Dinner

Les Petit Plats

Le pité du pére Daniel
Country pfifé, Quince paste and cornichon 14

Pastramis de saumon
Salmon pastramis over pufafues
ga{eﬁe and horseradish cream 16

Picodon de chévre au thym
Baked goat cheese on a brioche toast,
igaby aru_gu{a, balsamic g{aze 13

Harengs pommes a Uhuile
Marinated Herring, warm purp{e potato, and micro
greens 13

Gnocchi a la parisienne

Sﬂﬁ gnﬂcchi with mushroom and butternut
sr:luash 10

Tarte a Uoignon alsacienne

Thin crust with onions, Munster cheese, smoked purk

ige“}r and cumin 14

Beignet de morue
Cﬂdﬁshﬁiﬁer (bacalao ), aioli sauce micro greens 13

Escargot au beurre d’ail
Traditional escargot, gar“c butter 14

Steak Tartare
Raw Eegc and condiments, quai{ egg 14

Moules
Choice ﬂf Mussels prepa}'aﬁcm
Mariniere, Catalan or Saﬂ;‘cm 12

Les Soupes

Soupe dujuur

Soup ﬂf the da}r 8

Soupe a [’uignun gratiné

French Onion soup 9

Les Salades

Jardinette
Mixed greens, Dijon vinaigrette g

Frisée aux Lardons
Chicm}r salad, sc]ﬁ pﬂached ege, and

warm bacon-shallot vinaigrette 14

Endives au Bleu

Endive, roasted beets, app{e, walnuts and Bleu
Cheese 14

Rokette et pousse d’epinard
Bab}r a}'ugu{a, bab}r spinach, pear and

roasted walnut Dijcm vinaigreﬁe 12

Les Foie Gras

Hudson Ua“ey Farm =
Terrine
Duck liver pate, walnut bread,
Quince marmalacde

Sauté a 'alsacienne
Pan seared, mirabelle p{um sauce

Alain would like to suggest

a g{ass Df sauterne wine

Frnmages

Assorted French cheeses, walnut bread,
and grapes 18

Dinner

Les Viandes

Coqauvin

Traditional chicken cooked in red wine served
with Eab}r vegefal[:{es, crispy p::-}'[ez be“y and
mashed potato 27

Steak frites
Black Angus shell steak,
gri“ed or Au Poivre, haricots verts, pommes ﬁ'itﬂs

29

Confit de canard Gascon

Crispy duck {eg cunﬁt, sautéed ﬁnger“ng Potato
and friséesalad 29

Lapin a lestragon
Braised rabbit, farragon mustard sauce,
sautéed spatz{e , red cabbage 20

Steak Tartar
Raw begc and condiments, qui{ egg,
ﬁ'ifes, and salad 26

Carre d’agneau Provencal

Roasted rack r:lf lamb, rosemary au jus, gratin
potatoes, haricot vert 29

Nougat de Boeuf
Pan seared slow cook ﬂat iron steak,

red wine sauce, root vegetaf:n{es 28

Cassoulet de Toulouse
White bean stew, duck & gizza}'d cunﬁf, ga}'“c

sausage, Toulouse sausage 28

Feuillette de Ris de Veau

Crispy Sweetbread, mushroom sauce, puﬂ:‘ pastry,
spinach, mashed potatoes 28

Foie de Veau

Sautéed Ca{f‘Liver, onion canﬁt, and potato puree
and haricot vert 28

Choucroute de Colmar
Traditional Sauerkraut ﬁ'ﬂm Alsace,

smoked meat and sausages 28

Les Moules

Rhode lsland wild mussels

Served with homemade pomme

frites 23

Mariniére
White wine, shallots, gm‘[ic,
Th}rme, pa}'sley, hﬂav_y cream

A la Catalane

White wine, tomato, Chorizo sausage, PHTS[E'}’,

ih}!me, gaﬂic

Aux saffron et la moutarde
White wine, shallots, saﬁ:mﬂ, mustard ap]ﬂie,

Pﬂ}'ﬂ lﬁ'}". i"lﬂﬂ‘l.’}' Ccream

Les Poissons

L'Omble chevalier Lyonnaise
Sautéed arctic char, red wine sauce
green lentil, bab}r carrots 27

Saint Jacques aux safran
Sautéed Diver sca“n}p, sﬁ'ﬂn sauce

Fresh pa}"pade“e 20)

Nage de Cabillaud aux cépes

Sautéed cod ﬁsh served in a pﬂ}'cini mushroom
consomme, ﬂau“ﬂﬂwer puree, bab}r vegefab[ﬂs 28

Bouillabaisse de Marseille

Fish med{ey, mussels, shrim}_ﬂs, clams, tomato
saﬁ'ﬂn broth, rouille sauce 29
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