
BRASSERIE L’OUSTAU DE PROVENCE

 
HORS d’OEUVRES

Frisée Salad .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $9
Pear, Pumpkin Seeds, Aged Sherry Vinaigrette  
and Croûton

Mimosa Salad .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $8
Butter Lettuce, Asparagus, Chopped Egg with 
Aged Sherry Vinaigrette

Roasted Beets &  
Fromage Blanc Maison . .  .  .  .  .  .  .  .  .  .  . $10
Pistachio and Arugula with Chestnut Honey

 ENTREES

Butternut Squash Farro .  .  .  .  .  .  .  .  .  .  $29
Brussels Sprouts, Balsamic Reduction

Vegetable & Tofu

Macaroni  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $25
Choice of Marinara or Mornay Sauce

Vermont Farmstead & 
International Cheeses. .  .  .  .  .  .  .  .  .  .  .  . $16
Choice of 3 served with Quince Paste and  
Grilled Baguette 

ACCOMPAGNEMENTS
Pomme Frites - $6
with Aioli add $3

Pomme Purée - $6
Haricot Verts - $6

Braised Garlic Greens - $6
Grilled Asparagus - $7

Baby Carrots - $6
Truffled Macaroni Gratin - $7

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions. 12/14


