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FRESH BAGUETTE (v). . o e v e e e et 8 PLATEAU (gf) LE GRAND
beurre de baratte (butter) crab, opsters, prawns SELECTION (gf)
$65 crab, o (f)sters prawns, obster $110
FRENCH ONION SOUP............... 16 petrossian royal ossetra
veal stock, swiss, aged gruyére caviar $150
BIBB LETTUCE SALAD (vg) + .+ ... .. 8 SHRIMP COCKTAIL (gf) cocktailsauce . . ... .oouveuneenn.. 20
fines herbes, radish, champagne vinaigrette OYSTERS (gf) mignonette, cocktail sauce. . . .. .. ....... 1/2 doz for 30
LITTLE GEM WEDGE . . . . . . .. ... o1 SALMON TARTARE avocado, sesame, jalaperio, cucumber, sea salt lavash 24
cherry tomato, lardon, blue cheese, créme fraiche dressing CAVIAR (gf) petrossian royal ossetra, créme fraiche, chive, potato chips. . .150
PEAR & PISTACHIO SALAD (vg)........ 19 @[ﬂ AR@@?ERHE

red oak lettuce, pistachio, pear, pickled shallot, tarragon,
apple cider vinaigrette

MEATS @4f CHEESE (v)
ESCARGOT .. ittt i i 23 FENNEL TOSCANA SALAMI usa 9 OSSAU-IRATY fr 14
garlic butter, spinach, shallot, parsely, absinthe SOPRESSATA SALAMI it 16 sheep, 6 months
CHICKEN LIVER MOUSSE ............ 23 PROSCUITTO DI PARMA it 16 PETITE BRIE FERMIER fr 14
olive oil jam, toasted country loaf 2.4 months cow
' BRABANDER GOUDA nl 14
STEAK TARTARE oooooooooooooooooooo FERMIN SERANO SP 16 gO(lt, 6 months
cured egg yolk, shallot, caper, parsley, dijon, grilled rustic loaf
FERMIN JAMON IBERICO sp 20 COMTE fr 14
RACLETTE ().« oo eee e eeeeeean e o1 raw cow, 12 months
baby potato, speck, cornichon, mustard WAGYU BRESAOLA usa 20 PIAVE VECCHIO it 14
WAGYU SALAMI usa 17 cow
ST. FELICIEN TENTATION fr 20
CHARCUTERIE PLATE ...cvvvnnnn... S 40
choice of any 4 meats or cheese
DOUBLE STUFFED AGNOLOTTI (v) stuffed with bellweather acorn squash, honey whipped ricotta, spicy toasted pepita, date vinegar. . . . . . 32
CHILEAN SEABASS squid ink mushroom puree, confit potatoes, chimichurri kohlrabi, cashews bread crumbmix . . .. ..o vvv v oo n s 60
SCALLOPS coconut jasmine rice, green curry, crunchy shallots, black sesame, pickled escabeche . . . ... oo v i it i 52
LIBERTY FARMS DUCK BREAST (gf) parsnip hashbrown, celery & chestnut puree, sherryjus. . . . .o oo iiii .. 60
BEELER PORK (gf) 120z bone-in beeler pork chop, braised leek, crispy shallot. . . . v oo v v v v it i i e e e 35
STEAK FRITES (gf) 8oz prime ribeye filet, beurre maitre d’hotel | add: 3 oz dungenesscrab$25 . . ..o oo it 55
140z 28-DAY DRY-AGED NEW YORK STEAK (gf) weiser farms sunchoke, grilled mushrooms, house-made steak sauce, ... ........ 105
MUSHROOM GRATIN (gf) seasonal mushroom, spinach souffle, pickled daikon radish, creme fraiche, piave & boursin cheese . ... .. ... .. 28
JAPANESE EGGPLANT (gf)(vg) marinated cherry tomatoes, SUmac, €000 . . v . o v oo v v v vttt ie e it e e 28
MORNAY CHICKEN BREAST mary’s chicken, garlic, roasted maitake mushroom, cipollini onion, chickenjus . . .. v v v v vv v v vii v v v 35
BRAISED SHORT RIB (n) pomme purée, roasted pearl onion, hon-shimeji, crunchy garlic, red wine reduction. . . .. ...... ... ... .... 50
SQUID INK PASTA housemade squid ink spaghetti, santa barbara uni butter, dungenesscrab . . . v v v oo oo v v i i it e 39
CHATEAUBRIAND (gf)
240z herb roasted filet, carved tableside, everton cheese crispy potato, haricot vert in escargot butter, sauce au poivre $190
add: whole lobster $85
FRENCH FRIES(gf? (n). . . . . 10 GRILLED ASPARAGUS (gf) . BROCCOLINI (gf) (vg) + « « « & « & 14
whole grain mustard aioli béarnaise, feta, black sesame see(f piquillo romesco, green garlic, almond
GLAZED CARROTS (gf) « . ... 14 POMME PUREE (gf) v v v v v v .. 15 ROASTED CAULIFLOWER (gf) .14

dijon butter, spiced almon

(v) - vegetarian | (vg) - vegan | (gf) - gluten-free | (n) -

weiser farm yukon gol jpotato chive, raisin purée, hazelnut, pinenut, vadouvan
european butter,

contains nuts | (df) - dairy-free

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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