
SANDWICHES
 

Served with chips or salad.  Substitute frites for $2

 
Croque Monsieur or Madame              $14/$15 
house sourdough, paris ham with cantal cheese

substitute chicken $2

“Le Bouillon” Burger add egg  $1    $14
cantal cheese, mornay sauce & house quick pickles

Paris Market Crêpe      $14
camembert, mushroom, sundried tomato, local farm eggs & dijon

LEs PLATS
Escargot       $13 

sundried tomatoes, oyster mushrooms, chili flake

Cassoulet de Castelnaudary    $21
local garlic sausage, duck, pork belly with white beans

Market Fish (Daily Selection)     Market Price  
Chef’s selection

Plum Creek Farms Chicken    $22
pan-seared breast, patatas bravas, hericot verts, sausage

Pork Secreto      $24
roasted squash, caramelized onion with crispy potato

Hanger Steak           $25   
carrot & potato gratin, broccolini and green peppercorn jus

SOME SIDES

Hand Cut Pommes Frites  with house aïoli   $6

Smoked Cauliflower  with pepitas, cilantro, sauce vierge $6

Roasted Beets  with walnuts, gouda, vegetable soil  $7

Endive Gratin with comté cheese, spinach & breadcrumb $9 
   

THE TARTINES
with house-baked bread

Brandade       $8
salt cod, heavy cream, potato, olive oil & garlic

Sweet Pepper Tartine     $7 
Castelveltrano olive, braised Basque peppers, white anchovy

Pork Rillettes      $8
potted pork with carrot butter

SOUPS  &  SALADS

Soup du Jour      $9 
seasonal selection

French Onion Soup      $9
foie gras broth, crouton with baked comté cheese

Lentil Salad       $9 
house pickles, mushroom vinaigrette & smoked walnuts

Grilled Romaine Salad     $12
leeks, almonds, white anchovy dressing & local cheese

Warm Greens Salad     $13
haricots verts, foie gras vinaigrette, pepitas & garlic

Thanks to all of the Nebraska and Iowa farmers that contribute to the menu.  

Consuming raw and undercooked food increases your risk of foodborne illness.  

20% Gratuity is added to parties of 6 or more.  

a few
SWEETS

Warm Donuts and Caramel  $8

Chocolate Hazelnut Dacquoise  $8

Daily Ice Cream or Sorbet  $7

Crème Brûlée  $8

Seasonal Tart  $8

Mix of Imported Cheese  $12

  COFFEE
  or 
TEA  

Filtered Coffee  $3.5

Espresso  $3.5

Cappuccino  $5

Café au Lait $5

Tea Pot  $5

We proudly use Beansmith Coffee beans, 
and Teasmith Tea, locally brewed daily 

with precision.

ENJOY.   



Le Boui l lon Restaurant
1017 Howard Street

Omaha, Nebraska  

Telephone: (402) 502-6816

Private  Event  Bookings:

Vis i t  our websi te  or  cal l  for  more 

information, menus and pric ing 

are  avai lable  upon request .

Boui l lonOmaha.com
info@bouil lonomaha.com


