Lunch
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Chez Jacqueline

Bistro Céte d’Azur

Fondé 1982

Soupes et Salades

Soupe de poisson: Fish soup garnished with croutons and rouille 8
Soupe a l'oignon: French Onion soup 8
Salade Mesclun or Cesar 8
Salade Jacqueline: Endive, radicchio, apple and walnuts 9
Salade Nicoise: Greens w/ imported tuna, tomatoes, peppers, anchovies, olives and egg 14

Sandwichs et Frites 12

Hamburger: w/ Gruyere, tomatoes, lettuce and onions
Steak sandwich with horseradish sauce.
Duck rillette with cornichon relish
Jambon, Gruyere: Ham and Swiss
Gravlax & chive cream cheese
Tuna salad sandwich: celery, capres and mayo
Grilled vegetables: zucchini, eggplants, roasted peppers & tapenade

Any 3 Mini Sandwiches

Appetizers
Merguez; grilled spicy lamb sausage 8
Rillette de canard: duck rillette 8
Panisse: fried chickpeas flour batonettes 7
Anchois marines: Fresh Anchovies marinated in olive oil and lemon 7
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Moules et Frites 12 >¢
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Moules marinieres: Steamed mussels in white wine, shallots and herbs
Moules piquantes: Stewed mussels in spicy tomato sauce.

Entrees 14
Onglet Grille: Grilled hanger steak with mustard sauce or green peppercorn
Steak Tartare w/ frites
Paillarde de Poulet: Chicken Paillard w/ citrus, roasted beets and goat cheese coulis

DINNER SPECIALS
Monday: Couscous
Tuesday: Mussels
Wednesday: Steak Night
Thursday thru Sunday: Chef’s specials



