
Bis t ro  L e  Re l a i s 
 

Summer Menu 
 
 

 
Hors d’ Oeuvres 

Escargots de Bourgogne    9  
 
 

Moules Marinières – steamed mussels, 
shallots, herbs, white wine, garlic bread    9 

 
Saumon fumé – potato galette, smoked 

salmon, horseradish crème fraîche    10 
 

Dungeness Crab Cake – remoulade 
sauce 13 

 

Paté du Chef – whole grain mustard, 
cornichons    MKT 

 
 

Tarte Tatin de Tomates – tomato tart, 
fresh greens, aioli        9 

 
Carpaccio de Boeuf –  horseradish, 

mustard, mayonnaise 10    
 

 
Soupe et Salades 

Vichysoise de petit pois – cold leek, 
potato, and pea soup  5 

 
Salade Maison –  arugula, cherry 

tomatoes, croutons, shaved parmesan, 
sherry vinaigrette 7 

 

KY Bibb Salade – KY bibb lettuce, 
strawberries, goat cheese, honey balsamic 

viniagrette     9 
 

 

Salade de Caesar – hearts of romaine, 
parmesan croutons, anchovies    8 

 

 
Petits Plats 

Pommes Frites, Scalloped Potato, Haricots 
Vert, Vegetable Gratin, Asparagus    5 each 

 
18% Gratuity added to parties of 6 or more 

 

 

D a i l y  B i s t r o  S p e c i a l s  
 

Tuesday 
Pork Milanese & Spring Greens  19 

 

Wednesday 
Duck Confit & Brussel Sprouts  19 

   

Thursday 
Steak Tartare & Pommes Frites  21 

 
Sunday 

Quiche Loraine & Spring Salad  19 

 

 
Plats Principaux 

Cotelettes d’Agneau – grilled lamb 
chops, vegetable gratin, tomato confit, red 

wine pomegranate reduction    27 
 

Poulet Fermier – free range chicken, 
scalloped potato gratin, asparagus, madeira 

cream sauce    24 
 

Truite Meunière – rainbow trout, 
lemon brown butter, parsley, fingerling 

potatoes, haricot verts    22 
 

Vegetable Cassoulet – spinach, 
tomato, eggplant, basil pesto   19 

 
 

Sockeye Salmon – salmon with 
carmelized onion crust, fennel apple 

watercress salad, citrus beure blanc   28 
 
Filet au Poivre – maître d’ butter, pink 
peppercorn, veal stock reduction    MKT 

 
Coquilles St. Jacques – seared 

scallops, ginger soy beure blanc, rice, 
cucumber, mango    26 

 

Steak et Pommes Frites    
12 oz. New York Strip, truffle Aioli    27 

 
Pattes –  linguini, shrimp, tomatoes, 
prosciutto, spinach pesto sauce    19 

 
 

Please join us Sunday Evenings with Live Jazz 


