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CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES. GRATUITY OF 18% WILL BE ADDED TO PARTIES OF 6 OR MORE.

MONTMARTRE

327 7TH ST SE, WASHINGTON, DC 20003 ~ (202) 544-1244 ~ MONTMARTREDC.COM
EXECUTIVE CHEF BRIAN WILSON

bistro français on capitol hill

late winter brunch

mussels   14

marinières
garlic, shallots,

white wine, parsley

pimentón
chorizo, piment d'espelette,

crème fraîche, lemon 

dijon
pancetta, saffron, 

dijon mustard, cream

APPETIZERS
soup du jour  mp

bread basket  2  warm baguette, whipped salted butter

toasted banana bread  7  maple-glazed pecans, whipped salted butter

mixed berry bowl  6  fresh mixed seasonal berries, caramelized honey

almond-berry bowl  10  fresh berries, greek yogurt, toasted almonds, caramelized honey, berry coulis

bistro salad  11  mixed greens, cucumber, radish, beets, blackberries, goat cheese, honey-red wine vinaigrette

kale ‘caesar’  11  chopped kale, romaine lettuce, parmesan cheese, sourdough croutons, caper-egg yolk dressing

escargots ‘mère anne’  12  snails, garlic-parsley butter, shallots, pastis

house paté  12  pork and pistachio paté, pickled vegetables, whole grain mustard, cornichons, crouton

steak tartare  13   pastrami aioli, shallots, capers, chopped egg, toasted pumpernickel

BRUNCH CLASSICS  7
mimosa  orange or mango

bloody mary  vodka or jalapeño tequila

screwdriver  vodka & orange

greyhound  gin & grapefruit

sea breeze  vodka, cranberry, grapefruit

bay breeze  vodka, cranberry, pineapple

SIGNATURE COCKTAILS  11
elysée  absolut, mango juice, champagne

sazerac  jp wiser rye whiskey, bitters, absinthe

notre dame  vodka, st. germain, pomegranate, bubbles

paris  hendricks gin, st. germain, grapefruit, orange bitters

moscow mule  tito’s vodka, ginger beer, lime

montmartre  aperol, prosecco, soda, orange slice

BUCKWHEAT CREPES (BRETONNE-STYLE GALETTES)

bretonne  14  spinach, tomatoes, swiss, prosciutto, fried egg

normande  14  spinach, mushrooms, swiss, smoked salmon, crème fraîche, fried egg

parisienne  14  spinach, roasted peppers, mushrooms, caramelized onions, feta, fried egg

nutella  12  mixed berries, nutella, toasted hazelnuts, whipped cream
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ENTRÉES

quiche lorraine  13 bacon, caramelized onions, swiss cheese

quiche florentine  13 spinach, roasted mushrooms, goat cheese, swiss cheese

eggs benedict  14 choice of crispy pancetta or smoked salmon
toasted english muffin, garlic spinach, poached eggs, hollandaise

mushroom omelet  14 roasted mushrooms, caramelized onions, spinach, soft brie

shepherd's omelet  14 tender braised lamb, roasted peppers, caramelized onions, goat cheese

ham & swiss omelet  14 sauteed ham, spinach, mustard creme, swiss cheese

bayou omelet  15  shrimp, chorizo, spinach, caramelized onions, caper-dill crème

challah bread french toast  14 sugared almonds, berry marmalade, whipped cream

ENTRÉE SALADS
seared tuna  25 peppercorn crusted tuna, 
bibb lettuce, seaweed salad,  grapefruit, cucumber, 
kalamata olives, banyuls vinegar dressing

hanger steak  24 mixed greens, gorgonzola, 
pickled red onions, cucumber, sourdough croutons, 
roasted garlic-yogurt dressing

curried shrimp & quinoa  23 red quinoa, 
arugula, frisée, avocado, almonds, roasted shrimp, 
tahini-lime dressing

duck confit  23 mixed greens, dried cherries, 
roasted potatoes, apples, goat cheese, honey-red wine 
vinaigrette

SANDWICHES served with a small house salad

roasted lamb  14 black pepper aioli, feta,
piquillo pepper tapenade, frisée, toasted focaccia

smoked salmon ‘blt’  14 crispy bacon, pickled shallots, 
crème fraîche, chopped egg, tomato marmalade, toasted rustic 
bread

turkey & brie  14 roasted turkey breast, whipped brie, 
bread & butter pickles, arugula, avocado, toasted rustic bread

grilled cheese  14 swiss, mozzarella, cheddar, 
buttered rustic bread

HOT DRINKS
coffee  3

latte / cappuccino / mocha  4

espresso   single 4 / double 5

selection of hot teas  4

SODAS & JUICES  3
coke / diet coke / sprite

orange / pineapple / cranberry

iced tea / lemonade

BEER
stella artois  6.50  belgium

kronenbourg 1664  7.50  france

leffe blonde  7.50  belgium

beck’s n.a.  6.00 germany

hoegaarden  8 belgium

dogfish 60 minute ipa  8 usa

orval trappist ale  9 belgium

SIDES   6
crispy fingerlings served with black pepper aioli & maldon sea salt 

crispy pancetta ~ bacon ~ garlic swiss chard


