
dinner

Wine Bar       Weekly Specials       Party Room

Appetizers
Bouchée D’escargots
(puffed pastry with french snails)

Bouchée à la Reine
(puffed pastry filled with cèpes, veal and cream sauce)

Crab Cakes à l’ Ancienne
(crab cakes with old grain mustard)

Shrimp Cocktail 
(remoulade or classic)

Paté de la Maison

Croutons à la Tapenade** 
(provencale olive spread)

Champignons Farcis**

(stuffed mushrooms with spinach, feta cheese and garlic)

Fromage de Chèvre à la Provençale**

(baked goat cheese with tomatoes, garlic and basil)

Moules Marinières
(steamed mussels in white wine, garlic and shallots cream sauce)

8.95

9.95

10.95

8.95

7.50

6.95

7.95

10.95

7.50 md  15.00 lg

10.00
6.00
6.00
5.00
8.00
7.00
9.00
5.00
8.00
6.00
8.00
7.00
7.00
8.00
6.00

6.00

Apéritifs
Absinthe
Bloody Mary
Kir
Pastis
Kir Royal
Kir Breton
Campari
Du Bonnet
Amaretto 
Lillet
Cosmo
Pineau des Charentes
Muscat
Sauternes
Tomate
(pastis grenadine)
Mauresque
(pastis almond)

Extra Order/Split Charge  $2.95
Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of food-borne illness.

1022 SOUTH FIRST STREET MILWAUKEE, WI 53204  1 BLOCK NORTH OF THE ALLEN-BRADLEY CLOCK ON 1ST STREET

Salades
Salade de la Maison
(with goat cheese toasts)
Salade de Mangues
(mango salad with walnuts)
Salade de Légumes Rotis
(roasted vegetable salad with feta cheese)
Salade de Betteraves
(beet salad with roquefort and walnuts)
Salade Niçoise
(with fresh ahi tuna)
Petite Salade

7.95

8.50

8.50

9.00

15.95

3.95

Escape from the ordinary HERE AT Chez Jacques where authentic 
French cuisine is the specialty of the house. We accept Visa, Mastercard, and Gift 
Certificates for your Catering, Entertainment, Private Parties or Romantic Dining. Handicap Access available.

Crêpes
SAVORY CRêPES
Seafood
(shrimp and crab)
Smoked  Salmon
Roast Beef Mushroom
Chicken Curry
Spinach Roquefort

13.95

12.95
10.95

9.95
8.95

PHONE 414.672.1040    EMAIL ChezJacq@ChezJacques.com    WEBSITE  www.ChezJacques.com

ASSIETTE “GOURMET" Served with Baguette
Great to share or someone's lunch

French Cheese Plate 
(with fruits) 
Mediterranean Plate 
(with hummus, babaghanouj, olive tapenade)
Smoked Salmon Plate
(classic garnish)
Charcuterie Plate 
(with paté, prosciutto, saucisson)     
Jacques’ Special 
(with foie gras mousse, paté, cheese, salad, cornichons)

13.95

11.95

15.95

16.95

18.95

Soupes
MILWAUKEE’S BEST

Onion Soup Gratinee                6.00
Soupe Du jour         3.95 SM   5.50 lg

Monday: Closed (Brainstorming More Delicious Menus)   Tuesday-Saturday: 10AM – 10PM  Sunday: 10AM – 8PM

**Indicates Vegetarian

SIDES
Roasted Vegetables
Sauté Spinach
Pomme Frites

4.95
3.95
2.95
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19.95

18.95

24.95

23.95

14.95

19.95

19.95

11.95

24.95

19.95

18.95

23.95

13.95

17.95

Extra Order/Split Charge  $2.95
Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of food-borne illness.

1022 SOUTH FIRST STREET MILWAUKEE, WI 53204  1 BLOCK NORTH OF THE ALLEN-BRADLEY CLOCK ON 1ST STREET

BIèRes
IMPORT
1664
Chimay
Guiness
Stella Artois
Hacker-Pschorr
Bavik

DOMESTIC
Miller Light
Miller H-Life
Spotted Cow
N A Beer

4.50
8.00
5.00
4.50
5.50
5.00

3.50
3.50
4.00
3.00

Cognacs/Armagnac
Jean Durée
Pierre Ferrand
Calvados
Armagnac

Digestifs
Bailey's
Godiva
Grand Marnier
Mirabelle
Poire Williams
B & B
Drambuie

6.00
10.00

6.00
10.00

8.00
8.00

10.00
8.00
8.00

10.00
10.00

VINS DE LA MAISON
ROUGE
Bordeaux
Merlot
Cabernet
Cotes du Rhône
Pinot Noir
Syrah
Tannat
Rouge

BLANC
Bordeaux
Vouvray
Pinot Blanc
Rosé
Chardonnay
Sauvignon Blanc
Champagne
Macon-Villages
Cidre 
Blanc

8.00
6.00
7.00
8.00
7.00
7.00
9.00
5.00

8.00
7.00
9.00
6.00
6.00
7.00
7.00
9.00
6.00
5.00

Monday: Closed (Brainstorming More Delicious Menus)   Tuesday-Saturday: 10AM – 10PM  Sunday: 10AM – 8PM
We accept Visa, Mastercard, and Gift Certificates for your Catering, Entertainment, Private Parties or Romantic Dining. Handicap 
Access available.

Entrées
Les Viandes

Steak Frites
8-oz. New York strip with pomme frites and maitre d' butter. 

Boeuf Bourguignon
Burgundy beef stew cooked in red wine with mushrooms, pearl onions and 
bacon. Served over purée potatoes.

Couscous Royale
Traditional Moroccan stew cooked with lamb, chicken and andouille 
sausage. Served over couscous.

Blanquette De Veau
Veal stew with cèpes mushrooms, pearl onions and carrots in white wine 
cream sauce. Served over purée potatoes.

Poulet Frites
1/2 roasted chicken with red wine sauce. Served with pomme frites.

Canard Roti à l’orange
1/2 roasted duck with orange sauce. Served with saffron rice.

Côtes de porc "Normandy"
Pork chops with caramelized apple glaze and calvados (apple brandy). 
Served with saffron rice.

Croque-monsieur Frites
Traditional French ham-and-cheese sandwich with pomme frites.

Les Poissons

Bouillabaisse
Traditional fish stew with mussels, clams, scallops, shrimp and fish in a 
tomato saffron broth. Served with aioli toast. 

Coquille Saint-Jacques
Pan seared sea scallops finished with vermouth cream sauce. Served with 
saffron rice.

Poisson a la Provençale
Lake Superior whitefish baked with tomatoes, onions, capers and white wine. 
Served with saffron rice.

Truite au Crabe
Rainbow trout stuffed with crabmeat and topped with old-grain mustard 
cream sauce. Served with saffron rice.

LES PLATS VÉGÉTARIENS

Pates Aux Légumes**

Bowtie pasta with eggplant, zucchini and squash cooked in a garlic white 
wine cream sauce.

Couscous Aux Légumes**

Eggplant, zucchini, turnips, garbanzo beans and carrots cooked in Moroccan 
spices. Served over couscous. 

**Indicates Vegetarian
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