210 10TH STREET
DES MOINES, IOWA

515.288.0268
WWW.DJANGODESMOINES.COM

MONDAY-THURSDAY
1TAM - TOPM

FRIDAY
11AM- 11PM

SATURDAY
4APM - 11PM

SUNDAY
BRUNCH 10AM - 2PM
DINNER 4PM - OPM

BRING IN YOUR FAVORITE
BOTTLE OF WINE AND ENJOY

NO CORKAGE FEE ..... EVER!
LUNCH MONDAY-FRIDAY,
DINNER 7 NIGHTS A WEEK!

HOST YOUR NEXT PARTY
OR SPECIAL EVENT AT
DJANGO!

CALL OR EMAIL US:
, R 515.288.0268
X ¥ PARTIES@DJANGODESMOINES.COM

A
Le FRENcH -NO ATT\TUDE

BRUNCH

LE PREMEIER
REPAS



APPETIZERS

Crab Cakes 11.99
Served with celery root rémoulade and rouille

Django Onion Rings 4.99/8.99
Thin cut onion rings with rouille and curry ketchup

Peel & Eat Shrimp 4.99/7.99
Seasoned,poached shrimp served with lemon

Poutine 6.99/11.99

Braised beef, mushroom onion hash, Milton Creamery cheese curds
and demi glace over house fries
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SOUPS & SALADS

Onion Soup Gratinée 6.50
Tomato Artichoke Bisque 3.99/5.99
Soup du Jour 3.99/5.99
Django Salad 4.99/9.99

House mixed greens with shaved fennel, radish, Roma tomatoes,
red onion and cucumber tossed in classic vinaigrette and topped
with feta cheese

House Caesar 4.99/9.99
Crisp romaine, croutons and classic Caesar dressing topped with
Manchego cheese

Add chicken 4, salmon 4, or crab cake é to any salad

George’'s Garden Chicken Sal ad 14.99
Seasonal greens, tomato, cucumber, red onion, smoked bacon,

bleu cheese, hearts of palm and grilled chicken breast

with buttermilk herb dressing

Tuna Nigoise Salad 14.99
Pan-seared ahi tuna, green beans, potatoes, Roma tomato, cucumber,
hard boiled egg, Nicoise olives, fennel, radish, red onion and anchovies
over mixed greens with classic vinaigrette*

BURGERS

Our burgers are ground fresh daily and served on artisan South Union Bakery
bun with lettuce, tomato and red onion with choice of daily soup,
tomato artichoke bisque, onion soup $3, salad, hand-cut French fries
or onion rings $1. Add smoked bacon to your burger $1.

Le Cheeseburger 9.99

With choice of white cheddar, swiss or Gorgonzola cheese*

Le Royale with Cheese 10.99
With white cheddar cheese and a fried egg on top *

Le Bleu Burger 10.99
With French bleu cheese sauce *

Burger au Poivre 10.99
With brandy peppercorn sauce and swiss cheese*

The Burger Rossini 15.99
With foie gras, truffles, sauce bordelaise and swiss cheese*

George’'s VegagvegetaiBbnur ger 10.99
Grilled veggie burger with white cheddar, mayo and Django onion rings

Mushroom Faux Poivre Burger vegetarian 10.99
Portobello mushroom with swiss cheese and vegetarian au poivre sauce

BREAKFAST

Served with choice of breakfast potatoes with peppers and onions,
Fresh fruit, or hand-cut french fries

Django Breakfast 8.99
Two eggs any way served with bacon or house made sausage
and South Union toast*

Bananas Foster French Toast 9.99
Challah French toast with caramelized bananas, bourbon maple syrup,
toasted pecans, and whipped cream

Steak and Eggs 12.99
5 oz hanger steak with two eggs any way, red wine sauce and
south union toast*

Eggs Benedict 10.99
Two poached eggs and Niman Ranch ham on top of South Union
ciabatta bread, topped with béarnaise sauce*

Benedict Florentine vegetarian 10.99
Two poached eggs, spinach and fomato, on top of South Union
ciabatta bread topped with béarnaise sauce*

Le Breakfast Burger 11.99
House ground burger with Niman Ranch ham, cheddar cheese, bacon
and a fried egg served on a South Union croissant*

Quiche Lorraine 8.99
Quiche with house cured bacon, caramelized onions and swiss cheese

SANDWICHES

Served with choice of daily soup, tomato artichoke bisque, onion soup $3, salad,
hand-cut French fries or onion rings $1

California Club Panini 9.99
Grilled chicken, smoked bacon, avocado, bleu cheese and mayo
on South Union Bakery country bread

Croque Madames “French Ham & Cheese” 1099

Niman Ranch ham, Swiss cheese and Dijon mustard on South Union
Bakery country bread, finished with béchamel sauce and a fried egg

Grilled Cheese ( for grown-ups) vegetarian 7.99
White cheddar & Swiss cheese with mushroom onion hash and truffle oil
on South Union Bakery country bread

CREPES

Wild Mushroom Crepes  vegetarian 11.99
Three crepes filled with wild mushrooms, goat cheese and spinach topped
with roasted red pepper béchamel

Crepes Madames” French Ham & Cheese” 1199
Two crepes filled with Niman Ranch ham and swiss cheese, topped with
béchamel sauce and a fried egg

Crepes Django 9.99
Five crepes topped with bourbon maple syrup, house cured bacon,
toasted pecans and whipped cream

OMELETS

Served with choice of breakfast potatoes, fresh fruit, or hand-cut fries

Classic French Omelet 7.99
Swiss cheese and fresh herbs served with South Union toast

Niman Ranch Ham and Cheese 8.99
Ham, swiss cheese and béarnaise sauce served with South Union toast

Fromage a Trois Omelet 8.99
Swiss, parmesan and gorgonzola cheese with spinach served with
South Union toast

Feature Omelet 8.99
Somethinginanomelet..........ccocooeiiini,

STEAK FRITES
e, g

Served with hand-cut French fries and choice of au poivre,
bleu cheese, béarnaise or bordelaise sauce
Additional sauce $ieach

10 oz Hanger Steak* 15.99

7 oz NY Strip Steak * 15.99
NY Strip served open faced on
South Union Bakery country bread

A 20% gratuity will be added to parties of eight or more.

*Thoroughly cooking foods of animal origin such as beef, eggs, fish, lamb, pork, poultry or
shellfish reduces the risk of food borne illness

PASTAS AND ENTREES

Chicken & Bacon Penne 12.99
Grilled chicken breast, bacon, swiss cheese, red onion and tomato
with parmesan cream sauce

Spinach & Goat Cheese Ravioli vegetarian 12.99
Hand-made ravioli tossed with fresh thyme, tomato and béchamel sauce

Macaroni Gratin 11.99
Baked macaroni with swiss cheese, Niman Ranch bacon and topped
with toasted bread crumbs

Grilled Salmon 13.99
Grilled salmon filet over roasted potatoes, with house vegetables and
béarnaise sauce

BEVERAGES

House cocktails and other beverages
Django Bloody Mary 8
Vodka, house bloody mary mix, celery and a loaded skewer garnished
with a poached shrimp Add house oyster $1*
Add beer chaser $2*
Le Petite Bloody Mary 5
Vodka, house bloody mary mix and celery

White Peach Bellini 9
Risqué sparkling, peach liquor, white peach puree

Pink Grapefruit Cocktail 9
Ruby red vodka, Aperol, grapefruit juice and a sugared rim

Blood Orange Mimosa 9
Pierre Sparr sparkling and blood orange puree

Premium Orange Juice (glass, 1/2 carafe, full carafe) 3/5/9

A LA CARTE

Hand-cut French Fries  2.99/4.99 Breakfast Potatoes 2.99

with peppers and onions

Fresh Fruit 2.99 Croissant with Fig Jam 3.99

South Union Toast 1.99 House Made Sausage or 1.99
Smoked Bacon

House Made Pecan 5.99

Sticky Buns (limited supply)




