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Soupe du Jour - MP

Escargots De Bourgogne

Soupe à l’Oignon

Snails from Burgundy, France served in a
garlic-parsley butter sauce - 11

Chef adaptation of French onion soup
with Swiss cheese & gratin toast - 8

saladEs
La Niçoise
Grilled tuna steak, green pepper, tomato,
olive, haricot vert, egg, mixed greens
& balsamic vinaigrette - 15

Salade de Betteraves
Roasted beets, apples, mixed greens,
toasted pecans & goat cheese mousse - 12

Salade César
Romaine heart, parmesan, croutons - 10
Add grilled chicken +4, shrimp +5,
grilled steak +5

Salade de Jambon Cru

Plateau de Fromages

Eggs Benedict

Fried eggplant, heirloom tomatoes,
mozzarella, balsamic reduction -12

Black Angus Burger
8 oz. Black Angus, caramelized onions,
Swiss cheese on a brioche roll
served with fries - 12

Croque-Monsieur
Grilled ham and cheese with
béchamel sauce & French fries - 10
Add fried egg + 1

Moules Frites
Steamed Prince Edward mussels
with white wine garlic, onion, tomatoes
& parsley served with French fries - 16

s%vo&y

C&' $e!
Our specialty crêpes are made in the Brittany
tradition with buckwheat flour on a large griddle

Thinly sliced roast beef served on
a French baguette, au jus - 13
Add Swiss cheese +1

called a Bilig. Served with mixed green salad.

Le Végétarien Panini

La Traditionelle
Ham, egg & Swiss cheese - 12

La Provençale
Olive, plum tomatoes, spinach, onion,
goat cheese & pesto sauce - 13

La Savoyarde

Balsamic-drizzled portobello mushroom,
sauteed spinach, roasted red peppers,
avocado - 12

Raclette cheese, potatoes, prosciutto
& cream sauce - 15

L’Italien

La Brie

Prosciutto, Mozzarella, tomatoes,
spinach, balsamic on a warm baguette - 12

Le Saumon Fumé
Smoked salmon, chive crème fraiche,
cucumbers, red onions & capers
served open face - 13

Le Parisien
French salami, Camembert, tomatoes,
cucumbers, red onions, olives, cornichons,
sherry mustard vinaigrette - 13

Quiche du Jour

Aubergine Frite

Le French Dip

Chicken, heirloom tomatoes, bacon, Fontina
cheese, roasted red pepper pesto - 12

Available during Lunch Hours

Served with a side salad - 11

All served with small side salad or French fries

Le Poulet Panini

Brunch

Four artisan cheeses complimented with grapes,
baguette toasts, honey, walnuts - 15

Prosciutto, spring mix, granny smith apple,
candied pecans, cranberry vinaigrette - 14

!an"#iches
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Fresh basil, brie & bacon - 13

La Mer
Medley of shrimp, crab & lobster,
Swiss cheese, white wine cream sauce - 19

Fresh baked roll topped with ham,
poached egg, hollandaise sauce, with
asparagus & sauteed potatoes - 13
Substitute ham for smoked salmon + 1

Steak and Eggs
Seared 8oz hanger steak served with
two eggs & sautéed potatoes - 19

French Toast
Called in French “pain perdu”
or lost bread, made with brioche,
served with maple syrup - 11

Sweet Breakfast Crêpe
Sweet crêpe with fresh strawberries &
bananas, topped with Nutella,
candied pecans, whipped cream - 9

Eggs & Omelets
Omelets served with side salad & sautéed potatoes.
Egg whites – add $1

Two Eggs
Two eggs any style with bacon, sautéed
potatoes & white or wheat toast - 8

Bacon Omelet
your choice of bacon or ham with
Swiss cheese - 10

Asparagus Omelet
with American cheese
& chives - 10

Wild Mushroom Omelet
with goat cheese - 11

Spinach Omelet
with onion, tomatoes, green peppers
& goat cheese - 11

Onion Omelet
with plum tomatoes & fontina cheese - 10

La Poulet
Chicken, wild mushrooms, Fontina cheese,
caramelized onions, spinach & pesto - 14

o wner & e xecutive c hef
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La Saumon Fumé
Warm smoked salmon, cream cheese,
asparagus, artichokes & red onions - 15

38 WEST STATE ST. M EDIA, PA 19063
ph: 610.566.6808 – fx: 610.566.0310
laBelleBistro.com

ask your server about any special dietary needs. our french fries are cooked in peanut oil. parties of 6 or more, 20 % gratuity added.
consuming raw or undercooked food increases the risk of foodborne illness.

