
� Bistrot Zinc � 
	  
	  

Hors d’oeuvres Salades 
	   Escargot BZ   herb garlic butter, 

Pernod, pesto crumbs 
9.95 	   Bistrot  Boston lettuce, lemon-mustard 

dressing 
8.95 	  

	   Moules Marinières  west coast 
mussels with white wine, shallots, cream  
and parsley 

15.95 	   Salade de Poulet  poached chicken, 
roasted fennel, tomato, almonds & greens, 
with a crème fraîche vinaigrette    
 

13.95 	  

	   Pâté Traditionnel  duck liver pâté  
red wine mustard, cornichons, and crouton 

9.95 	   Lyonnaise  frisée lettuce, smoked bacon, 
croutons, poached egg, vinaigrette	  

10.95 	  

	   French Onion Soup  crouton, gruyère 
cheese  	  

8.95 	   Anchoïade  romaine, parmesan, white 
anchovy,  fromage  croutons, anchovy 
dressing                                                            
	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  	  …...with chicken     	  

8.95 
 
 

13.95 

	  

 
 
 

Les Sandwiches et Les Entrées 
 

Croque Monsieur  grilled ham and gruyère cheese sandwich, pommes frites  13.95 
 

Le Sandwich d'Oeuf Haché  truffled egg salad on toasted whole grain bread  8.95 
 

La Royale Hamburger  bleu cheese, sauce BZ, pommes frites  13.95 
  

Gigot d’Agneau  sliced leg of lamb, grilled onion, watercress, rosemary aioli  12.95 
 

Soup & ½ Sandwich  choice of Lamb, Croque Monsieur, Egg Salad  12.95 
 with French onion soup  14.95  

 

Steak Frites  bistrot steak, maitre d' butter, pommes frites  24.95 
 

Tagine de Légumes   Moroccan-spiced vegetable & chickpea stew  
with toasted almonds, served on cous cous  16.95 

 

Les Crêpes 
 

	   Ratatouille & Chèvre 
 

10.95 	   Chicken & Mushroom   12.95 	  
	  
	  
	  

18%	  gratuity	  will	  be	  added	  to	  parties	  of	  6	  or	  more	  



� Bistrot Zinc � 
 
 
 

Les Spéciaux 
 

Strawberry-Rhubarb Clafoutis 
with lemon crème fraîche  10.95 

  
Mushroom & Asparagus Benedict  

poached eggs, sauce bearnaise, english muffin  11.95 
 

 

Summer Squash, Tomato, Chèvre Omelet  
with petite salade 11.95 

 

 
Brioche French Toast  vanilla mascarpone & fresh berries  10.95 

 

Banana & Nutella Crêpe  with fresh whipped cream  8.95 
 

Quiche du Jour  with petite salade   13.95 
 

Scrambled Eggs  bacon, sausage, or ham, breakfast potatoes  
with onion & herbs, toast  10.95 

 

Steak et Oeufs  bistrot steak, two eggs, breakfast potatoes, toast  26.95 
 

Eggs Benedict  poached eggs with hollandaise, on english muffins:   
Sautéed Spinach 10.95  s  Canadian Bacon 11.95  s   Smoked Salmon 12.95 

 

à côté 
 White, brioche, whole grain toast  1.50  Fresh berries with cream  7.95  
 Bacon, sausage or ham  3.95  Fresh fruit plate  6.95  

Fruit substitutions  1.95 
 

___________________________________________________________________________ 
 
 

Les Cocktails 
Abricot Mousseux 

Champagne, Apricot Nectar 11.00 
 

Le Zinc  
Vodka, Grapefruit, Rosemary & Lime  11.00 

Au Soleil  
Lillet, Jasmine Liqueur, Orange Peel  9.50 

Gimlet Rhubarbe 
Beefeater Gin, Lime, Simple Syrup,  

Rhubarb Bitters 11.00 
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