
Shishito peppers, roasted bell pepper sauce 

Cold cuts and aged

cheeses 
 

5 cuts

 

7 cuts

 

10 cuts

 

Deep fried calamari, mustard sauce and jalapeño aioli

Frisée salad, bacon, brioche croutons, poached egg, dijon dressing

Beef tenderloin, shallots, capers, dijon mustard, egg yolk, cornichon *

Seared Foie Gras, brioche, cherry jam, caramelized walnuts 

Red wine braised beef, carrots, mushrooms, asparagus, onions, fries

Lobster broth, shrimps, clams, mussels, fish of the day, baguette, parsley

Pan seared scallops, shimeji mushrooms, pea purée, asparagus

10 oz Bavette, fries &  mixed greens, shallot sauce  

Duck breast, carrot purée, baby turnips, red wine & orange sauce 

Cold tomato soup, cucumber, strawberries, shallots, garlic, 

Tenderloin, baby carrots, potato fondant, mustard seeds, basil oil 
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Before placing your order, please inform your server if anyone in your party has a food allergy.

All stocks in sauces and soups are prepared in house and made with the freshest ingredients

*Consuming raw or undercooked meats, poultry, seafood, shellfish and eggs may increase your risk of food-born illness.

**Denotes food items are cooked to order or are served raw

Herb crusted halibut filet, turned potatoes, taragon cream & peas 
30

Puff pastry, brown butter snails, oyster mushrooms, basil pesto
17

Foie Gras Terrine, grapes & chocolate chutney, toasted baguette
25

Fried polenta, Maitake mushroom, black garlic purée

28

Crab croquettes, romesco sauce, pistachios, basil
16

14

Chicken stew, carrots, onions, smoked bacon, celery purée, red wine sauce
30

Tuna tartare, green apple, avocado, spring onions, sesame, soy sauce 
21

French buckwheat galette, ham, egg & cheese
21

Lobster tail risotto, safran, green oil, Swiss cheese 
32


