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RUE 6

SOUTHERN ROOTS. FRENCH SOUL.

LUNCH

ENTREES
Baguette & Beurre — 7

house baguette - butter

Salade de Maison — 12

market greens - fines herbes - house vinaigrette

Soupe a [’Oignon Gratinée — 12

slow caramelized onion broth - baguetie - melted Emmenthaler

Conserva du Jour — 18

sardines or tuna - olives - baguette - butter

BAGUETTES
served with chips & cornichon

Jambon-Beurre — 18

ham - butter - our classic (add brie +2)
Beuf & Dijon — 20

roast beef - dijonaisse - onions - arugula

Jardin du Marche — 14

farm fresh greens - cucumber - pickled onion - sauce verte

Thon Conserva — 20

tuna - greens - cucumber - pickled onion

FORMULE DU MARCHE — 20

Half Baguette Sandwich + salade or soupe a l'oignon

Ratatouille au Gratin + arugula, baguette
+
DESSERTS
Gateau au Chocolat — 8
Fromage — 18

three selections - accompaniments

Café Gourmand — 8

coffee - three small sweets



RUE 6

WINE AT RUE 6

Thoughtfully selected for lunch

APERITIF
Mimosa - 10 Pastis - 12
Kir Royal - 12 Martini - 14
St Germain Spritz - 12 Lillet - 12
French 75 - 15 Gimlet - 12
Death in the Afternoon - 18 Terrior - 12

Biere (Belgian ale/high gravity) - 12

VIN DE SOIF

Easy-drinking wines selected for freshness and balance.

Bistro Table Wine (red, white, rosé)
Lunch Pour (80z) * 6 Bistro Pour « 8 % Carafe » 12

Albert Bichot C’est La Vie (red, white or rosée ) 12

Sparkling
Pierre Legras Grand Cru Champagne (375ml) - 68

Three Henry’s Blanquette de Limoux - 14
Les Allies Brut - 12

White

La Forcine Muscadet Sévre-et-Maine - Loire - 12
Clos Roussely “L’Escale” Sauv Blanc- Loire - 14
Domaine André Kientzler “La Soif” Riesling - Alsace - 16

Rose
Commanderie de la Bargemone - Provence - 17

Red
Les Luthines Chinon - Loire - 12
Rombeau Le Bontaniste Mourvéedre - Languedoc - 14
Chateau St Julian Bordeaux Supérieur - 14
Copain Comme Gamay - Comté Tolosan - 16

*Full Wine Cellar list available upon request.

NON-ALCOHOLIC & CAFE
Perrier - 6 | Better Than Booze (NA) - 6 | Walkers Kombucha -
Café au Lait - 5 | Espresso - 8 | Coffee / Tea / Soda - 4
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