
   

Bistro 
·7· 

 
Chef’s Tasting Menu 

Summer 2008 
 
 

Chilled Green Vegetable Gazpacho  
 crème fraîche, pickled vegetables, chive oil 

 
· 
 

Egg Noodles with Heirloom Tomato Salsa Cruda  
house-made goat’s milk ricotta  

 
· 
 

Crispy, Slow-Roasted Pork Belly Glazed  
honey and peach gastrique, French green lentil pilaf 

  
· 
 

Lobster, Corn and Sweet Pea Risotto  
baby arugula greens, burgundy jus 

 
· 
 

Coconut Jasmine Rice Pudding with Coconut Caramel 
toasted hazelnuts, whipped cream  

 
· 35 · 

 
 

Available Sunday through Thursday 
No substitutions please 

 
 

A Contemporary French Bistro · BYOB 
Serving Dinner Tuesday to Sunday  

7 North Third Street · Philadelphia, Pennsylvania 
215-931-1560 

Chef/Owner Michael H. O’Halloran 
 
Bistro 7 uses local, sustainable produce, fish, meats and 

poultry whenever possible. 
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