
salade verte 14
capers, olives, red onion,

hard boiled egg, crouton,

red wine vinaigrette

day boat scallops 21 / 30
salsify, yuzu gastrique,

sea salt

chilled foie gras torchon  21  
persimmon jam, frisée,

brioche 

onion soup gratinée 14
 vidalia onion, gruyere, 

cognac, beef broth  

escargots de bourgogne 18
garlic, butter, parsley,

baguette

 seared foie gras 24 
warm pineapple, walnut financier, 

cognac reduction

steak tartare 13
prime tenderloin, dijon mustard, 

shallots, capers, cornichons

BOUILLABAISSE  39
maine lobster, scallops, clams, 

saffron, tomato basil broth

striped bass 35
leeks, carrots,

champagne beurre blanc

parisian gnocchi 23 / 32
brussels sprouts, lardons,

charred cipolini onions

filet mignon  54
6oz hand-cut prime tenderloin,

pommes purée, 

sauce bordelaise

venison côtelettes 65
12oz bone-in rib chops,

spaetzle, ruby cabbage, 

sauce chasseur

prime pork chop 48
16oz frenched center cut,

brussels sprouts, hazelnuts, 

cherry gastrique

poulet ballotine for two  74
gallus brun chicken, foie gras,

Winter root vegetables,

pan jus

add Truffles 18
3.5 gr fresh shaved, 

black burgundy winter

half DOZEN OYSTERs 25
tiny dancers from maine,

verjus mignonette

ossetra CAVIAR  120 
  One Ounce Regiis Ova, 

crème fraiche, gaufrettes,
egg, capers, red onion

Small Plates Large Plates

add bone marrow 14
garlic, parsley,

bread crumbs

add foie gras 19
3 oz seared, 

hudson valley

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


