20% service fee
automatically added

to prices below

SNACKING

Oeufs Mimosa

Deviled eggs, mixed greens

Tartare de Poisson

Fish of the day, creme fraiche, shallots, capers
Assiette de Pain

Marla Bread, homemade butter, local Olive oil
Plateau de Fromages

Selection of French cheeses

Fish of the day, Poisson du jour

Piece du Boucher, Butcher’s cut

Feuilleté de Jambon for 2, Homemade Puff pastry, ham, bechamel, Swiss cheese

Tourte aux Pommes de Terre, Homemade puff pastry, scalloped potatoes, creme fraiche, garlic
Croque-Monsieur & Salade, Homemade Milk Bread, ham, béchamel, Swiss, Gruyére, Parmesan
Croque—Madame & Salade, Croque-Monsieur with a sunny side up egg

Quiche & Salade, house made quiche served with side of mesclun salad

SALADES
Salade de Mesclun

Mesclun mix, sherry balsamic, fines herbes
Salade Lyonnaise

Frisée Salade, crotitons, house-made smoked pork
belly, egg yolk

Radicchio, fennel, pistachios

With orange vinaigrette

Soupe du jour

Soup of the day
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$12

$20

$10

$21

L LUNCH Tues-sat 12-2pm
DINNER Tues-sat 5.30-7pm
O <<l 5-30-7p

Dinner by reservation only

CHARCUTERIE BAR

Assiette de Charcuterie $25
Selection of 3 styles of pdtés, cornichons, house pickled

onions, mustard

Parisian Style Ham $27
Thin slices of our specialty ham and cornichons

Boudin Blanc $24

Potato purée, roasted apple
Chicken Liver Mousse plain/with Truffles $15/$17

Cranberry chutney, Marla toasted bread

PLATS

$11

$20

$16

S

MP
MP

$29
$24

$26

$22

GARNITURES $10
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Purée de Pommes de Terre
Mash potatoes, cream & butter
Frites Maison
Homemade fries, mayonnaise, ketchup
Epinards a la créme .
Spinach & lemon creme fraiche %Q
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We add an automatic 20% service fee to our prices. Check our Tock reservation page for special events!

Corkage is $30 ($40 for special events) FREE Corkage on Thursday (one bottle per table)

8499 Old Redwood Highway - Suite 114 Windsor CA 95492 contact@maisonporcella.com 707-721-4622



