
Bouchées

Assiette de Fromages GFA 16 Camembert|Beaufort|Fourme  d'Ambert

Boucheron|Fruit Walnut

L'Apero @ Bastille
Happy Hour in the Bar & Café* 

Tuesday - Saturday 4pm - 6:30pm | Wednesday 4pm - Close | Sunday 11:30am - 2:30pm

Tuesdays
30% Off Wines
by the Bottle

*Available throughout the

entire restaurant.

Excludes our

by-the-glass wine selections.

Wednesdays
"Half Way to Friday"
Happy Hour All Night

*Bar & Café only

Espelette Pommes Frites GF  8 
Housemade Aioli

Les Olives  7
Roasted Mediterranean Olives

"Burger & Bordeaux" 
$7 Glass of Bordeaux w/ 
the Purchase of a Burger.

*Available throughout the entire restaurant.

Espelette "Buffalo" Wings GF 14
Espelette "Buffalo" Sauce

Lettuce | Celery | Horseradish Crème Fraîche 
Try it w/ Piquant Palate

Requests for changes to a dish or substitutions on a dish will be subject to an up-charge. Menu is valid Tuesday - Sunday
Items marked (GF or GFA) are items that are fully Gluten Free or can be modified to be Gluten Free; (VG or VGA) is Vegetarian or can be made Vegan. Please let your 
server know upon ordering. We use many allergens in the preparation of our food and we cannot guarantee that there is no cross contamination. If you have a serious 

allergy, we recommend that you call the restaurant before dining with us.
*State food code requires us to inform you that consuming raw or uncooked meats, seafoods and eggs, may increase your risk of food borne illness.

Please note there is a $6 per person charge for outside desserts. Menu Valid 03.27.2025

Galette Savoyarde  19
Housemade Flatbread | Ricotta Salata

Leek-Onion Fondue | Truffle Honey | Arugula

Miso Honey Wings GF 14 
Miso Honey Glaze

Sesame Seeds | Lettuce | Chives
Try it w/ Umami Eclipse

Cherry BBQ Wings GF 14 
Cherry Barbecue Sauce

Pickled Cherries | Lettuce | Celery 
Try it w/ George’s Jubilee

Moules GF 14
Demi-Litre of Seasonal Mussels

Thurdays
"Wings & Whiskey  " 
$25 - Order our Wings 

& enjoy its paired 
whiskey cocktail.

*Bar & Café only. No substitutions.

Burger - à l'Oignon Gratinée  27
Smith Meadows Farm Pastured VA Angus *Beef

Caramelized Onion | Gruyère | Aioli
Confit Tomato | Lettuce | Pommes Frites | Salade




