
APPETIZERS
PÂTE DE FOIE DE POULET
Chicken Liver Pâte, Mustard,
Dill-Pickled Cucumber … 12

c CRUDO DE SAUMON
Thinly Sliced Cold-Smoked Salmon,

Caper, Lemon … 16

c STEAK TARTARE
Served Raw with all Classic

Condiments … 18
VIANDE DE CRABE

Jumbo Lump Crabmeat, Arugula,
Cucumber, Tomatoes, Mango-Lime

Vinaigrette … 18

c POULPE
Braised Octopus, Couscous, Crispy

Capers, Wasabi Sauce … 14

c CRÊPE SALÉE
Pork Belly, Crispy Kale,

Shallot/bacon Jam, Herb Goat
Cheese, Beets … 16

ESCARGOT
Gruyère, Aromatics, White Wine,

Herb Compound Butter … 15

c PÉTONCLES U10
U10 Scallops/Shrimps, Maine

Lobster Cream Sauce, Pepper Jam,
Crispy Capers … 22

OS À MOELLE RÔTI
Roasted Bone Marrow, 3 Pepper

Jam, Toast Points … 14
c FOIE GRAS

Port Wine Demi-Glace, Candied Pearl Onions, Toasted Almonds (Glass Sauternes Optional) … 18 / 30

SOUPS & SALADS
SOUPE À L'OIGNON

French Onion Soup … 6
c SALADE TUNA NIÇOISE

Tuna, Olives, Capers, Hard-boiled
eggs, Haricot Verts, Potatoes … 18

CHEVRE CHAUD
Greens, Mixed Beets, Sun Dried

Tomato, Bacon, Fried Goat Cheese,
Balsamic Glaze … 11

SALADE ROQUEFORT
Roquefort, Walnut & Belgian Endive

Salad … 12
ENTRÉES

FILET (4OZ OR 8OZ)  Chargrilled Filet, Au Poivre or Béarnaise (Pommes Frites or Pommes Purée) … 22 | 38c

BURGER AMÉRICAIN  Blue Cheese or Cheddar, Bacon Jam, Pickled Red Onion, Pommes Frites … 15§

MOULES FRITES   Steamed Mussels, White Wine, Aromatics, Cream, Aioli, Hand-cut Pommes Frites … 22c

POISSON DE JOUR  Fish of the Day (See Server) … M/Pc

CANARD CONFIT    Duck Confit, Grand Marnier Gastrique, Haricot Verts, Pomme Purée … 26
CARRÉ D’AGNEAU  (HALF OR WHOLE)  Lamb Rack, Blueberry/Mint Chutney, Pommes Purée, Haricot Verts … 25 | 44c

POULET  Fried Rosemary Chicken Breast, Aioli, Crispy Brussels, Pommes Frites … 19c

VEGETARIAN CASSOULET  Vegan Sausage, White Beans, Mushroom Duxelles … 16

CHEZ POP WEEKLY
MONDAY | LUNDI

Locals Favorite Pastime 50% off Appetizers!
THURSDAY | JEUDI

★ Happy as a Clam Palourdes (Chef's recipe) … M|P
TUESDAY | MARDI

★ Steer It Up Beouf Bourguignon … M|P
FRIDAY | VENDREDI

★ TGIF Bouillabaisse! … M|P
WEDNESDAY | MERCREDI

★ Party Like a 'Lobstar' Homard Meunière … 22
SATURDAY | SAMEDI

★ Make No 'Misteak' Night (Chef featured Steak) … M|P

SUNDAY | DIMANCHE
Dimanche Panache - Elevate your Sundays with a splash of the high life (See Server)

DESSERTS & CHEESES
PLATEAU DE DESSERT

Sampler (Chef's Choice) … 17
MOUSSE AU CHOCOLAT

Salted Caramel, Dark Chocolate … 6
TRUFFLES AU CHOCOLAT

Assorted Chocolate Truffles and
Berries … 8LES FROMAGES

Assorted Cheeses, Seasonal
Condiments … 12

CRÈME BRÛLÉE
French classic with Vanilla Bean … 9 CRÊPE NUTELLA

Chocolate Hazelnut Spread,
Butterscotch, Macadamia Nut … 9BAIES ET CRÈME GLACÉE

Berries & Housemade Ice-Cream … 9

CRÊPE SUZETTE
Crepe, Orange Sauce, Grand

Marnier, Vanilla Ice-Cream … 9

CHRIS, JACKIE & JONAS 
LES PATRONS

★ CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

CHRIS, JACKIE & JONAS 
LES PATRONS

- SERVICES - 
OPEN 7 NIGHTS A WEEK

POP BAR OPEN LATE NIGHT 
OUTDOOR SEATING

- KITCHEN -
MON - THU 5 PM - 10 PM

FRI & SAT 5 PM - 11 PM
SUNDAY 4 PM - 9 PM

PARTS OF PARIS 146 4TH AVENUE NORTH, SAFETY HARBOR, FL 34695 727.797.7979 WWW.PARTSOFPARIS.COM                 @PARTSOFPARISFRENCHBISTRO

GOOD FOOD TAKES TIME
- PLEASE BE PATIENT -

RELAX, INDULGE AND 
- LAUGH A LITTLE-

LAISSEZ LES BONS TEMPS ROULER!


