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Joupe & 'Opgnon  872.00
French onion soup, caramelized white onions, chicken broth, Gruyére and croutons

Gréme de Ghampignons Jawvqges aux Asperges § 10.00

Wild Mushroom soup, créme fraiche, asparagus and croutons

Jalade duw Parc $72.00

Mesclun greens, Gruyere, hard boiled egg, avocado, tomato, red onions, bacon and croutons
Add roasted chicken breast $7.00

G)OWJWW&//WM&/MOM%J 77.00
Scallops with orange vanilla sauce, celeriac puree, peas, morels and white wine foam

gmyﬂ&gfautémawt&a@.@zuoé :faéw/eﬂ%aff/@be{yw Lertes § 20.00
Poppy seed crusted pan-seared foie gras with warm Asparagus salad

Groustillant de Ris de Veaw, Fricassee de @Wgﬂm&e&/em/mw 8 77.00
Crispy Sweetbread, medley of seasonal mushroom and English peas

Asscette de cochonnailles §717.00
Pork rillettes, pork terrine, shaved Serrano ham, dry salami served with
house made pickled vegetables and country toast

Wu@(ﬁmy@mﬂmﬂdm §77.00
Daily selection of cheeses — Please inquire with your server

Giteaw de crabe fagorn "YWestermann" $74.00

Crab cake “Westermann” style with remoulade sauce and a mixed green salad
Available as an entrée with choice of one side $30.00

gmﬁmééeu%acm@ §77.00

Alsatian style tart topped with smoked bacon, onions and fromage Blanc
Add Muenster cheese $3.00

Grtrées
Cofe diw Parc Classics

Each entrée is accompanied by your choice of a side dish:

Mashed Potato - g/'e&ﬁ/é:%- _@g@bar&//e- Je«woruz/q/getaé/e&
French Fries - GJ/'ea/neafx.ﬂtmacﬁ/

Moules & la Mariniére $21.00
Steamed Mussel in white wine, shallots, garlic, parsley and butter

NY Steak Frites, sauce WBéarnaise $29.00
Pan-seared NY Strip served with Béarnaise sauce

Parties of 8 or more are subject to an 18% service charge and applicable tax.
Consuming raw or undercooked meats, poultry, seafood shellfish, or eggs may increase your risk of food-borne illness.
Conceptualized by three star Michelin Chef Antoine Westermann

1401 Pennsylvania Avenue, NW, Washington DC 20004-1010  202.942.7000
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Jaumon Roti a la Barigoule § 27.00
Pan-seared Scottish Salmon, slow cooked vegetables in lemon and coriander broth

Filet de Gabillaud aw curpy; puree de poireauz § 25.00

Atlantic Cod Fish, leek puree, curry white wine sauce
Filet de boewf au champignons de saisorn $32.00

Beef tenderloin, wild mushroom medley, caramelized shallots, mashed potatoes, red wine
reduction
Powussin réte ¢ la Diable, pommes pailles § 23.00
Roasted Cornish Hen, shoe string potatoes, tomato confit, mustard demi glace

Naovarrin d'agneaw printanier § 24.00
Slow braised spring lamb stew

Filets de Truite farcis aux lEgumes du temps, Jauce aw Riesling § 23.00

Shenandoah Trout fillet stuffed with spring vegetables and Riesling sauce

Gote de SLorc cuite “Jous Vide”, Julade de pommes de terre a la Nigoise 8 27.00
Slow cooked Pork Chop with Nigoise potatoes salad, glazed carrots, natural jus

Jede Dishes
Additional side dishes $5.50
Masthed Sotato

_@g@bar&//e/
Jeasonal Wgemé/e&
French Fries

Desserts

Barre aw Ghocolat Jevara, caramel et cacatuétes salées § 710.00
Jivara chocolate bar, milk chocolate mousse, caramel, salty peanut crunch

%WMMWMMMW@WJ‘ 77.00
White chocolate raspberry crumble, white chocolate mousse, semi-preserved raspberries,
Muscovado crumble, red berries sorbet

Tarte aw chocolate Valrhona, sorbert au cerdses, tuile aw gruaw de cacao § 70.00
Chocolate tart with cocao nib tuile and sour cherry sorbet

Fradsier- 8 70.00
Genoise, pastry cream, strawberry gelee

Jaint Honoré $.9.00
Pate choux, coffee creme anglaise, cream puffs dipped in caramel on sugar dough with light
pastry cream
Nos Jorbets et glaces duy jour, fait maison $8.50
House made Ice Cream and Sorbet

Parties of 8 or more are subject to an 18% service charge and applicable tax.
Consuming raw or undercooked meats, poultry, seafood shellfish, or eggs may increase your risk of food-borne illness.
Conceptualized by three star Michelin Chef Antoine Westermann

1401 Pennsylvania Avenue, NW, Washington DC 20004-1010  202.942.7000



