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

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
 
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  G A L E T T E  S A U M O N  E T  P O I R E A U X   34 
buckwheat crêpe, salmon, leeks, beurre blanc
 
C A S S O U L E T   45 
white bean and tomato stew, salt pork, lamb 
 
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
 
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 S  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, lardons, stor tini pasta
 
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
 
F I L E T  D E  B O E U F  A U  P O I V R E   55 
petite greens salad

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,  

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

MARCH 6, 2023

EXECUTIVE CHEF MARIE-AUDE ROSE  

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   8 
baguette, salted bordier butter
 
L A I T U E  B R A I S É E ,  V I N A I G R E T T E  
À  L A  M O E L L E   18 
braised lettuce, bone marrow vinaigrette
 
H A R I C O T S  V E R T S   14 
sautéed green beans, garlic butter
 
C H O U - F L E U R  E T  B R O C O L I  R Ô T I S   18 
roasted cauliflower and broccoli, tar tare sauce
 
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  15 
anchovies from cantabria, homemade vanilla  
butter, sourdough toasts  
 
A S S I E T T E  D E  C H A R C U T E R I E   32 
selection of house-made and cured meats
 
A S S I E T T E  D E  F R O M A G E   26 
selection of french and american cheeses
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F R A I S E S  E T  F R A M B O I S E S  À  L A  C R È M E  F O U E T T É E .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 24 
berries and cream
 
TA R T E  TAT I N .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18 
apple pie, crème fraîche
 
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
 
M I L L E  F E U I L L E  N O I S E T T E  .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15 
puff pastry, hazelnut mousseline
 
C R È M E  B R Û L É E  À  L A  VA N I L L E . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15 
vanilla custard
 
G ÂT E A U  A U  C H O C O L AT  À  L A  FA R I N E  D E  N O I S E T T E .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15 
gluten free chocolate cake with hazelnut flour, crème fraîche

LA FÊTE  
DU CITRON

The annual French Riviera festival celebrating  
citrus season arrives in New York with the  
most exquisite, freshly-picked fruit from 

 this side of the Atlantic.

 À  PARTAGE R   

 LÉGUMES VINAIGRÉS  
AUX AGRUMES   10 

citrus pickled vegetables

L ES  E NTR É ES  

HUÎTRES COQUINES   30 
half dozen oysters, lemon-ginger granita

POISSON CRU À L’HUILE  
D’OLIVE CITRON   25 

fluke crudo, lemon cumin jam,  
baby spinach, egg 

TORCHON DE FOIE GRAS  
AUX KUMQUATS   34 

foie torchon, kumquat jam, brioche

L ES  P L ATS  P R I N CI PAUX  

PALOURDES  
MÉDITERRANÉENNES   32 

clams with citrus and green olives 

CONFIT DE CANARD,  
M ANDARINES FRAÎCHES   39 

confit duck leg, spring onion, tangelo

L ES  D ES S S E RTS 

 PAVLOVA VANILLE, CITRON  
VERT ET BERGA MOTE   15 

bergamot lemon curd, lime whipped ganache,  
vanilla ice cream, meringue

CITRON GIVRÉ   15 
lemon sorbet in its skin


