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SOUPE <« SALADE

POISSOMNS
SOUPE EU JOUR -BEVERAGES-
i MINERAL WATER 4/6
SOUPE A L;?IGNON SODAS, ICED TEA 3%
10 I~ HOMEMADE LEMONADE 4
GREEN SALAD & LEEK CREPE COFFEE, TEAS 4
750 1380 ESPRESSO 4
CAPPUCCINO, LATTE 5%
OUR SELECTION OF FINE

greens, figs, French bleu,
Prosciutto, pecans, balsamic

17
( w/ glass of Sandeman Port $5 )

& Rogs

Roastery®

vlnciigﬁ{neﬂa * Y
VIANDE
ARUGULA SALAD POISSOMN
shaved fennel, black olives, -FISH-
citrus vinaigrette
1380
SALADE FRISEE
w/ bacon, croutons &
poached egg TUNA TARTARE
14 ginger, sesame, wasabi sauce
15
* PATE MAISON
. PAN ROASTED BRONZINO h ad :
LEGUMES .1} griled asparagus, iardons, et e
-VEGGIES & SIDES- %{: faﬁ"'g_:-ii porcini mushroom emulsion 15
Wil 18
DU JOUR baked w/ tarragon butter,
e ’ e spa?';?"m e BLOC DE FOIE GRAS
6
ZUCCHINI 3
CANNELLONI cold foie gras w/ poached
%%?R'I%(E:}SF eelhaigntly CALAMARI BASQUAISE kumquats, hog;agnada brioche
w/ gruyere yellow pepper sautéed Basque-style
cheese OOUJ:I'S w/ peppers and onions
8 14 14% SAUCISSON EN CROUTE
homemade pork sausage baked in
POACHED SALMON puff pastry, light mustard sauce
roasted heirloom carrots, =
sorrel sauce
17% CHICKEN PAILLARDE
artichokes, Nigoise olives
SKATE, SAUCE MEUNIERE Bl SO

brown butter sauce, capers
17%

SEARED SEA SCALLOPS

SAUTEED CHICKEN LIVERS
sherry sauce, sweet corn crape
14




HOMEMADE GNOCCHI e R
light tomat ; hroom,
Ly STEAK - FRITES
15 STEAMED bavette skirt steak, béarmnaise
P Wiy sauce, shallots, fries
MUSSELS #N 23%
" PASTAGQB?LOG" 1 'I';{ESE 14 (w/fies18) B2
gty Lo oo BAR STEAK AU POIVRE
15 - MARINIERE AU LILLET - pepper encrusted petit
NY steak, fries
+ THAI - coconut, ginger, lemongrass 25 i
| No Substitutions —  20% Gratuity Added For Parties of 6 or More — Please Notify Your Server of Any Allergies or Special Dietary Needs |

| NO OUTSIDE FOOD OR BEVERAGE Motice: Consuming raw or undercooked meats, pouliry, seafood, shellfish or eggs may increase your risk of foodborne illness.l




