Grab a Wine To-Go!

*We also have BEER available*
~Both can be ordered Online~

BASTILLE

Brasserie & Bar

Coq-Tails To-Go

Negroni / Manhattan / Bastille Bloody

Cosmo / Gin & Tonic / Seasonal Whimsy
*Available Online too!

CURBSIDE DELIVERY - ONLINE ORDERING

Taking Orders Tuesday-Sunday beginning at 2pm
Pick-up available 4:15pm-7:30pm
Call (703) 519-3776 or (703) 519-9110 or (571) 312-5397
WWW.BASTILLERESTAURANT.COM

FAMILY STYLE DINNER 49

(for 2 people)
Available for Pick-up from 4pm-7:30pm

Includes (2) Choices: Soup / Green Salad / Caesar Salad

+

Chef's Selected Entrée (cnanges baiy)
+

(2) Choices: Dessert or Cheese

Call and place your order today! Only Available online

LES HORS D'OEUVRES

Escargots Persillade 12
Garlic-Parsley Butter / White Wine / Shallots
Baguette Crostini

Beignets de Crevettes
(3 ot 6 Pieces) 7/ 14

Savory Rock Shrimp Beignets / Guacamole

Terrine de Foie Gras 15
Fruit Chutney / Honey Spice Bread

Confit Wings 8
Flash Fried Chicken Wings / Espelette sauce

Rillettes de Saumon 10
Arugula / Cucumber / Chives / Baguette Crostini

Charcuteries & Fromages
(3 ot 6 selections) 9/18

*Fresh Baked Focaccia 5

Garlic-Shallot / Rosemary
*Only Available on Friday & Saturday*

LES SALADES ET SQUPES

Soupe du Jour 6
Daily Market Soup

French Onion Soupe 7
Caramelized onion / Crostini / Onion broth

Gruyere (vg)
Salade Caesar 9

Romaine Hearts / Parmesan / Créutons
Lemon-Anchovy Dressing
~Add a Protein~
Chicken +8 / *Steak +10 / *Salmon +9 / Shrimp +8

Salade Verte 8
Leaf lettuce blend / Tomatoes / Cucumbers
Croutons / Radish / Pickled Shallots (gf)

Tomato & Cucumber 11

Arugula / Mozzarella / Crispy Capers / Basil
Shallot Vinaigrette (gf)

**KIDS EAT FREE **
EVERY DAY

LES PLATS DU JOUR

Croque Monsieur 14

DESSERTS

Valrhona Chocolate Cake 7

Classic Cocoa Cake / Fudge Frosting

Citrus Pound Cake 7
Seasonal Fruit Compote
Créme Chantilly / White Chocolate

Ind. Pot de Creme 5

Valrhona Chocolate / Créme Chantilly
Mixed Berry Compote / Dark Choc. (gf)

Peaches & Cream 7

Vanilla Bean Bavaroise / Cookie Crust
Peach Compote / Creme Chantilly

Double Choc. Brownie 6
Valrhona Dark Chocolate / Nuts

Profiteroles for Two 15
6 Choux buns / Chocolate Fudge Sauce
Vanilla Bean Ice Cream

Dessert du Jour 8
Ask for details

Ice Cream & Sorbet 5
Housemade / Hand Packed 1/2 Pints

*Items subject to change without notice

*Duck 27

Grilled Ham & Gruyére Sandwich
Multi-grain Bread / Mornay sauce

VA Angus beef *Burger 15
Brioche bun / Lettuce / Tomato / Crispy Onion
ADD: Cheddar / Blue Cheese / Bacon
$1/each

All Sandwiches are served with Pommes Frites & Watercress Salad

Galette du Jour 15
House-made Flat Bread / Basil Pesto
Oven Roasted Tomatoes & Peppers

Kalamata Olives / Feta / Basil

Chicken "Paillard" 19

Grilled Chicken Breast / Lemon Caper Sauce
Smashed Potatoes / Shallots / Green Beans
Roasted Red Peppers (gf)

Duck Breast / Honey Sherry Peaches
Roasted Golden Potatoes / Blackberry Gastric
Seasonal Vegetable (df)

*Steak - Frites 25
Grilled Bistro Steak (60z)
Beurre Maitre d'hotel / Pommes Frites
Petite Arugula & Cherry Tomato Salad

(g

Noix de Saint Jacques 26
Seared Sea Scallops
Roasted Corn & Tomato Risotto
Basil Emulsion (gf)

*Saumon "Nicoise" 25
Sustainably Raised Atlantic Salmon
Orzo / Roasted Tomatoes & Peppers
Green Beans / Olives / Preserved Lemon Aioli

Risotto 8 / 16

Corn & Roasted Tomato / Herb Emulsion
Half Portion / Full Portion (gf)

*State food code requires us to inform you that consuming raw or uncooked meats,seafoods and eggs.
may increase vour risk of food borne illness. Please notify us of any allergies. Some items may contain dairy, nuts, seeds, gluten.






