
spinach and artichoke ravioli  25   beech mushrooms, golden beets, hazelnuts, 
fontina cream, toasted parmesan 

arctic char  26  green lentils, asparagus, crispy kale, kalamata olives,
dill crème, fennel chutney

icelandic cod  25  fingerling potatoes, artichokes, chorizo, spinach, 
littleneck clams, parsley-basil pistou

sea scallops  27  celery root purée, cauliflower, green chickpeas, almonds, 
friseé, caper-brown butter

swordfish provençal  27  saffron risotto, swiss chard, cherry tomato confit,
piquillo pepper tapenade, charred lemon cream 

montmartre’s seafood stew  27  mussels, clams, shrimp, monkfish, 
cherry tomato confit, seafood nage, rouille crouton

rabbit leg  27  truffled linguine, roasted olives, artichokes, glazed baby carrots, 
basil, porcini-red wine sauce

duck confit  27  curried gnocchi parisienne, garlic sausage, spinach, 
green chickpeas, spiced orange-red wine sauce

sautéed calf's liver  24  potato purée, bacon, english peas, baby carrots, spinach, 
balsamic onion sauce

hanger steak  28  fontina-potato gratin, crispy kale, maitake mushrooms,
charred onion, classic red wine sauce

potato gratin
fontina, chives

swiss chard
garlic, hazelnuts

sautéed mushrooms
shallots, madeira

roasted fingerlings
black pepper aioli, maldon salt

glazed baby carrots
citrus, honey, tarragon

mussels   14

marinières
garlic, shallots,

white wine, parsley

basquaise
skillet roasted, fresh herbs,
piment d’espelette, lemon 

dijon
pancetta, saffron, 

dijon mustard, cream

artisanal cheeses  14
w/strawberry-rhubarb marmalade,

toasted  pumpernickel

tomme de savoie
cow, France

soft / pungent / washed rind

humboldt fog
goat, California
ash / tangy / soft

ossau iraty
sheep, France

aged / grassy / creamy

early fall dinner

M
bistro français on capitol hill

tomato & fennel bisque   10
chilled, greek yogurt, toasted parmesan,
pastis cream, herb oil

montmartre's onion soup  10
wild mushroom broth, caramelized onions, 
melted swiss cheese, crouton

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

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

bibb lettuce salad  11
roasted beets, pickled shallots, feta cheese, 
croutons, garlic-caper dressing

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

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

tuna tartare  13
frisée, green apple, radish, black 
pepper aioli, pumpernickel toast

seared octopus  13
fingerling potatoes, chorizo, fennel 
chutney, harissa aioli


