4207 WALNUT ST
PHILADELPHIA,PA
BISTROPERRIER.COM
267-295-2302

2N

BISTRO

® RESTAURANT HOURS

TUESDAY-SATURDAY
5:30PM -10 PM

OPENTABLE.COM
AT WALNUT HILL COLLEGE

(GF) GLUTEN-FREE (V) VEGETARIAN (N) CONTAINS NUTS

MIENU

L'ENTREE

Onion Soup, Sherry, Crouton, Comté | 10

Smoked Gouda, Parmesan Tuille | 12

PEI Mussels, Garlic, Dijon, White Wine,
Charred Bread | 14

Pickled Red Onion, Herb Créme Fraiche,
Baguette | 7
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Tri-color Beets, Frisee, Spinach, Spiced
Marcona, Citrus Vinaigrette | 12

Hard Cooked Egg, House Made Mayonnaise,
| 8

Chives, Toast
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Dish Created by our Bachelor Students

*Consuming raw or undercooked meats, poultry, seafood, shellfish,

or eggs may increase your risk of foodborne illness.
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LE PLAT PRINCIPAL

Capers, Lemon, Parsley, Croutons,
Haricots Verts | 27

GF

100z Ribeye, Maitre d’'hotel Butter | 42
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Duck Confit, Puff Pastry, Carrot Velouté | 28

GF
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Stuffed Veal Breast, Celeriac Puree, Broccolini,
Mushroom Jus | 32
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&

Chicken Stuffed Cabbage, Smoked Gouda,
Fingerling Potatoes | 28
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Mascarpone, Brown Butter-Sage Sauce | 23
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SIDES

Duck Fat Confit Garlic | 6
Garlic Aioli | 5

Tomato Concassé, Shallot| 6
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This menu is prepared by our students, under the
supervision of Executive Chef Todd Braley



