
F I N E  F R E N C H  B I S T R O  D I N I N G  

 
 

 
 

 
 

 

SOUP DU JOUR   8 

 
ONION SOUP 7 

 

BEIGNET DE CRABE   13 
New Orleans style jumbo lump crab cakes  

with a wasabi mango sauce 
 

COCONUT SHRIMP   12 
Pineapple Relish 

 
CASSEROLE D’ESCARGOTS   12 

Escargot with wild mushroom, garlic 
And parsley cream sauce 

 
QUICHE LORRAINE   11 

Quiche with bacon, spinach and goat cheese  
 

CONFIT DE CANARD   13 
Duck confit over warm lentils 

With arugula and sherry vinaigrette 
 

FRITTATA   10 
Baked flat omelet with merguez sausage, peppers,  

potatoes, onions and baby arugula 

 

 
Bistro   Lunch 

 

Sandwiches 
 

CROQUE MONSIEUR   9.5 
Cooked ham and Gruyère cheese sandwich with Béchamel  

sauce, salad and french fries 
 

CROQUE MADAME   11 
Cooked ham and Gruyère cheese sandwich with Béchamel  

sauce, topped with a sunny side egg, salad and french fries 
 

KOBE BISTRO BURGER   15 
Beef burger served with lettuce, tomato, onion, dill pickle  

and french fries. 

 
 
 

Mussels 
 

MOULES POULETTE   10 / 16 
Mussels, white wine, heavy cream, shallots,  

garlic and parsley 
 

MOULES THAILANDAISE   10 / 16 
Mussels, coconut milk, red thai curry, shallot 

And lemongrass,  
 

MOULES A LA CATALANE   10 / 16 
Mussels, chorizo, peppers, tomato,  

Onion, white wine and parsley 
 

Main course mussel dishes are served with French fries. 
 

 
 
 

 
 
 

JARDINETTE   7 
Mixed baby greens, lemon mustard vinaigrette 

 
FRISÉE AUX LARDONS   13 

Chicory salad, soft poached egg, croutons, shredded  
duck confit, warm bacon shallot vinaigrette 

 
SALADE ROMAINE   9 

croutons, parmesan anchovie vinaigrette 
with Grilled Chicken  12 or Grilled Shrimp  16 

 
SALADE NIÇOISE   14 

String beans, peppers, tomatoes, potatoes, lettuce,  
anchovies, olives, eggs and pan seared tuna 

 
 

RAVIOLI DE CHAMPIGNON SAUVAGE  11/15 
Wild mushroom ravioli with pesto  

 
PAILLARD DE SAUMOM  17 

Salmon Paillard whith warm vegetables and pesto oil 
 

CREVETTES SAUTÉES  23 
Sauteed shrimp over fresh fettucine and saffron sauce 

 
POULET ROTI  20 

Roasted organic chicken, garlic mashed potato 
And Brussels sprouts 

 
FLAT IRON STEACK  21 

Flat iron steack with caramelized onion 
French fries and haricot vert 

 
 
 
 

Pizzette 
 

 
ALSACIENNE   14 

Thin crust pizza, munster cheese,  
onions and bacon 

 
MARGHERITA 14 

Crushed tomato puree, fresh mozzarella and basil  

 
PROVENAÇALE   14 

Thin crust pizza, goat cheese, tomatoes,  
fresh basil, niçoise olives 

 
TOSCANE   14 

Thin crust pizza, cheese, prosciutto,  
olive tapenade, and fig syrup 

 
 
 

Side Dishes 
 

Haricot Vert, Spinach, Broccoli,  
French Fries, Mashed Potatoes, 

Sweet Potato Fries, Sides  5 


