
LUNCH FRI 12PM-3:30PM
BRUNCH SUN & SAT 10-3:30PM

DINNER MON-SUN 5-11PM
FRI & SAT 5-11.30PM

MUSSELS  2495

THAI
Coconut Curry

MARINIERE
White Wine & Shallots

PROVENCALE
Tomato & Garlic

Consuming raw or undercooked meats, fish, or shellfish, may increase your risk of foodborne illness. 20% gratuity will be added to parties of 8 or more.

EGG WHITE FRITATTA
Asparagus, Leek, Parmesan

18
MARKET FISH
Of �e Day

P/A

NY STRIP STEAK FRITES
Peppercorn Sauce

35

CAESAR SALAD
with Chicken

with Salmon

14
18
19

CROQUE MONSIEUR
8 Grains, Ham, Gruyere

17

CROQUE MADAME
8 Grains, Ham, Gruyere, Fried Egg

  19

CRISPY CHICKEN
SANDWICH
Avocado, Tomato, Cilantro Jalapeno

21

BLT
8 Grains, Caper Aioli
With Smoked Salmon

16
20

21GRASS FED HAMBURGER
Cheese
A Cheval (Fried Egg)
Applewood Smoked Bacon

2
2
2

RATATOUILLE 9

CAULIFLOWER GRATIN 9

FRENCH FRIES 8

with fries & salad

CROQUETTES
Tru�e Mushrooms

16

ESCARGOTS 
DE BOURGOGNE
Garlic Parsley Butter

17

BOSTON BIBB SALAD
Ginger Vinaigrette, Katai�

15

COUNTRY PÂTÉ
Cornichons

15

STEAK TARTARE
Egg, House Seasoning, Mixed greens

19

TUNA TARTARE
Avocado, Citrus Vinaigrette

18

BEETS & GOAT CHEESE 15
Apple, Balsamic Vinaigrette

SMOKED SALMON PLATE
Creme Fraiche, Capers

16

FOIE GRAS TORCHON
Red Wine Apple Compote

21

RISOTTO mp Of �e Day

SPECIALTIES

APPETIZERS

14
FRENCH ONION

mp
SOUP OF
THE DAY

LUNCH FARE

with fries

SIDES




