
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,  

SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

SERVED 
M-F
3PM 

–
5PM
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L E S  E N T R É E S  –  A P P E T I Z E R S

H U Î T R E S  C O Q U I N E S  30 
half dozen oysters

 
S A L A D E  V E R T E  C R O Q U A N T E  A U X  
H E R B E S  A R O M AT I Q U E S   19 
little gem, radish, cucumber, fines herbes dressing

 
S O U P E  À  L’O N I O N  ‘ B I C H O N  B I C H E T T E ’   22 
onion soup, crouton gruyère, cognac

 
AV O C AT- C R E V E T T E S   26 
new caledonia shrimp, grapefruit, avocado, french cocktail

 
N I Ç O I S E   29 
tuna, anchovies, potatoes, eggs, green beans, red onions

L E S  P L AT S  P R I N C I PA U X  –  M A I N  C O U R S E S

L A  C R Ê P E  S A U M O N  E T  P O I R E A U X   34 
buckwheat crêpe, salmon, leeks, beurre blanc

 
P O U L E T  F E R M I E R  C R O U S T I L L A N T   37 
cr ispy heritage chicken, green beans, garlic  
and ginger brittle

L E S  G A R N I T U R E S  –  S I D E S

PA I N  E T  B E U R R E   5 
rye bread, salted Bordier butter

 

P E T I T E  S A L A D E  V E R T E    10 
artisan lettuces, shallot vinaigrette

 
G R AT I N  D A U P H I N O I S   16 
potato gratin, nutmeg, garlic

À  PA R TA G E R  –  T O  S H A R E

A N C H O I S  D E  C A N TA B R I E  E T  
B E U R R E  VA N I L L É  19 
anchovies from cantabria, homemade  
vanilla butter, sourdough toasts  

 
B E T T E R AV E S  V I N A I G R É E S   14 
red beets, trout roe, smoked crème fraiche

C O C K T A I L S 
E X T R A  B R U T  C H A M PA G N E ,  V O D K A , 

 Y U Z U  V E R M O U T H  — 22

B Y  T H E  G L A S S 
P I E R R E G I M O N N E T ‘ B L A N C D E B L A N C S ’ 

B r u t  N V — 18

PA S C A L AG R A PA R T ‘ C O M P L A N T É E ’  
E x t r a  B r u t  N V — 28

B O T T L E S 
B É R ÊC H E &  F I L S  ‘ R É S E RV E ’ 

B r u t  N V — 105

C H AVO S T ' B L A N C D 'A S S E M B L AG E '  
B r u t  Na t u r e  N V — 95

K RU G ‘ G R A N D C U V É E –  1 69 T H E D I T I O N ’   
B r u t  N V — 285

G EO RG E S L AVA L ‘ C U M I È R E S ’ 
E x t r a  B r u t  N V — 175

VO U E T T E &  S O R B É E ‘ B L A N C D ’A RG I L E ’ 
E x t r a  B r u t  N V — 225

APRIL 9 , 2024

EXECUTIVE CHEF JON RODRIGUEZ
CHEF PARTNER  MARIE-AUDE ROSE
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F R A I S E S  À  L A  C H A N T I L LY  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 28 
fresh strawberries, Tonjes farm cream 
 
P R O F I T E R O L E S  A U  C H O C O L AT  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 17 
choux pastry, vanilla ice cream, hot chocolate sauce
 
TA R T E  TAT I N  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18 
caramelized apples, salted butter, crème fraiche, puff pastry
 
C R È M E  B R Û L É E  À  L A  VA N I L L E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15 
vanilla custard
 
A S S I E T T E  D E  P E T I T S  G ÂT E A U X  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12 
ginger thins, calissons, leaf tuiles
 
S O R B E T  D U  J O U R  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 6 
seasonal sorbet


