
BREAD & BUTTEr 6  
cultured butter, maldon sea salt

STEAK TARTARE  14  
dijon mustard, shallots, capers, 

cornichons, tabasco, egg yolk 

SQUASH VELOUTE 11
 yogurt, dill, charred cippolinis, 

beech mushrooms, hazelnut  

CLASSIC FRENCH ONION SOUP 14 
vidalia onions, gruyere, cognac, 

beef broth

BRANDADE CROQUETTES 18
brioche, pickles, saffron aioli

CHEVRE CHAUD 15 
red oak, walnuts, pine nuts, beets, 

shallots, walnut vinaigrette

GNOCCHi 18
radicchio, arugula, walnut, 

squash purée

ESCARGOTS 14 
garlic butter, parsley, baguette

SEARED FOIE GRAS 20
brioche, orange marmalade, 

salsify, frisée

STUFFED QUAIL 18
garlic sausage, onion tart, 

bergamot cherry glaze

SCALLOPS 21
caper berries, polenta, squash custard, 

brown butter+banyul’s vinegar

BOUILLABAISSE  38
 lobster, scallops, clams, rouille, 

saffron, tomato, basil

FILET MIGNON 44
pomme purée, bordelaise, 

carrots & pearl onions

RATATOUILLE 25
ZUCHINNI, BELL PEPPER, TOMATO

GARLIC CARAMEL, CRISPY SHALLOTS

SAUCE PROVENÇAL

NORTH ATLANTIC HALIBUT  37
ARTICHOKE BARIGOULE,

WHITE WINE, FENNEL, CARROTS

DUCK BREAST 34
ASPARAGUS, PARSNIP + PARSLEY

WILD RICE, RED WINE CARAMEL

PORK TENDERLOIN 29
persimmon + lemon puree, 

broccolini, fondant potato

First Second Third

   ossetra CAVIAR 140 
  1oz regiis ova, capers, 

creme fraiche, red onion, 
gaufrettes, egg

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

½ DOZEN OYSTERs 25
TINY DANCERS, DAMARISCOTTA, MAINE 

verjus mignonette



La Palome 15 
tequila, Grapefruit, lime

Vesper 19
Vodka + gin, Lillet Blanc

French 29 18
 gin, lemon, bubbles 

BOULEVARDIER 17
Bourbon, select, Noilly Prat Vermouth

Paris Noir 18
Rye Whiskey, Averna, COMBIER ORANGE

Belle Poire 18 
Vodka, pear, domain de canton, lemon

Corsican Negroni 17
Gin, bonal

European Lager 8
Kronenbourg 1664, Strasbourg France 4.5%

American Lager 5
Miller High Life, Milwaukee, USA 4.6% 

Belgian Golden Ale 10
Duvel, Antwerp, Belgium 8.5%

Belgian Farmhouse Ale 10
 Saison Dupont, Tourpes, Belgium 6.5% 

dark bavarian lager 11
Hofbrau dunkel, munich, germany 6.6%

dry French Cider 10 
Aval Gold, Brittany, France 6.0%

German Pilsner Alkoholfrei 8
Bitburger drive NA, 0.0%

le punch 10
pear, lemon, ginger

LE JARDIN ROUGE 10
lime, cranberry, rosemary

PHONY NEGRONI 11
citrus, quinine, juniper

Zero proof

Beer + Cider

House Cocktails





CALVADOS - Le Louvier, Calvados Fine, 
Normandy France 16

ARMAGNAC - Jean Cavé, Trois Étoiles VS, 
Haut-Armagnac, France 18

COGNAC - Maison Gautier, VSOP, Aigre, 
France 19

PASTIS - Pernod, Pontarlier, France 19

CHARTREUSE - Pères Chartreuex - Entre
-deux-Guiers, France - 28

Eaux de Vie

Dessert Wine
SAUTERNES - Château le Juge, 
“Les Mignets’, Bordeaux, France 2020 15

VERMOUTH - Noilly Prat Rouge, Marseillan, 
France 11

PORT 10 YEAR - Taylor Fladgate Tawny 
Porto Ten Year, Douro Valley, Portugal 14

PORT 20 YEAR - Sandeman Tawny Porto 
Twenty Year, Douro Valley, Portugal 23

Amare
APEROL 14
NONINO 14

MONTENEGRO 13
LUCANO 15

SUZE 15
AVERNA 12
CYNAR 10
SELECT 12

After Dinner Drinks

SELECT 12
CAMPARI 14

FERNET MENTA 13
FERNET BRANCA 13
MELLETI AMARO 14

BONAL 
GENTIANE-QUINA 16



Dessert

TARTE TATIN 12
cinnamon & olive oil powder,

ice cream

crème brûlée 12 
madagascar vanilla 

berries

MOUSSE au CHOCOLAT 13
chocolate soil,
sablé au beurre

Espresso 3

Macchiato 4

Cappucino 5

Latte 6

Americano 4

Espresso Martini 19

Harney + Sons Tea 5

Coffee and  Tea


