
 

HORS D’OEUVRES 

  OLIVES & NUTS                                        6 
   Warm mixed Olives & Roasted Nuts 

  FRENCH ONION SOUP                            10 
   Slow caramelized Onions, Gruyère gratiné 

  PATÉ DE CAMPAGNE                              10 
   Bacon Wrapped Chicken liver & Beef, Dijon, Crostini 

  STEAK TARTARE                                     13 
    Crostini, Salad Garnish 

  MIXED GREEN SALAD                             8 
   Simple mixed Greens, Sherry Vinaigrette 

  ALSATIAN ONION TART                           10 
   Caramelized Onion, Bacon, Gruyére, Crème Fraîche 

  TRUFFLED POUTINE                                9 
   Fries, Cheese Curds, Gravy, Truffle oil 

  DUCK LEG CONFIT                                 14 
   Crispy Duck Leg, Red Wine Demi Glace 

  CHEESE PLATE                                      15 
   3 Cheeses, Onion Jam, Truffle honey, Crostini 

  BUTCHER’S PLATE                                 14 
   Assorted meats, Dijon, potato salad, Crostini 

 

FRESHLY SHUCKED 

OYSTERS * 
shallot MIGNONETTE, GRATED 

HORSERADISH AND FRESH LEMON 

   HALF DOZEN                       $15 

BUCK-A-SHUCK AFTER 9PM DAILY 

SIDE DISHES 

HAND CUT FRIES                              5 

POMMES PURÉE                               5 

CHEESE SPATZLE                             6 

MIXED VEGETABLES                        5 

SAUTÉED KALE                                 6 

SCHUPFNUDEL                                 5 

SIDE GREEN SALAD                          5 
 
 

*  “The consumption or raw oysters poses an increased risk of foodborne  
illness. A cooking step is needed to eliminate potential bacterial  

or viral contamination”  Medical Health Officer 

 

PLATS DU JOUR 

MONDAY 
POT AU FEU 

$18 

TUESDAY 
WIENER SCHNITZEL 

$22 

WEDNESDAY 
GERMAN ROULADEN 

$21 

THURSDAY 
BRAISED LAMB CHEEKS 

$23 

FRIDAY 
SEARED SCALLOPS 

$25 

SATURDAY 
RACK OF LAMB 

$30 

SUNDAY 
PRIME RIB WITH YORKSHIRE 

PUDDING 
$28 

ENTRÉES 
  SUCKLING PIG                                                            22 
   House Made Sauerkraut, Schupfnudel 

  MUSSELS & FRITES                                                   18 
   Saffron, White Wine & Garlic Or 
   Lemon, Parsley, Garlic, Cream 

  STEAK ONGLET & FRITES                                          23 
   Wild Mushroom Or Peppercorn Sauce 

  BRASSERIE BURGER & FRITES                                 17 
   Aged White Cheddar, Bacon, Crispy Onions, Truffle Aioli 

  FREE RUN ROTISSERIE CHICKEN                             23 
   Braised Red Cabbage, Frites, Confit Garlic Jus 

  HOUSEMADE BRATWURST                                        21 
   Pommes Purée, Sauerkraut, Demi Glace, Crispy Onions 

  ROAST DUCK BREAST                                               28 
   Potatoes Chamonix, Winter Vegetables, Orange Demi Glace 

  WILD MUSHROOM RAGOUT                                      19 
   Spatzle, Winter Vegetables, Dijon Mustard Cream Sauce 

  FISH DU JOUR                                           MARKET PRICE 

 Restaurant HOURS OF OPERATION 
MON – THURS 5PM TIL 11PM 

FRI & SAT 5PM TIL MIDNIGHT 
BRUNCH SAT & SUN 11AM-3PM 

WWW.LABRASSERIEVANCOUVER.COM 

Check out our two food carts. 

 

http://www.labrasserievancouver.com/�

