
  

 

 
 

 

 

  

 

 

omelette aux fines herbes with garden green salad......................... 10

croque monsieur french ham, gruyère & dijon sandwich with sauce mornay.........12

moules 14
-add fried egg, bacon, roquefort or gruyère.. 2 each

croque madame topped with fried farm egg......................................14
roux burger prime patty, tomato jam, house pickle, aïoli.......................15

nioise preserved tuna, boiled egg, nioise olives, potato, radish, fennel....... 
 

escargot garlic herb butter, maldon salt.............
chicken liver paté   dijon, pickled vegetables.....

house cured olives rosemary, orange..............

 

mexican coca-cola   4.
house ginger soda   3.
house cardamom soda 3.

chai latte      5.
 iced black tea  3.
orangina        4.   

monday-friday 5-7 pm

mon-fri 11:30-10pm
bar open late fri & sat
sat & sun brunch 11-3
saturday supper 5-10
sunday supper 5-9

  Carafe de vin
red or white  $15.
       

plat du fromage ...................................  

   585.461.2960
rouxparkave.com
       @roux688

 

13

5

9

12

9

**we use peanut oil!

onion soup gratinée............................... 
 

 12  

-add gruyère...... 2

14

7

escarole   caesar dressing, garlic confit toast, shaved piave.....................

 

bnh m pork terrine, ham, cucumber, pickled carrot, sriracha aioli on baguette..14

winter greens warm lentils, fried egg, shaved truffle cheese..................12
10

mushroom tartine  sauted greens, caramalized shallots, gruyre, hazelnuts.....

LA BARRE :

white wine, shallot & herb broth, baguette................................

roasted beets local arugula, fennel, orange, pistachio, whipped chvre........

winter lunch :

       sparkling water 12oz/3. 28oz/6.


