928

