
wagyu steak tartare*
capers, cornichons, shallots, quail egg, gaufrettes

onion soup gratinée
beef broth, garlic crouton, gruyere

escargot
maitre d’butter, puff pastry
 
pâté de campagne
cornichons, grain mustard, frisee, toasted baguette
 
salmon rillettes
smoked salmon, creme fraiche, dill, brioche toast

brandade croquettes
salt cod, new england tartar sauce

endive and beets
roquefort, walnuts, orange, champagne vinaigrette

oeufs mayonnaise
dijon, tarragon, crispy prosciutto

SALADE Josephine
mixed greens, tomatoes, cucumbers, dried cranberries, goat 
cheese duo, croutons, sherry vinaigrette

lyonnaise
frisee, lardons, shallots, poached egg*, warm bacon vinaigrette

hors d’oeuvres

restaurant week
summer 2024

Choose 1 hors d’oeuvres, 1 
entree, 1 dessert for $50

trout amandine
haricot vert, sauce meunière amandine 

boeuf bourguignon +$15 upcharge
lardons, mushrooms, carrots,  pommes purée

steak frites* +$15 upcharge
flat iron steak, maître’d butter

strip au poivre* +$15 upcharge
garlic spinach, green peppercorn sauce

moules frites mariniere
fennel, shallots, garlic, frites

duck confit
spaetzle, carrot duo, pickled mustard seed, gastrique

burger josephine*
pickled red onions, bacon & onion jam, gruyere, frites

seared salmon*
lentils du puy, leeks, vadouvan cream

pappardelle parisienne
egg noodles, mushroom melange, parmesan, black truffle 
butter

poulet rôti
pommes purée, thyme, rosemary, jus de poulet

scallop provencal +$15 upcharge
fennel, tomatoes, capers, olives, basil, lemon butter

les en trees

109 s St Asaph St.
OLD TOWN ALEXANDRIA

Chamomile creme brulÉe
cinnamon sablee cookie

riz au lait
rice, coconut milk, seasonal fruit compote, hibiscus meringue

opera cake
mocha buttercream, ganache, almond joconde

Lemon meringue tart
fresh citrus, lemon verbena

profiteroles
choux pastry, vanilla ice cream, chocolate sauce

ice cream & SORBETS
ask your server about our housemade flavors!

Assorted macarons

les desserts

GENERAL MANAGER LEONARD AUGUST HOWELL
please inquire for private parties   
follow along @josephineoldtown

BRAVO ET MERCI DE NOUS REJOINDRE, amis!

*THIS ITEM MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED EGGS, BEEF, LAMB, 
POULTRY, MILK PRODUCTS,  PORK, SEAFOOD OR SHELLFISH MAY INCREASE YOUR CHANCES OF FOODBORNE ILLNESS.

frites
garlic spinach
sauteed mushrooms
pommes purée
haricot vert
macaroni gratin
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