chez Fonfp;, ™S

La Petite Cuisine

Baguette with cultured butter 7

Marinated castelvetrano & nigoise olives 6

Oeufs mayonnaise 9

Provencal stuffed zucchini, rice, marjoram, sweet onions & breadcrumbs 15
Salade Fonfon with farm egg, walnuts, blue cheese & dijon vinaigrette** 16
Smoked salmon tartine, sauce gribiche, crispy shallots 22

Fish paillard, crunchy pear, sweet peppers, mint* 22

Chicken liver mousse & grilled baguette 16

Steak tartare* 22

Petite charcuterie platter—housemade paté, rillettes, cured meats** 25
Escargots with shallot & herb butter 22

Artisanal cheeses, walnuts, baguette** 26

Soupe du jour 14

Les Grands Plats

Shrimp & avocado salad, sherry vinaigrette & sauce rémoulade 24

Omelette with zucchini, farmer s cheese, basil, and a small salad 20

Jeremiah Tower s chicken club 22

“Croque Monsieur” & pommes frites or “Croque Madame” with fried egg 19/21
Hamburger Fonfon, comté, grilled red onion, pickles, pommes frites®* 24.50
Moules marinieres et frites 31

Trout with capers, zucchini, haricots verts & brown butter 32

Duck ballotine with corn purée, cherries & port 38

Steak frites with maitre d’ butter* 36

Fish of the day with ratatouille & aioli M.P.

Garnitures
Field peas, corn & cherry tomatoes 7 Ratatouille 8
Zucchini & haricots verts 8 Pommes frites 7

Spécialité du jour

Mardi Salade Nigoise—grilled tuna, peppers, olives, farm egg 26
Mercredi Lobster & shrimp BLT M.P.
Jeudi Crabcake with haricots vert, potatoes & beurre blanc 36

Vendredi Veal escalope with lady peas & pistou 38

Coconut pecan cake, vanilla bean créme anglaise** 14
Chocolate mousse, orange liqueur, espresso 14
Basque cake, chantilly cream, créme anglaise 14
Pear & almond tart, frangipane, rum sauce** 14

Big Spoon muscadine sorbet 12

*[tems may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness, especially if you have certain medical conditions.
**Contains nuts
Parties of six or more, one check s’il vous plait



Verres de Vin

Champagne et Mousseux
Crémant de Bourgogne V. Girardin Brut, Burgundy 18
Champagne C. Beaufort “Les Clos” Grand Cru 28

Blanc
Muscadet Domaine Luneau-Papin “Le Verger” *24 14
Sancerre Domaine la Barbotaine ‘25 Loire 18
Riesling Domaine Bott-Geyl °23 Alsace 14
Savoie Blanc Philippe Viallet ‘24 Savoie 12
Saint-Véran Thevenet & Fils *24 Burgundy 16

Rosé
Domaine de Fontsainte “Gris de Gris” *25 Languedoc 13

Rouge
“Frank’s Pinot Noir” Clendenen Family Vintners *24 15
Cote-de-Brouilly Chanrion *24 Beaujolais 16
Haut-Médoc Chateau de Braude *20 Bordeaux 18
Cotes-du-Rhone Le Clos du Caillou *22 Rhone 15
Bourgueil Y. Amirault “Cote 50” °23 Loire 16

Non-Alcoholic
Sparkling Rosé Leitz “Eins Zwei Zero” Riidesheim 10
Muscadet Phénomene “Vin Déscalcoolisé” Loire 15

Vins Doux
Moscato d’Asti Vietti °23 Piedmont 6/31
Muscat-Beaume-de-Venise Domaine de Durban *21
Rhone 8/36

Port (2 0z)
Graham's 6 Grapes 10
Graham's 20 year Tawny 20

Madeira
The Rare Wine Co.
“Historic Series- Charleston” Sercial 15
“Historic Series-Savannah” Verdelho 15
Henriques & Henriques Syr Tinta Negra 12

Les Boissons

Forbidden Fruit 15
rye, cognac, fig & apple shrub, lemon

Clairmont 16
rum, bourbon, montenegro, bigallet china-china, dolin blanc

Parisian Seche 16
gin, mezcal, pineapple, elderflower, honey

Taxi Cab 16

cognac, cointreau, ginger, lemon

Le Président 16

rum, dolin blanc, dry curagao, pomegranate

Thé de Soleil 14

vodka, paris tea liqueur, pimm’s

Paradise Punch 14

gin, blanc vermouth, spiced pear, bitters

Day in Normandy 16

daron calvados, cardamaro, honey, lemon

Sans Alcool

Giffard Spritz 12

giffard grapefruit, sparkling “rosé”, soda

Ginger Lemonade 7
housemade ginger syrup, lemon

Orangina Fonfon 8
orange sherbet, orange, grapefruit, sparkling water

French 86 12

bare “gin”, honey, lemon, tonic

Beer

Alabama Light 6
Good People IPA 7
Straight to Ale Chill Pills 7
Kronenbourg 1664 9

Edmund’s Oast “Something Cold” Blonde Ale 10

Founders “Backwoods Bastard” Scotch Ale 12
Athletic Brewing Company N/A 6

Tuesday - Friday 11:00 - 9:30
Saturday 4:00 - 9:30

Autumn 2026



