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= cultafed butter - sea salt

garlic confit - citrus zest - fennel pollen :
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garlic Isatter - baguette

, vuzu Roshu champagne sauce - chervil -

= Crispy garlic

bone marrow bruschetta - egg volk jam
veal jus vinaigrette - traditonal garnish
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cherry mostarda - cornichons

seasonal preserve - marcona almonds
honeycomb
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chow chow - mu$tard seeds

roasted lemon

STEAK FRITES

FILET MIGNON*
8oz | $69

\Y STRIP*
1207 | $65

CHEF'S CUT*

MP
SAUCES

BORDELAISE - BEARNAISE
COGNAC PEPPERCORN - HOUSE SAUCE
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3517 Butler St. Pittsburgh, PA
42 .325. 3435

www.pouletbleupgh.com
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“SALADES®
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little gem - radish - fines herbs
red wine vinaigrette

lEGUMES ~

Rvasted orpoe.......... $14

créeme fraiche - hazelnut

fairvtale eggplant - sundried tomato XO
heirloom tomato

AR $12

tru aioli

sherry onions - corn

pepita pesto - shishito pepper - tropea onion - champagne beurre blanc
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sauce américain¢ - cherry tomato confit - preserved lemon
%ﬂd% (Gecrter™
vezz

sesame soubise - spring vegetables -

roasted barley - thyme jus

Lrotro @%& ......................................................................................................................... $29

ons - dijonnaise - fontina

A 3.0% operating fee applied to all checks. This fee helps us offset the rising costs of operations and allows us to continue providing you
the best experience possible. This is not a gratuity and is not distributed to service team. We appreciate your understanding and continued support.

*Consuming raw or undercooked meats, poultry, shellfish, seafood, or eggs may increase your risk of foodborne illness,

especially if you have certain medical conditions



	Mitchell Scarsella
	PETIT PLATS
	Baguette
	Olives
	Escargot*
	Mussels*
	French Onion
	Steak Tartare*
	Pate de Campagne*
	Cheese Plate
	Tuna Carpaccio*

	LES STEAK FRITES
	FILET MIGNON*
	NY STRIP*
	CHEF’S CUT*
	SAUCES


	SALADES
	Bistro
	Heirloom Tomato

	LEGUMES
	Roasted Carrot
	Aligot Potatoes
	Ratatouille
	Truffle Frites

	GRAND PLATS
	Roasted Duck*
	Gnocchi Parisienne
	Trout*
	Lobster Spaghetti*
	Roasted Chicken*
	Bistro Burger*


