
 

3 days notice required for some items 

 

 

* Poultry Liver Mousse Loaf  (serves 10 )with cornishons, Dijon mustard  $ 80.00 
 

* Fresh Foie Gras  ( cured here)  Min. 2 orders 
 served cold, Brioche, served with proper garniture                       $ 15.50/ pers 
 

* Oysters on the half shell (we shuck them)Premium, Micro Growing Oyster Farm...  

 Served with “mignonette”, lemon, cocktail sauce.                  Min. Order 1 doz  $ 2.75 each... 
 

* Tray of Smoked Salmon with garniture ........... 1 lb      $ 48.00 
 

* Tarte Niçoise Mediterranean vegetable, olives, anchovy, goat cheese on a light thin crust .…  serves 5/6 ....  $  22.00 
  

* Tray of Assorted Appetizers  ...   serves 5/6 . . . $ 48.00. . .      serves 10/12 . . . $ 78.00 
 mini crab cake, smoked salmon, chicken liver Pate, Duck Satay, Shrimp Tostado…  
   

* Plateau de Pâtés et Fromages assortment of French Cheeses, home made pâtés & Saucissons…                             
   . . .  16” tray . . . serves 8/10 . . .$ 95.00 
 

* Salmon “en Croute”…twin filet of salmon ready to bake in a pastry crust, stuffed with 

mousse of salmon, avocado, black pasta served with champagne sauce ; comes ready to put in the oven…                 
  Min. Order for 6...                $ 26.00/ pers 
 

* Filet of Beef Wellington... 
 beef tenderloin w/ purée of mushroom, avocado wrapped in pastry ready to bake... 
 comes with red wine sauce…                   Min. Order for 8 …              $ 32.00/pers. 
 

* Paëlla du Bistro perfect for buffet or familly style...  

 seafood like mussels, clams, scallops, calamari, as well as chicken, Spanish sausage... in a flavorful saffron rice. 
     Min. Order for 8 ...                $ 28.00/pers. 
 

* Chicken “Normande”...Country dish for northern France...  

 Braised semi boneless chicken in a Calvados (apple brandy) light creamy sauce accompanied by 
caramelized apple and sautéed mushrooms.  Min. Order for 8 ...                 $ 22.00/pers. 
 

* Julia’s Beef Burgundy     a classic that won’t die...  

Min. Order for 10 ...                $ 26.00/pers. 
 

* Bistro Seafood Pasta  
 Seafood medley of shrimp, mussels, squid, scallops, clams, confit garlic tomato served over 
 Line Fettuccini. Min. Order for 6 ...                   $ 26.00/pers. 
 

* Les Patisseries  … house made Pastry & Cake … ask for more Details …  
 

* La Bûche de Noël  Traditional “Yule Log” … available only in December ... 

  rolled light genoise filled with Chocolate mousse wrapped in mocha real butter cream;  
decorated with meringue mushroom & candies    ….16” … ( serves 12 to 14) . . . . . $ 55.50 
 

* Also Available 
 Real Dijon Mustard              22 oz   $ 11.50 

Loaf of Bistro bread  $ 4.50 
 Dijon vinaigrette cup $ 5.50  
 Red wine sauce cup $ 10.00 
 Champagne sauce cup $ 8.00 
 Loaf of home made Brioche   $ 12.00 
 Cornichons    22 oz  $ 16.00 
 Potato au Gratin    12” pie pan  $ 24.00 
 

 

To order call us at  D&J Bistro . . .(847) 438-8001 
3  da y s  no t i c e  r e qu i red  f or  som e  i t em s  

 


