4207 WALNUT ST
PHILADELPHIA,PA
BISTROPERRIER.COM
267-29§-2302

BISTRO
. RESTAURANT HOURS

TUESDAY-SATURDAY
s:30PM -10 PM

OPENTABLE.COM
AT WALNUT HILL COLLEGE

MENU
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FuLL MENU AVAILABLE IN THE BAR AND ON THE FRONT

o PorcH T-F 4:30PM - 6:00PM

SoUPE A L’01GNON GRATINEE — 10.00
ONION SouP, SHERRY, CROUTON, GRUYERE

SEAF00OD CHOWDER — 12.00
LicaTLY SMOKED SEA BASs, SALMON, MUSSEL, L ARDON

PATE DE CAMPAGNE — 13.00
CouUNTRY PorRK TERRINE, P1sTACHIO, CORNICHON,

WHOLE GRAIN

MUSSELS — 14.00
DijoN-WHITE WINE CREAM SAUCE, FINES HERBS,

CHARRED BREAD

SALMON RILLETTES— 15§.00
Mixep GREENS, P1ICKED HERBS
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ASPARAGUS— 6.00

House Cut FriEs— §.00
GARLIC AIOLI

Haricors VERTS — 6.00
TomaTo CONCASSE, SHALLOT

MusHROOM FRICASSEE — 8.00

PAN SEARED Pork CHOP — 28.00
Favas, PEas, PArsniP PUREE, LEMON-HERB BUTTER

* BRAISED SHORT Ri1B — 34.00
AspPARAGUS, CHICKPEA PANISSE, GREMOLATA

MusHrROOM BOLOGNESE — 23.00
House MADE Pasta, KENNETT SQUARE MuUsHROOMS, CREAM

STEAK FRITES — 38.00
MaiTrE D’ BuTTER, HOoUSE CuT FRrIES, GARLIC AIOLI

4 WHOLE FIsH FOR Two— MP
CumIN CARROTS, TABBOULEH, PARSLEY, HARISSA
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CHOCOLATE TRIO — 13.00
WHITE CHOCOLATE TORTE, CHERRY CHILI MOUSSE,

GoAT CHEESE STRACCIATELLA ICE CREAM

Pistacuio PLum GALETTE — 10.00
ALMOND FRANGIPANE, SAGE ICE CREAM, SALTED PLUM CARAMEL

TRrRoPICAL PAVLOVA — 10.00
MANGO CURD, COCONUT SORBET, LIME, AND SEASONAL FRUIT

PINEAPPLE GINGER TORTE — 10.00
CARAMELIZED PINEAPPLE, GINGER GANACHE, LEMONGRASS GELEE

THIS MENU IS PREPARED BY OUR STUDENTS, UNDER THE SUPERVISION OF ExeEcuTivE CHEF TopD BRALEY AND CHEF KATHERINE HONEYMAN




