
autumn vegetable terrine 16
local mushrooms, leeks, 

chèvre fouetté

BRANDADE CROQUETTES 15
brioche, pickled vegetables, 

saffron aioli

salade verte 14 
capers, olives, red onion,

hard boiled egg, crouton, 

red wine vinaigrette 

Onion soup Gratinée 14 
vidalia onion, gruyere, 

cognac, beef broth

add truffle +18
3.5g black winter truffle

day boat SCALLOPS 21 /30
salsify, yuzu gastrique,

sea salt

ESCARGOTS de bourgogne 18 
garlic, butter, parsley, 

baguette

country pâté  16  
cherry, mediterranean pistachio,

baguette, dijon mustard

hudson valley foie gras  23  
marasca cherries, brioche,

hazelnut, frisée

STEAK TARTARE  13  
dijon mustard, shallots, capers, 

cornichons, tabasco, egg yolk

BOUILLABAISSE  35
 lobster, scallops, clams, 

saffron,tomato, basil, rouille

ATLANTIC HALIBUT  35
Celery root, roasted local mushrooms,

Beaujolais reduction

Parisian GNOCCHi 21/30
brussels sprouts, bacon

charred cipollini onions

Moulard DUCK 42
magret + confit,

lentilles du puy, choucroute

wagyu coulotte 38
6oz hand-cut sirloin, green onion,

pommes pavés, sauce robert

roast lamb for two 85
Rack of lamb & braised shoulder,

chestnut stew, root vegetables

Appetizer Mid Course Main Course

   ossetra CAVIAR 120 
  one ounce regiis ova,

crème fraiche, gaufrettes, 
egg, capers, red onion

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

half dozen OYSTERs 25
TINY DANCERs - DAMARISCOTTA, MAINE 

verjus mignonette


