
 
 
 
 

 



Thierry Moity: Chef Proprietor 
910.815.0810 

Patricia Moity: Host 
Capricebistro.corn 

 

 
 

 

Pour Commemcer 
 
 

 

             Escargots Petits Gris 14 (gf) 
Tender escargot sauteed w/garlic in roquefort cream sauce 

Saucisse Lapin 10 
Seared Rabbit sausage, caramelized onions, jus 

Calamari Mandelieu 13 
Fried and tossed in parmesan & herbs, w/ tomato sauce 

Crepe Caprice15 
Spinach, gruyere, parmesan, brie, mushroom cream sauce 

Soup du moment 7 (gf) 
Based on seasonal availability, please ask your server 

Salad Meli Melo 7 (gf) 
Artisan Lettuce, Verjus vinaigrette, parmesan shaving... 

Salad Cou Rouge 14 (gf) 
Grilled romaine, Caesar dressing, pan fried shrimps 

Salad de Chicons 10 (gf) 
Belgian endive, goat cheese, nuts, Red Beet vinaigrette 

Planche de Charcuterie 21 
Selection of pates,saucissons,cured meats, rillettes 

Planche de Fromages 21 
Selection of imported cheeses, please ask 

 
 
 
 
 

 
Open six days a week @ 4pm. Closed Tuesday 

Cork Fee 25$. Take-out menu available 
Visit us online @ capricebistro.com 

Starters 



Thierry Moity: Chef Proprietor 
910.815.0810 

Patricia Moity: Host 
Capricebistro.corn 

 

 
 

 

Plats Principaux 
 
 

 

Mussels "du Jour " 21 (gf) 
Mariniere or Provencal or Curry. ... served w/ frites 

Chicken "Forestiere" ( Joyce farms) 22 
Boneless Local Chicken Breast, pan roasted, wild mushroom Jus 

Carolina mountain Trout 24 (gf) 
Local Trout w lemon, caper vinaigrette, toasted almonds 

*Salmon au Vert 25 gf) 
Seared Norwegian salmon, pistachio crust, herb emulsion 

Le Petit Cochon (Heritage Farms ) 26 
Pork (local) tenderloin,braised Cheeks,Flemish style, bacon, beer... 

Waterzooi (House Specialty) 25 
Assortment of fish and seafood in a herb/cream broth 

Beef Bourguignon 24 
Beef stew, red wine, lardons, onions, mushrooms, carrots 

Duck Confit (Maple leaf farms) 29 (gf) 
Duck legs, cooked crisp, w/artisan lettuce, potatoes, gastrique sauce 

* Steak Frites (market price) 
Butcher cut of the day, seared "au poivre" w/pommes frites... 

Lamb shank Cassoulet 32 gf) 
Braised w/bacon, haricot beans, tomatoes, rosemary 

 
 
 

 
 

*May be cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness, especially if you have certain medical conditions. 
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