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*, Asian Pear Mignonette, Lemon 27

DEVILED EGGS*, Tobiko Caviar, House Pickling’s 14

WARM SPINACH AND ARTICHOKE D1P*, Chips, Green Onion 14

CRISPY BRUSSEL SPROUTS*, Roasted Garlic Aioli 12

OVEN ROASTED BRIE CHEESE, Fresh Pomegranate Seeds,
Apple Frisee Salad, Grilled Toast 18

OcTrorus, Garlic Herb Butter, Shallots, Breadcrumbs 18

GRILLED BONE MARROW, Parsley Caper Salad, Demi-Glace,
Grilled Toast 24

STURGEON CAVIAR, Kaluga Hybrid, 1 oz, Créme Fraiche,
Chips 75

CAESAR SALAD, Little Gem, Lollo Rossa, Parmesan Cheese,
Croutons, White Anchovies, Caesar Dressing 15

PEAR SALAD, Asian Pear, Feta, Toasted Pumpkin Seeds,
Belgian Endive, Pomegranate, Maple Vinaigrette 15

WEDGE SALAD* Cherry Tomatoes, Green Onion, Bacon,

Bleu Cheese Crumbles, Buttermilk Dressing 15

PAN SEARED SALMON, Butternut Squash, Quinoa, Spinach,
Butternut Squash Beurre Blanc, Pumpkin Seed Gremolata 38

PAN SEARED SCALLOPS, Sunchoke Puree, Roasted Romanesco,
Roasted Sunchoke, Bacon Jam 52

GRILLED PORK CHOP, Roasted Potatoes, Sauteed Spinach,
Sauteed Pink Lady Apples, Apple Mustard Cream Sauce 48

DUCK CONFIT, Stufting Croquettes, Pecan Yam Puree,
R omanesco, Cranberry Maple Gastrique 38

FILET MIGNON, Mashed Yukon Potatoes, Sauteed Green Beans,

Demi-Glace 70

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



