R.LE

B I S T R O

WHERE THE PASSION FOR GREAT FOOD & FINE WINES COLLIDE

SHARE PLATES

SALADS

LARGE PLATES

HALF DOZEN OYSTERS*, Mignonette, Lemon 27

DEVILED EGGS*, Bacon, House Pickling’s 12

CRISPY BRUSSELS SPROUTS*, Rosemary Aioli 12

SAUTEED MUSHROOMS*, Fresh Egg Yolk, Shallots, Garlic,
Sherry Vinaigrette, Fresh Herbs 16

ESCARGOT, Wild Burgandy Escargot, Parsley Garlic Butter,
Bread Crumb 16

PORK BELLY, Apple Onion Sauce, Syrup, Sweet Potato Chips 16

STEAK TARTARE*, Worcestershire Vinaigrette, Capers, Pickling’s,
Fresh Egg Yolk, Parmesan Cheese, Grilled Toast 18

GRILLED BONE MARROW, Parsley Caper Salad, Demi-Glace,

Grilled Toast 24

STONE FRUIT SALAD, Plums, Candied Walnuts, Arugula,
Feta Cheese, Thyme Vinaigrette 15

PEA SALAD, Snow and Snap Peas, Little Gem Lettuce, Radish,
Goat Cheese Dressing, R osemary Vinaigrette 15

WEDGE SALAD*, Cherry Tomatoes, Green Onion, Blue Cheese

Crumbles, Bacon, Buttermilk Dressing 15

PAN SEARED SALMON, Fava Greens, Roasted Potatoes, Asparagus,
Lemon Caper Sauce 36

PAN SEARED TROUT, Saffron Risotto, Chantrelle Mushrooms,
Kale, Mushroom Sauce Velouté, Steelhead Roe 36

Duck CONFIT, Quinoa, Rhubarb, Shallots, Mint, Fennel,
Brussel Sprouts. Blackberry Gastrique 38

PORK SHANK, Creamy Polenta, Poached Nectarine, Kale, Spring
Onion, Pistachio Gremolata, Orange and Pork Broth 38

FILET MIGNON, Grilled Asparagus, Mashed Yukon Potatoes,
Demi-Glace 60

8941 ELK GROVE BOULEVARD, ELK GROVE, CALIFORNIA 95624 #£ PHONE 916.685.2220

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

Chef de Cuisine Juliano Santiago



