
4207 Walnut Street
Philadelphia, PA 19104
www.BistroPerrier.com

Restaurant Hours:
Tuesday - Saturday

5:30 pm - 10:00 pm

Reservations:
215-222-4200

or OpenTable.com

Vichyssoise		     	 ....................	 8.
Chilled Potato Leek Soup

Moules Frites  			   ....................	 9.  |  18.
Mussels, Saffron, Dijon, White Wine

Salade aux Chèvre   		  ....................	 9.
Crispy Herbed Goat Cheese, Orange Vinaigrette, 
Candied Walnuts, Radish

Tartelette Ratatouille		     ....................	 9.
Roasted and Grilled Vegetables, Herbed Crème Fraîche

Crêpe avec Merguez du Canard  ....................	 10.
Spiced Duck Sausage, Crêpe, Red Pepper Coulis

Galantine de Poulet		  ....................	 10.
Chicken Sausage, Warm Lentil Salad, Ricotta, Fines Herbes

Assiette de Charcuterie		  ...................	 9.
Daily Selections, Traditional Accompaniments

L’ Entrée
    Appetizers

MARDI
tuesday

Poussin Rôti aux 
Endives à L’Orientale

Cornish Hen, 
Braised Endive

Saumon Fumé au Foin (gf) 	 ...................          21.
Salmon, Haricots Verts, Curry Cauliflower Purée, Crispy Leeks

Canard Poêle			   ....................         22.
Seared Duck Breast, White Beans, Fava Ragoût

  Poulet Farci à la Duxelles	  ....................       19.
  Mushroom- and Bacon-Stuffed Chicken, Citrus-Glazed Carrots, 	
  Haricots Verts, Vegetable Demi

  Sole Paupiette		   	 ....................        21.
  Poached Sole, Purple Potatoes, Haricots Verts, Beurre Blanc

  Steak Frites (Bavette | Filet)	  ....................       22. | 26.
  Red Wine Jus

  Végétal Printemps (V)		   .....................      16.
  Ribboned Spring Vegetables, Poblano, White Wine SauceTableside Presentation

Escargots Sauvages Flambées  ...................   14 pp.
Wild Burgundian Snails
Steak au Poivre	 	    ...................   26 pp.
Haricots Verts, Brandy Cream
Crêpes 			      ...................   10 pp.
Strawberries, Gran Gala

FRIDAY AND SATURDAY ONLY.             ALL GUESTS MUST PARTICIPATE. 

Please note that tableside service is a delicate craft and needs 
advance notice. Please notify your server as soon as possible.

Pommes Frites  			 
Saffron Aioli

Pommes Purée			 
Chive Butter

20% Gratuity Included  For Parties of 8 or More
Executive Chef Todd Braley, Chef Kate Honeyman, and Mr. Tyler Fortna

Signature Perrier Dishes

MERCREDI
wednesday

Pavé de Loup Petite 
Nage à L’Orange

Black Sea Bass, 
Orange Broth

JEUDI
thursday

Galette de Crabe
“Le Bec-Fin”

Crab Cake

VENDREDI
friday

Bouillabaisse
de Marseille
Seafood Stew

SAMEDI
saturday

Coquilles St. Jacques
Scallops, Polenta, 

Bouillon de Saffron

Let our management students show you their impressive hospitality 
skills by creating classic French dishes right at your table!

Le Plat Principal
      Entrées

Plat d’Accompagnement
          Side Dishes

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness. 

Épinards Sautés
Spinach, Garlic, Duck Fat

Haricots Verts   	
Tomato Concasse, Shallots	

6 each. 

  24 each.

 (GF) Gluten Free (GF*) Can Be Gluten Free (V) Vegetarian (V*) Can Be Vegetarian


