POUR COMMENCER

SUR LE POUGE - quick bites -

SAUMON RILLETTES 17 BARBAJUAN

wbi])])ed ])oaclaed salmon crisp ricotta &= swiss chard ravioli
créme fraiche, green apple pomodoro

Duck Liver MoUSSE 17 TARTE FLAMBEE

gelée de sauternes, ﬂ””’ de sel alsatian ﬂatbread, créme fmfc[ae
toasted baguette

caramelized onions, housemade bacon

FruiTs DE MER -freslﬂ c]ailledsmfood .

17

17

ONE OUNCE PETROSSIAN “ROYAL OSSETRA,” CAVIAR 120 | OYSTERS ON THE HALF SHELL six 24

SHRIMP COCKTAIL 22 | SEAFOOD SALAD octopus, scallops, calamari 22

SEAFOOD PLATEAU 60
8 oysters, 6 sbrim]) cocktail, se&y%od salad

add caviar 100

PRIX FIXE

$89 hors d’oeuvre \ pasta \ Pl&lts ])rz'ncz])aux | dessert

$125  six-course cloefs tasting menu

HORS D’EUVRES

SALADE VAUCLUSE
artisanal ﬁlll lettuces, Pickled delicata sguaslﬂ, téte de moine, toasted ])um])kzn seeds

CRABE ET AVOCATS (+8 pf supplement)
alaskan king crab, avocado, gm])eﬁ‘uit, créme fraiche, sturgeon caviar

PoissoN Cru
bigeye tuna crudo, ﬁngerling potatoes, crispy capers, celeriac créme

VELOUTE
claestnut &’ WIMS]M"OOWI SOMP, Wlﬁtiﬂt’ ZDZ?SR’V, lemon créme,])ickled royal tVI/thPEtS

ESCARGOTS
lmrgunﬂly snails, wild rice, garlic-chive butter

PATE DE CAMPAGNE
Pork terrine, boudin noir

TARTARE DE B&EUF
hand-cut filet of beef tartare, capers, cornichons, toasted baguette

Foie GRAS POELE (+6 pf supplement)
seared hudson mllty duck foie gras, ﬁg compote, candied walnuts, port jus
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Consuming raw or undercooked meats, Poult;y, smﬁod, slael_lﬁsb, or eggs mdy incredse your risk (f ﬁodbome illness



PASTA

CASONCELLI 24|35 EPAULETTES
butternut squash ﬁlled pasta rabbit &= reblochon cheese ravioli
sage-brown utter, amdretii black twﬂe Jus

SPAGHETTI (+5 pf su Plement) 26| 39 RisotTo o
squid ink pasta, obster, slm'ml) aq?uerello risotto, porcini créme
calamart’, fine herbs, trout roe wild mushrooms, purmesan

LEs TRUFFES BLANCHES D’ ALBA
ﬂesla white tw/ﬂes ﬁam alba 4 grams 90 | 8 grams 160

TAGLIATELLE ribbon pasta, parmigiano, butter RisorTo acquerello risotto, parmigiano, butter

PLATS PRINCIPAUX

DE LA MER -from the sea -

SALADE DE HOMARD
chilled maine lobster, artichokes, heirloom tomatoes, bp_tﬂzla mozzarella, basil

SAUMON
seared skuna bay salmon, creanty lentils, maitake mushrooms, red wine jus

TRUITE
Pﬂl’l-sﬂ%tf/f‘d trout, tOblStB&l almonds, lmricots verts

Loup DE MER
grilled branzino, roasted romanesco, toasted pine nuts, cauliflower creme

DOVER SOLE (+25 pf supplement)

wild dover sole, lemon, Parsley

GRILLADES - from the grill -

STEAK FRITES 52 (+9 pf supplement)
45 day d;y—aged new york strip, fries, choice c_)f sauce au Poivre, bordelaise or béarnaise

WHITE LABEL BURGER 27
aged beef blend, fontina cheese, tomato jam, dijonnaise, fries

DE LA TERRE - fiom the land -

PouLeTr RoT1
rodsted organic chicken, Parz’sian gnocdn', black trumpets, savoy mbbﬂge, sage

COTE DE VEAU (+12 pf su Plement)

roasted veal clooP, maine lobster vol au vent, wilted spinmlo, sauce ameéricaine

COTELETTES D' AGNEAU
grillm’ lamb c]oc?s, berb roasted delicata squaslﬂ, fromage blanc, candied Pismdoios

CANARD AUX FIGUES
d;y—agm’ roban duck breast, fzgs, wild mushrooms, camargue rice

SIDES 13
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CHOUX DE BRUXELLES crispy brussels sprouts, up])le vinegar | CHAMPIGNON  sautéed wild mushrooms

POMME PUREE whipped potato, olive oil | EPINARD sautéed baby spinach
FRITES hand-cut fries

CHEF - OWNER Michael White



