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569 N 155th Plz Omaha, NE 68154-3775, United States

+14029349374,+14024081728 - http://www.levoltaireomaha.com/

The menu of Le Voltaire from Omaha comprises about 160 different dishes and drinks. On average you pay
about $8.0 for a dish / drink. The menu includes dishes such as Lamb, Filet Mignon, Fresh Fish, Duck, and more,
all prepared with the finest seasonal flavors and highest quality ingredients. Some recipes even come from Chef
Fichepain's own family. To complement your meal, enjoy a selection of freshly baked baguettes, cheese plates,
and delectable desserts. Your dining experience will be enhanced by the stunning interior design, reminiscent of

the south of France, and the exquisite floral arrangements throughout the bar. The carefully curated wine list
features the best selections from various regions of France, consistently earning Le Voltaire the Wine Spectator

Award for the past 15 years.
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Desserts
DESSERT OF THE DAY

Non Alcoholic Drinks
WATER

Soups
GAZPACHO

Pizza
SPECIAL PIZZA

Snacks
BRUSCHETTA

Toast
FRENCH TOAST

Drinks
DRINKS

Rice
RISOTTO

Fish
SEA BASS

Beef Dishes
FILET MIGNON

Starters
SMOKED SALMON PLATE $9.5

Spirits
MARTINI

Main Course
DUCK CONFIT

Quiches & Bagel
QUICHE OF THE DAY $7.5

Croques
CROQUE MONSIEUR $8.0

Main
HOUSE RED AND WHITE

Tartes Familiale
VEGETARIAN $8.0

Wine
BOTTLE OF WINE

Coffee
ESPRESSO

Main Entrees
GRILLED LAMB

Open Sandwich
CROQUE MADAME $8.0

Sake
CARAFE $8.0
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Zinfandel
OPTIMA, DRY CREEK VALLEY 2007

Dessert Menu
CHOCOLATE MOUSSE

From The Stock Pot
BOWL OF SOUP

Chef Specialities
BEEF BURGUNDY

From The Counter
SOUP OF THE DAY

Petite Sirah
OPTIMA, DRY CREEK 2006

Savory Pastries
ESCARGOTS

Sides
BRIE

Rielsing
OPTIMA, DRY CREEK 2009

Fresh Picks
SOUP AND SALAD $7.5

Small Format Bottles
DUVAL-LEROY BRUT NV

Super Tuscan Blend
TRENTADUE, LA STORIA CUVEE 32 2009

Homemade Quiches
QUICHE LORRAINE $7.5

Syrah Grape (North
Rhone)
CROZES HERMITAGE, LES JALETS,
PAUL JABOULET AINE 2007

Semillion-Sauvignon
CHATEAU GRAVILLE-LACOSTE 2009

Jura: Unique In Omaha!
ARBOIS, CUVEE LES BERANGERES 2007
JACQUES PUFFENEY

Second Course From
Syria
TABOULI GRAPE LEAVE WRAPS

Third Course From
Venezuela
BELLO PELLON

FORMULE DU MIDI €19.9
DESSERT OF THE DAY

From The Land (From
5:00 Pm)
COQ AU VIN
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Contemporary Cuisine
SMOKED SALMON PLATE

Adult Brunch €39
CHEESE PLATTER $11.0

Uncategorized
SOUPE À L'OIGNON GRATINÉE AU
FROMAGE

Steaks
STEAK FRITES

RIBEYE STEAK

Dessert Wines
SAUTERNE, CHATEAU ROUMIEU-
LACOSTE 2005

BANYULS, LA TOUR VIEILLE 2006 (1/2
GLASS SERVING)

Pinot Noir
FOURTH ESTATE PINOT NOIR,
DOCTOR'S VINEYARD SANTA LUCIA
HIGHLANDS 2008

WITNESS TREE, WILLAMETTE VALLEY
2007

Fourth Course
FROM SUDAN, DAMAA AL GURASA

FROM WEST AFRICA, JOLLOF RICE

French
FOIE GRAS

FRENCH ONION SOUP

Pinot Noir, Pinot Noir
Grape
PINOT NOIR VIEILLES VIGNES, ALBERT
BICHOT 2008

MERCUREY, ALBERT BICHOT 2007

Blend Of Roussane,
Grenache Blanc And
Marsanne
CHATEAUNEUF DU PAPE, TELEGRAMME
2008

P'TIT CLOCHER, ARNOUX ET FILS,
ROSE, VAUCLUSE 2010

Restaurant Category
FRENCH

DESSERT

Entrées
GOAT CHEESE ON TOAST

TERRINE OF THE DAY

BORSCHT

Sandwiches
TARTINES PARISIENNES $8.0

SANDWICH VÉGÉTARIEN $8.0

LAMB PROVENCALE $8.0

Dessert
CREME BRULEE $6.0

CHOCOLATE MOUSSE $6.0

HONEY CAKE
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Les Omelettes
SAUMON FUME, HERBS DE
PROVENCE $8.0

CHAMPIGNONS ET BACON $8.0

JAMBON FROMAGE $8.0

Beaujolais, Gamay Grape
MOULIN-A-VENT, BERNARD DIOCHON
VIEILLES VIGNES 2006

BEAUJOLAIS, DOMAINE DUPEUBLE 2008

JULIENAS, CHATEAU DES CAPITANS
2009

Cabernet Franc Grape,
Pinot Noir
BOURGUEIL, DOMAINE DE LA
CHANTELEUSERIE, CUVEE ALOUETTES
2008

CHINON, CHARLES JOGUET CUVEE
TERROIRS 2008

SANCERRE, DOMAINE MICHEL GIRARD
ET FILS 2009

South Of France
PINOT NOIR, DOMAINE DE VALMOISSINE
2007

COSTIERE DE NIMES, CUVEE
ELIZABETH 2009

BANDOL RED, DOMAINE DU GROS'
NORE' 2008

BANDOL ROSE, DOMAINE DU GROS'
NORE' 2009

Champagnes And
Sparkling Wines
FRANCOIS MONTAND, BLANC DE
BLANCS BRUT

VOLLEREAUX BRUT, EPERNAY FRANCE

GRUET BRUT ROSE METHODE
CHAMPENOISE, NEW MEXICO

GRUET BRUT, METHODE CHAMPENOISE,
NEW MEXICO

Southwest Wines
NOVELLUM CHARDONNAY 2009 VDP
COTES CATALANES

CAHORS, SOUTH WEST OF FRANCE,
CLOS LA COUTALE 2008

CORBIERES RED, LANGUEDOC,
DOMAINE DE FONTSAINTE 2008

MINERVOIS, SENTINELLE DE MASSIAC
2008

White
PINOT GRIS, CLEEBOURG 2008

RIESLING, CLEEBOURG 2007

GEWURZTRAMINER, CLEEBOURG 2008

MARCEL DEISS BEBLENHEIM, RIESLING
2008

MARCEL DEISS GEWURZTRAMINER
BERGHEIM 2004

Cabernet Sauvignon
DIERBERG THREE SAINTS, SANTA YNEZ
VALLEY 2005

OPTIMA, ALEXANDER VALLEY 2006

LADERA, NAPA VALLEY 2006

SMITH-MADRONE, NAPA VALLEY 2005

MADRIGAL, NAPA VALLEY 2004

Sauvignon Blanc Grape
GUY ALLION 2009

SANCERRE, DOMAINE FOUASSIER, LES
GRAND GROUX 2009

Le Voltaire Menu



CHEVERNY, DOMAINE DU SALVARD 2009

VOUVRAY, CHAMPALOU 2009

MUSCADET, CHATEAU DE LA CHESNAIE,
SEVRE DET MAINE 2008

Chardonnay Grape
MACON VILLAGE, ALBERT BICHOT 2009

SAINT VERAN, JOSEPH DROUHIN 2009

BOURGOGNE BLANC, VEZELAY 2007
DOMAINE DE LA CADETTE

CHABLIS, DOMAINE SAINTE CLAIRE
JEAN-MARC BROCARD 2008

VIRE-CLESSE, DOMAINE DES
CHAZELLES 2009

POUILLY FUISSE, LE CLOS ALBERT
BICHOT 2008

Blend Of Grenache,
Cinsault, Mouvedre And
Syrah (South Rhone)
GIGONDAS, NOTRE DAME DES
PALLIERES 2006

LE PIGEOULET EN POVENCE, PAYS DE
VAUCLUSE 2009

COTE DU LUBERON, CELLIER VAL
DURANCE, CUVEE PRESTIGE 2007

CHATEAUNEUF DU PAPE, DOMAINE DE
CHATEAUMAR, SECRET DE NOS VIGNES
2009

SAINT COSME, COTES DU RHONE 2010

VACQUEYRAS, RESERVE SAINT
DOMINIQUE 2008

COTES DU VENTOUX, J. VIDAL FLEURY
2006

COTES DU RHONE VILLAGES, DOMAINE
DES AMARINIERS, SIGNARGUES 2009

Salads
MIXED VEGETABLES

NIÇOISE SALAD $9.5

SALADE D'AGNEAU
MEDITERRANÉENE $9.5

SALADE AU STEAK Á LA FOURME
D'AMBERT $9.5

SALADE DE CHÊVRE FRAIS,
CHUTNEY JOSETTE $9.5

SALADE PRINTANIÉRE $5.0

SALADE DE CAESAR $6.0

SALAD

BLUE CHEESE SALAD

Blend Of Cabernet
Sauvvignon, Merlot And
Cabernet Franc
CHATEAU LACOMBE, HAUT BENAUGE
2005

CHATEAU DAVRIL, JH LAVILLE 2007

CHATEAU LE CROS 2007, ST. EMILION
GRAND CRU

CHATEAU ROCHEMORIN 2005, PESSAC-
LEOGNAN

CHATEAU RECOUGNE 2008

CHATEAU COURTEILLAC 2006,
BORDEAUX SUPERIEUR

CHATEAU LA FLEUR SAINT GEORGES,
LALANDE DE POMEROL 2007

CHATEAU GONIN 2005

CHATEAU SIMARD, SAINT EMILION 1999

These Types Of Dishes
Are Being Served
APPETIZER
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BREAD

FISH

LAMB

MUSSELS

TOSTADAS

SOUP

TUNA STEAK

SALAD

Ingredients Used
ESCARGOT

BEEF

CHEESE

VEGETABLES

SCALLOPS

SHRIMP

FRUIT

ONION

HALIBUT

CHOCOLATE

DUCK

FRENCH ONION

SEAFOOD

Le Voltaire
569 N 155th Plz Omaha, NE
68154-3775, United States

Made with Menu

Opening Hours:
Tuesday 17:30 - 21:00
Wednesday 17:30 - 21:00
Thursday 11:30 - 14:00; 17:30 -
21:00
Friday 11:30 - 14:00; 17:30 - 22:00
Saturday 17:30 - 22:00
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