
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk  of food-borne illness. 

LUNCH

MENU

SPRING

2024

* Manifest Bread is a stone mill bakery & cafe located in Riverdale Park, Maryland. 
The husband & wife team produces hand crafted loaves and pastries featuring regionally grown grains.

  MAINS

BITTER GREENS SALAD confit potato, goat feta, fireside farm vegetables, sherry vinaigrette ∙ 13
 add roasted chicken +6

MOULES FRITES mussels, sauce mouclade, parsley, pommes frites ∙ 24

*ONION SOUP GRATINÉE caramelized onion, manifest bread, gruyère ∙ 19

0MELETTE "A LA PETITE CERISE" caramelized onion, goat cheese, gruyère cream ∙ 19

CREPE AU MIEL BRULÉ buckwheat crepe, blueberries, lemon, mascarpone, crunchy salt ∙ 14

CREPE AU SARRASIN buckwheat crepe, salami, honey, goat cheese, lemon ∙ 15

* JAMBON BEURRE heritage ham, comte, beurre de baratte ∙ 16

* CROQUE MONSIEUR heritage ham, gruyère, béchamel ∙ 22  add fried egg +3

BURGER "A LA PETITE CERISE" caramelized onions, emmental, brioche bun, pommes frites ∙ 24

LUNCH

STARTERS

GARNITURES  • SIDES

ASSIETTE DE RILLETTES ∙ 16 
rillette, baguette, cornichon,

mustard 

YOGURT PARFAIT ∙ 10
yogurt, pistachio crumble, 

brûléed citrus, mint

LES HUÎTRES ∙ 24
White Stone oysters, 
jean-marc mignonette

* GRILLED MANIFEST 
    BREAD BAGUETTE ∙ 12 

raspberry preserves, 
beurre de baratte 

 * MANIFEST BAGUETTE BREAD BASKET ∙ 7
manifest bread, beurre de baratte

POMMES FRITES ∙ 9BACON ∙ 9 POMMES DARPHINE ∙ 9


