STARTERS
Soups (hot + cold) S$6 small/
Ask for specials S10 large

Bohemian Gazpacho
Tomato, watermelon, horseradish
with créme fraiche

Mousse de Foie Gras S15
Foie gras, thyme, red wine
jelly + béatard toast

SALADS

Kale Caesar Salad S12
Organic kale with homemade

Caesar dressing, orange,

anchovies, Parmesan + seasoned bread
crumbs.

ADD ROASTED CHICKEN S6

Salade du Jardin S12
Organic mixed greens with
cucumber, mustard vinaigrette

+ toasted almonds.

ADD ROASTED CHICKEN S6

SIDES

Whipped potatoes S6
Hand-cut French fries S7
Mixed Green Salad S5
Kale Caesar Salad 56

Brussel sprouts w/lardons S9

All menu items and prices are
subject to change.

BURGERS + SANDWICHES
All purgers served with hand-cut
French fries + side green salad

Bohemian Cheeseburger S15
Choice of Brie, Swiss, blue cheese

Beyond Burger S15
Choice of Brie, Swiss, blue cheese

Salmon Burger S15
Chopped salmon filet + spicy harissa
mayonnaise

Croque Monsieur/Madame $12/13
French ham, Gruyeére, béchamel
sauce on batard; Croque Madame
topped with sunnyside egg; served
with mixed green salad.

BRUNCH (only Sat-Sun 11:30 am to 5 pm)

Served with roasted potatoes and
side green salad

LES Eggs Benedict S15.50
With French ham
LES Eggs Florentine S15.50

With sautéed kale

* * *

ASK ABQUT
QUR DAILY FOOD +
COCKTAIL SPECIALS

* * *

FAMTLY MEALS

(available for pick-up only after 4 pm)

Organic Roasted Chicken

In tarragon jus, served with whipped
potatoes, seasonal vegetables + side
mixed green salad*

1 portion (1/4 chicken) S16
2 portions (1/2 chicken) $32
4 portions (full chicken) S49

Pan-Roasted Salmon

With sautéed mixed seasonal
vegetables, roasted potatoes,
hollandaise sauce + side mixed green
salad*

1 portion S17
2 portions S34
4 portions S55

Spaghetti Bolognese
Hearty, flavorful classic ragu
pasta + side mixed green salad

*

1 portion S17

2 portions S32

4 portions S61
Cassoulet

Slow-simmered stew of duck confit
(locally raised), pork belly, pork
sausage, white bean, with garlic
bread + side mixed green salad*

1 portion 522
2 portions 542
4 portions S80

* Substitute Kale Caesar salad,
ADD S1 per portion.



DESSERTS

Créme Brdlée S5
Belgian chocolate mousse S5
Ice Cream S5-7

Seasonal flavors, from locally
made Il Laboratorio di Gelato
+ Adirondack Creamery. Ask for
selection.

BEER + WINE (by the bottle)

ID must be presented
upon pick-up

Krombacher Pils S6
Greenport Harbor Ale S7
Lagunitas IPA S7
Milk Stout Nitro s7

Please ask about wine
selection + prices.

JUICE, etc.

Fresh orange juice S5
Fresh lemonade S5
Arnold Palmer S4
French soda (soda water + syrup) S5
San Pellegrino (750 ml) S6

LET US CATER YOUR NEXT EVENT
Email inquiries:
info@lesenfantsdeboheme.com

COFFEE + TEA (hot or cold)

Espresso single $2.50 / double S4

Noisette (cortado) 53
Cappuccino S4
Caffe latte 4
Americano S3
American drip S3
Café au lait S4
Flat white 4
Mocha S4
Iced coffee S4
Tea (ask for selection) S4

* ADD 75¢ almond milk, 50¢ soy
milk

* * * * *

WE PROUDLY SERVE
ORGANIC VITTORIA COFFEE

* * * * *

Follow us on Facebook and
Instagram for updates on
menus, specials + events.

@l ConplantoleBebem.o

* * * * *

ORDER NOTES

Name:

Tel:

Order date:

Pick-up time:

TOTAL DUE:

Circle: ONLINE ORDER PHONE ORDER

CASH MC VISA AMEX PAY AT PICK-UP

OPEN FOR DINNER + BRUNCH

Mon-Fri, 5:00 to 10:30 pm
Sat-Sun, 11:30 am to 10:30 pm

Place your order in advance
(by phone or online) and
schedule your pick-up time.

(646) 476-4843
177 Henry Street,
aka 18 Jefferson Street

LESenfantsdeboheme.com



