
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

oeufs mayonnaise
dijon, tarragon, crispy prosciutto

restaurant week
Winter 2026

Choose 1 hors d’oeuvres,
1 entree, 1 dessert for $35

                          choice of salad or frites:

burger josephine*
house blend, burger sauce, gruyere, pickles, olive oil bun 

brie grilled cheese
apple, fig jam, arugula, pickled onion - ADD bacon 3

Croque Madame 
smoked ham, gruyere, sauce mornay, brioche, sunny egg*

FRENCH DIP
roast beef, gruyere, baguette, au jus

fried chicken cordon bleu
smoked ham, gruyere, dijonnaise, bibb lettuce

hors d’oeuvres

109 s St Asaph St.
OLD TOWN ALEXANDRIA

| General Manager Stewart Shoemaker  | 
 | chef de cuisine stephanie milne |

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.
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creme brulÉe

riz au lait
rice, coconut milk, red wine spiced pears, puffed rice

opera cake
mocha buttercream, ganache, almond joconde

apple tart tatin
puff pastry, baked apples, cinnamon ice cream, pecans

profiteroles
choux pastry, vanilla ice cream, chocolate sauce

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

Assorted macarons

endive and beets
roquefort, walnuts, orange, champagne vinaigrette

lyonnaise
frisée, lardons, shallots, poached egg,* bacon vinaigrette 

salade josephine
mixed greens, tomatoes, cucumbers, dried cranberries,
goat cheese duo, croutons, sherry vinaigrette

Make Any Salad an Entree add
steak / salmon / chicken / shrimp 


