
A P P E T I Z E R S

S I X  H U Î T R E S ,  B E U R R E  A U X  A L G U E S   30 
half dozen oysters served with bread and seaweed butter

 
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, fine herbs dressing

 
P O I S S O N  C R U  À  L’ H U I L E  D ’O L I V E  C I T R O N   25 
fluke crudo, olive oil, lemon, baby spinach

 
AV O C AT- C R E V E T T E S   26 
New Caledonia shrimp, grapefruit, avocado French cocktail

 
R A D I C C H I O S  E N  V I N A I G R E T T E  C R É M E U S E   24 
Trevisano and Castelfranco, parmesan vinaigrette,  
prosciutto and nut bread crisps

 
T O R C H O N  D E  F O I E  G R A S  A U X  K U M Q U AT S  29 
foie torchon, kumquat jam, toast

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

 
S O U P E  D E  C R E S S O N   21 
watercress soup, potato

M A I N  C O U R S E S

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

 
C A B I L L A U D  À  L A  M O U TA R D E  E N  C O C O T T E   42 
steamed cod in donabe, grain mustard, leeks and potatoes

 
C O N F I T  D E  C A N A R D,  M A N D A R I N E  F R A Î C H E   39 
confit duck leg, spring onion, tangelo

 
H A L I B U T  A U  B E U R R E  B L A N C ,  B L E T T E  C R O Q U A N T E S   46 
halibut, beurre blanc, swiss chard

 
B Œ U F  B O U R G U I G N O N   45 
braised short r ibs, stor tini pasta 

A S P E R G E S  B L A N C H E S ,  S A U C E  G R I B I C H E   28 
white asparagus, egg vinaigrette

 
F I L E T  D E  B O E U F  A U  P O I V R E   55 
petite greens salad

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

 
A S S I E T T E  D E  F R O M A G E   26 
selection of French and American cheeses

S I D E S

PA I N  E T  B E U R R E   8 
baguette, salted Bordier butter

 
H A R I C O T S  V E R T S   14 
sauteed green beans, garlic butter

D
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CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,  

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

S H O P  T H E  M E N U

See a dish you like?  
You can add it to your check!  
Ask your server for details.

F R I N G E D F L A X  
L I N E N N A P K I N 

FROM 20 S M A L L  B O W L 

80

S T E M
C A N D L E H O L D E R 

FROM 225 

F L O W E R R I N K A P L AT E  
FROM 38 

R I N K A M U G 

50D E E P R I M M E D S I D E  D I S H 

86
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