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Service Non-Compris • ATM on Premises

 
  

 

 

CHARCUTERIE PLATE 24.00 CHEESE PLATE  20.00

APPETIZERS & SALADS
Shrimps Provençal . . . . . . . . . . . . . . . . . . . . . . . . . . 13.00 
Ricard & tomato sauce, parmesan, garlic croutons
Baked Burgundy Snails. . . . . . . . . . . . . . . . . . . . . . . 12.00 
garlic, parsley & Pastis butter
Warm Lentil Salad . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.00
French lentils, frisée, lardons, pepper, mustard dressing, 
poached egg
Kale and Baby Arugula . . . . . . . . . . . . . . . . . . . . . . . 14.00 
roasted beets, faro, pistachios, blue cheese, balsamic 
dressing
Goat Cheese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 13.00
croutons, beets, apples, frisée, walnuts, raspberry dressing
         add free range chicken, shrimps or tuna +8.00; avocado +4.00

French Toast
with fresh fruit salad and spices

Avocado Toast 
sunny side or poached egg on multigrain bread with 

pomegranate, avocado, baby arugula, dried cherries, 
pickled shallots, crumbled goat cheese 

Mediterranean Baked Eggs 
roasted tomatoes, paprika-dusted potatoes, Niçoise olives, 

French feta; add merguez sausage +3.00
Eggs Benedicts 

poached eggs, English muffin, hollandaise sauce, 
home fries & mixed greens

Choice of
Classic with country ham

Norwegian with Scottish smoked salmon +2.00
Florentine with spinach

2 Eggs Any Style 
with home fries and mixed greens; 

choice of bacon, ham, sausage or merguez sausage
Omelette à la Carte 

served with home fries & mixed greens. Choice of two items: 
tomatoes, onions, mushrooms, swiss, cheddar, ham, spinach, 

goat cheese, bacon; each additional item: +2.50         
egg whites +1.50; smoked salmon or merguez sausage +3.00

we serve only cage-free organic eggs 

BRUNCH $16.95
add coffee & OJ + $5.00

BRUNCH COCKTAILS
Mimosa  . . . . . . . . . . . . . . . . . . 8
Bellini  . . . . . . . . . . . . . . . . . . . 8
Screwdriver  . . . . . . . . . . . . . . 8
Bar Tabac Bloody Mary  . . . . 9

Basil Bloody (basil vodka) . . . . . 9
Spicy Maria (jalapeno tequila)  . . 9
Vegan Mary (cucumber vodka)  . . 9

128 SMITH STREET BROOKLYN, NY 718 923-0918
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CASH and AMEX only, ATM on premises

any substitutions +2.00

Burger Bar bac fries and mixed greens . . 16.00
add swis or cheddar cheese +2.50
goat or blue cheese +3.00 
bacon, mushroom +3.00; avocado +3.50 
 
Salmon Burger . . . . . . . . . . . . . . . . . . . . . . . 17.00
pico de gallo, avocado, tartar sauce, french fries 

Niçoise Salad . . . . . . . . . . . . . . . . . . . . . . . . 20.00
seared tuna over greens, potatoes, olives, egg, 
tomatoes, cucumbers, anchovies

Steak & Egg . . . . . . . . . . . . . . . . . . . . . . . . . 22.00
mixed greens, french fries

Steak Frites . . . . . . . . . . . . . . . . . . . . . . . . . 29.50
10oz grilled shell steak, french fries, mixed greens; 
add peppercorn sauce +2.00

Moules Frites Bar Tabac. . . . . . . . . . . . . . . 21.00
steamed fresh Canadian mussels, white wine, 
shallots, parsley, french fries

Croque Monsieur . . . . . . . . . . . . . . . . . . . . 15.00
country bread, béchamel sauce, ham, swiss, fries; 
Croque Madame with fried egg +2.50

LUNCH:  Mon-Fri 11am- 5pm  •  BRUNCH: Sat & Sun 10am-5pm  
 DINNER:  Sun-Wed 5pm-12am  Thu-Sat 5pm-1am •  BAR OPEN LATE

BAR TABAC DIET BUSTERS 9.00

CRÈME BRULÉE
caramelized vanilla custard

CHOCOLAT COULANT
warm molten chocolate cake w/ dark chocolate sauce

BREAD PUDDING
served with caramel sauce & salted caramel ice-cream, 

pecan chocolate

ICE-CREAM AND SORBET 
ask you server for today’s flavor

LES EAUX Perrier, 33cl . Natural, lemon, strawberry, orange . . . . . 4
San Pellegrino 75cl . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7
Acqua Panna 75cl . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 7

SIDE ORDERS 7.00
BACON, SAUSAGE, MERGUEZ, SMOKED SALMON, SPINACH

 HOME FRIES, FRENCH FRIES; ENGLISH MUFFIN 2.50


