
 VOILÀ! BISTROT 
Seattle Restaurant Week Fall 2021

1ST COURSE

2ND COURSE

3RD COURSE

Autumn Salad

Soup of the day

Arugula - Pear - Parmesan - Balsamic Vinaigrette

Four Cheese Ravioli

mussels mariniere & Frites

Lemon thyme sauce

Steamed mussels in a white wine sauce with mirepoix and
fresh thyme

Chocolate Mousse

Sorbet of the day

Tax & Gratuity are not incldued

$35

Pork Tenderloin
Brown butter sage sauce served with roasted Yukon potatoes

or

or

or

or


