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Veove Du Vernay $10 Heidsieck Monopole Brot $ 65
France (167 ml) Champagne, France

Monmosseav Brut Etoile $3& Veuve Cliequot NV Yellow Label ¢ 95
Loire Valley, France Champagne, France

Deus Brut Des Flanders 2009 $4 O Perrier Jovet Fleur 4185

(750 ml) Champagne, France

Roederer Estate Brut $40O Dom Perignon $ 225

Anderson Valley, California Champagne, France

Lucien Albrecht Rose 445
Alsace, France

cUimA @) oAA Q..
LNL
Domaine 0tt Les Domaniers $4 O La Vielle Ferme Rose ¢ 63,(’./ 5
Provence, France Rhone Valley, France Deus, 750ml %40
Qotkled.
GIIUM (9) Qamen listedfrom light and floral, to full, rich and buttery, then sweet Kronenbourg $5
Ragotiere Muscadet Chrochet Sancerre, (irardin Macon-Fuisse $4 O Duvel ¢
Surlie $ 942734 Vielles Vignes 448 Burgundy, France Maredsous $ #
Loire Valley, France Loire Valley, France JJ Vineent Pouilly Fuisse ¢ &5 | Fisher 45 : 5
Lenato Pinot Grigio $842/30  Macon Lugny, Les Charmes Burgundy, France Lindemens Framboise $-10
Delle Venezie, ltaly X;?eyl?é‘d 5 S%Q/ 34 Matrot Meursault $ 65 Wi?tekerke 45
Pierre Sparr Gewurztraminer $36 o0 Burgondy, France Belgium Bock 4 8
Alsace, France ka(tiﬂuﬁ ClFlardonnay $84L/30  (livier Leflaive Puligmy Omer $ 9
Dourthe La Grande Covee rrCCn, At Montrachet 4 85 e
Savvignon Blane ¢ 842/30 B Cellars Blend 23 $60 Borgondy, France
Bordeaus, France Napa Valley Miner Vio pier, Dubbel § 8
Trimbach Pinot Gris $42 Chateav $t. Jean Chardonnay 4 34 %ﬂm&psm}: l!?ey al §1042/33 QUE.ldl 410
Alsace, France Sonoma, California adera, Laliormia ChT.”P € : 8 5
.1
Pascal Jolivet Sancere $29 Latour Chablis $ 45 gﬁ evill]leM 01:111;(:11;2001' Vouway § 32 : (1111\1;3 o
Loire Valley, France (375 ml) Northern Burgundy, France . ¥ o (Red,White or Blue)
Silver Lake Riesling $ 842/30 9
Washington State
Stella Artois $5
6UVUV\A @)0\).3& listed from light and fruity, to full, rich and dry Kwak 4 9
. Hoegaarden, 22 0z. ¢ 8
Georges Duboeut Moulin-A-Vent $30 Coutale Clos La Cahors 435
Beartla Leffe $6
eaujolais, France Languedoc, france -
n ; Stmner $ 6
Latour Pinot Noir Valmoissine § 9¢./34 Chanteleuserie Covee Alovettes Karmeliet $ 9
Verdan, France Cab Frane $4 0 :
| Loire Valley, France Belgium Seasonal mAk .
g/hfélel Ly?Ch Merlot % 8 G’Q/ 30 Los Vascos Cabernet Sauvignon $ & 3,?,/ 30
Ordcat, frafce Colchagua, Chile
ThlVlIl Cpte de BI‘OUiHy ¢us Chateau Pey delaTour $4 0
Beaujolais, France Bordeaus, france
Perrin Cotes Do Rhone Villages $842/30  Alexander Valley Cabernet Sauvignon 450 Chateav Herve Laroque $65
Rhone Valley, France Sonoma, California Fronsac, France
Coudoulet de Beavcastel $ 54 Guigal Chateaneuf Dy Pape ¢ 8 8 Chateau Loudenne 2005 $6 0
Cotes du Rhone, France Rhone Valley, France Medoc, France

Ridge Three Valleys 445

Faiveley Mercurey Rouge ler Cru Sonoma, California

Napanook, Dominus Fstate $ 95

Clos Myglands % 95 Napa Valle
Cote Cha?onnaise, France Chateau Beynant 44O y :

o Y, Cotes de Castillon, France Paul Jabolet Crozes Hermitage
Tempation Zinfandel 4842/ 30 Chateay Crand Maison $4 8 Domaine Raymond Roore ~ $120

Sonoma, California Northern Rhone, France

Cotes de Bourg, France

LigeP'BEIaiI' NUitS St Georges ChaI' motte S 85 Chateau Reysson Reselvve dU Chatea[] g 49 ChateaU De Pez $ 80
Cote-dOr, France Haut Medoc, France St. Estephe, France

Emeritus Pinot Noir 46 O Chateav St. Georges $6 0 Far Niente Cabernet %16 O
Russian River, California St. Emillion, France (375 ml) 433 Oakville, California



La Irite
CBQ.Qﬁ,LOJn (BuJirm
Lunch

Soou,pz. L j,owx %6

ask your server about today’s soup

wiche Dorraine ok Falade Verke 441 .5

savory egg tart with bacon and gruyere cheese served with a green salad

%nﬁq.uu. Joormizn ot Falade Venke $441.5

crusty bread filled with french ham, gruyere cheese and bechamel sauce, grilled panini-style served with a green salad

Omelette & Frikes $44.5

soft-cooked french omelette filled with gruyere cheese and served with frites

Vo= auw- Vet amee Fruits de Moen ou @oqu: ¢4z .5
puif pastry shell filled with a cream savce and seafood or chicken

Fraghetti Banflonana $44

spaghetti with a cream and bacon sauce with parmesan cheese MOU] esS
P tade de Doulet Ba Foike $44.5 Our yussgllf are Sfegved with
la frite’s specialty chicken salad 0UF LIIOICE OF oduce
Served with frites $ 14

SocLanUz. Do Joen $14.5
mixed greens served with mixed seafood and a house vinaigrette Moarnimienes white wine, cream, shallots, garlic

au I'\mn.cL L red curry, coconut mi
%ﬂb’d. s % $12 Chaii. red corry ilk
freshly made crepe filled with french ham, gruyere ¢ ese and mushrooms

@W&Q& tomato, garlic, onion, white wine

%wau%nn,QrS‘lZ‘S (S) o o
freshly made crepe filled with lump crab meat and mushrooms eako basil,garlic, herb butter, white wine
€ roetton (9"”‘""“5 alen $12 .5 Q Lo bacon, beer, whole grain mustard
spaghetti with a tomato basil savce and shrimp Add Bleu Cheese &2

Fole Hoosmitne §4 .5

tlounder filet lightly breaded and savteed with a lemon-hutter savce Foniam sk ginger, garlic, scallion

%Mq,wz. white wine, Spanish chorizo, red pepper,
chili, smoked paprika

SOCLWmm\ Dwam 416

salmon filet broiled with a lemon bevrre blane savee

(S)oiMom Drcellone $16 cUur\ %aﬁ,otwv; Hounrcadek

trout filet in bevrre blanc savce 49
(S)ou.w @ucaﬂ:a $14.5 We recommend pairing mussels with Muscadet wine
chicken with a lemon caper sauce by the glass or bottle from Ragotiere Muscadet in the
Loire Valley. Served cool, its bright, lemony flavor
Friker 4475 pairs perfectly with this dish.

hanger steak & frites

Executive Chef: Coleman Lee Foster e Chef De Cuisine: Ernest Martinez ¢ Front of the House Manager: Stephen Warner
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La frite

‘S).»Q.Qg,i,am ‘pﬁAb\o

de la Mer

Womarnd Frameo $26
belgian style battered lobster tail served with frites and mixed vegetables

Vol= ow=Venkt Frunits de Moon %19

pulf pastry shell filled with mixed seafood with a white wine cream savce served with a green salad

Socxumm\ Diionaire 421

salmon filet broiled to medivm (unless otherwise requested) with a lemon bevrre blanc savee”

du Ciel

@)ou.w Cufcxbuv&ou 421

chicken breast sauteed in cream savce served with seasonal vegetables

CUOQ— cLu.—CUQm)t de @ou.u 3‘18

puff pastry shell filled with chicken with a white wine cream savce served with a green salad

cx)a e %cm\a.r\oL AR

duck breast pan savteed to medivm rare (unless otherwise requested) with berry demi - glaze®

de la Terre
Omalet avec Friter $22

hanger steak served medium rare (unless otherwise requested) served with frites and mixed vegetables®

Sﬂl«& au @ownp. $29

beef tenderloin served medivm rare with green peppercorn sauce served with frites and mixed vegetables®

Peak Carkone $22

a traditional french preparation of raw, beef with capers, mustard, cornichon pickles and shallots served with toast”
Fritea ¢s

our specialty! hand cut belgian-style fries with dipping sauces

D de Jairon $5

savteed seasonal vegetables

%W $7
sauteed asparagus Sorry, No Substitutions

Split plate charge st
Seating stops at 10 nightly.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Executive Chef: Coleman Lee Foster e Chef De Cuisine: Ernest Martinez e Front of the House Manager: Stephen Warner



La Frite
Belgian Bistno

Welcome to La Frite, San Antonio's premier (and only) Belgian Bistro. Our specialty -Moules Frites- are sold on the street all over Belgivm
with a combination of steaming sauces and dips for the thick, freshly fried potatoes. We take pride in using the best ingredients available.
AL of our seafood is purchased fresh daily, we use Angus beef and seasonal and Texas-grown ingredients whenever possible.

Salades o
Fatode Verke $6 Prix fixe

mixed greens with house vinaigrette

Emdiver Belgen $9 .75
belgian white endive salad with walnuts, apples, and morbier cheese $38

Friste aux Darndoms $9.75
frisee lettuce sprinked with bacon and soft poached egg

SocLan\JL de Fruik ok (Frwmag,t %9 .%5

mixed green salad with roasted pear, gorgonzola cheese and
a balsamic reduction

Three Course Dinner Menu, Changes Nightly

Moules

Our Mussels are Served with Your Choice of Sauce
SOUp €S Petit with an appetizer-sized portion $ -1
by ol du Joun 46 Grand with a hig bowl served with frites ¢ 19

ask your server ahout foday’'s soup

. Moarimienes white wine, cream, shallots, garlic
CULS riats ;
‘Cr\fq‘,’\g aw Grald ¢4z .#5 “CML red curry, coconut milk

freshly made crepe filled with lvmp crab meat

€ Mo aux Cravettes $10 @W&Q& tomato, garlic, onion, white wine
NogL W

tradmial shrim fiter ) (S)wto basil, garlic, herb butter, white wine
@Aakﬁ. de Sod.um\.om (Fum\.t. S‘iZ .5

house made smoked salmon pate qQ L. bacon, beer, whole grain mustard
Cravelles Frameo 4135 Add Bleo Cheese 2
belgian-style battered shrimp

2 2 au ot Fromage $42 Joatam sake, ginger, garlic, scallion

freshly made crepe filled with french ham and gruyere cheese

‘Bau,q,u.c. white wine, Spanish chorizo, red pepper,

%AW\ﬂEotA Do gnon $9.5 e .
? % ' hili, smok
snails in the burgundy style with herb butter sauce chii, smoked paprika

a savory tart filled with caramelized onions and brie cheese CR;cL . cx)m&;ut 49 y Ve
dmictke de CRancdenie 4419 We recommend pairing mussels with Ragotiere Muscadet from
chefsseleeion of ol ents the Loire Valley, France by the glass or bottle. Served cool its
Jomickle de (S:MCLS,QA 417 bright lemony flavors pair perfectly with this dish.

chef's selection of cheeses



