
S I D E S  $ 7
FRENCH FRIES

PROVENÇAL VEGGIES

SOUR CREAM MASHED POTATOES

VEGETABLE WILD RICE

SAUTEED SPINACH

TOASTED ISRAEL COUS COUS

HONEY MUSTARD COLE SLAW

WARM POTATO SALAD,  
BRUSSEL LEAVES, BACON

ARCTIC CHAR  24 
warm beluga lentil-frisée  
salad, fingerlings,  
tomato, lemon butter

MONKFISH LIVORNESE  25 
tomato sauce, olives, capers,  
parsley, toasted israeli cous cous

GRILLED CAULIFLOWER STEAK 20 
butternut squash puree, carrots, 
brocollini, chimichurri 

MUSSELS & FRIES 19  
pinot grigio-garlic broth,  
fresh tomato, saffron  
aioli crostini 

BRASSERIE BRISKET BURGER  16 
camembert, caramelized onions,  
house aoili, brioche bun,  
french fries, honey mustard  
cole slaw

LIBBY’S STEAK "AU POIVRE" 35  
cracked black pepper,  
watercress, french fries

F R E S H  & J U I CY 
S LO W - RO A ST E D 
& W O O D - G R I L L E D  
F L AV O R

S N A C K S
PATATAS BRAVAS   7 
crispy-smashed fingerlings,  
roast garlic aioli

CAULIFLOWER MAC ‘N’ CHEESE 9 
creamy manchego gratin

TOASTED SESAME HUMMUS   8 
chick peas, tahini, grilled pita

BRIOCHE GRILLED CHEESE   9 
griddle-pressed, country ham,  
melted gruyere 

CHILLED SEAFOOD COCKTAIL  14  
shrimp, clams, scallops,  
calamari, mussels, roasted  
tomato dressing

A P P E T I Z E R S
FRENCH ONION SOUP  9 
rich veal broth,  
gruyere cheese

CRAB & CORN CHOWDER  10 
potatoes, chives, cream

CAMEMBERT TART 12  
caramelized onions, applewood  
bacon, organic apple salad

STEAK TARTARE  15 
classic tartare, toast points,  
mixed greens

GRILLED OCTOPUS 16  
salad with olives,  
roast peppers, tomatoes

COUNTRY TERRINE  15 
duck, pistachio, cornichons,  
dijon, toasted brioche

AHI TUNA BOWL  16 
avocado, shiitakes, radish,  
sushi rice, edamame,  
yuzu wasabi dressing

CHEESE PLATE  MP 
daily offerings of four  
cheeses, honeycomb, glazed  
walnuts, mini toasts

S A L A D S
CAESAR 9 
baby romaine, caesar dressing,  
brioche croutons, shaved parmesan 

SIMPLE KALE CAESAR   9 
parmesan, croutons,  
pickled shallot 

MIXED GREEN SALAD  10 
mesclun greens, carrots,  
cherry tomatoes, verjus  
vinaigrette

BISTRO HOUSE SALAD   11 
frisée, soft egg, applewood bacon, 
fingerlings, shallot vinaigrette

ENDIVE, WATERCRESS  
& ROQUEFORT SALAD    11 
sweet and spicy walnuts,  
walnut vinaigrette

S A L A D  P R OT E I N S 
add 1 of our wood-grilled  
proteins to any salad

CHICKEN PAILLARD   8 
shallot, garlic & herbs 

GRILLED SHRIMP  10 
soy, ginger & sesame oil

WOOD-FIRED SKIRT STEAK 11 
cumin, garlic & beer

PA S TA S  &  R I S OT TO
SAFFRON CAVATELLI 19 
duck Confit, shiitakes,  
snow peas, rosemary crema

WATERCRESS &   
SWEET CORN RISOTTO  20 
bay scallops, parmesan  
sweet butter, roasted corn broth

ARTICHOKE &  
GOAT CHEESE RAVIOLI   17 
homemade porcini pasta,  
arugula, blistered tomatoes,  
light garlic broth 

M A I N  C O U R S E

W O O D - G R I L L E D
served with scallion & sour cream 
mashed potatoes, provençal veggies
Choice of sauce…  
au poivre, homemade A1 sauce,  
Red wine reduction

SKIRT STEAK 9 OZ. 29
NEW YORK STRIP 12 OZ. 35
PETITE FILET 6 OZ.  34
FILET MIGNON 10 OZ.  40
MARINATED PORK CHOP 10 OZ. 25

Please alert your server of any  
food allergies, as not all  
ingredients are listed on the menu.

20% Gratuity will be added to  
parties of eight or more. 

Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or  
eggs may increase your risk of  
foodborne illness.

HALF CHICKEN 24 
warm potato salad, leeks  
brussel leaves, lardons

DUCK A L'ORANGE 29 
vegetable wild rice, orange  
glaze & citrus segments 

R OT I S S E R I E

TRY ONE OF  
OUR SPECIALTY  
COCKTAILS

W E S U P P O RT LO C A L ,  
N AT U R A L ,  S U S TA I N A B L E  
& O RG A N I C  P R A CT I C E S  
W H E N E V E R  P O S S I B L E

SARASOTA • LAKEWOOD RANCH
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