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SEBASTIEN TAVEL - FRED BELTRAN - LAURIE LOQUET - JOSSUE VELASCO - FREDDY RAMOS - GABY PACHECO - JENNIFER QUEVEDO

SNACKS

FRENCH BAGUETTE 5
HOUSE-INFUSED ROSEMARY OIL

PIMENTO CHEESE 10
VERMONT CHEDDAR, PIQUILLO PEPPERS, PECANS
TUNISIAN OLIVE MIX 10
CHICKEN LIVER MOUSSE* 10
MADEIRA JELLY, TOASTED BRIOCHE

GIGANTE BEANS 10
ROASTED RED PEPPERS, SHALLOTS, GARLIC
SMALL PLATES

ESCARGOTS DE BOURGOGNE* 18

POACHED EGG, RED WINE SAUCE, LARDONS, CROUTONS

PATE EN CROUTE*
DUCK, CHICKEN,

BASQUE GARLIC SOUP*
WHITE BREAD, SMOKED PAPRIKA, CHICKEN BROTH

ENDIVE & HAM HOCK GRATIN*
BELGIAN ENDIVES, CONFIT HAM HOCK
BECHAMEL, PARMESAN

CELERY ROOT HUMMUS

SUN-DRIED TOMATO CHIMICHURI, PARSLEY

PEA SHOOT SALAD

20

FOIE GRAS, WHOLE-GRAIN MUSTARD

12

12

14

WINTER RADISH, TOASTED ALMONDS, PARMESAN, HONEY

ENDIVE & APPLE SALAD
BLUE CHEESE, PECANS, RED WINE VINAIGRETTE

BEEF TARTARE™
MUSTARD, CAPERS, WORCHESTERSHIRE

14

16

LARGE PLATES

CHICKEN POT PIE* 28
POACHED HEN, ROOT VEGETABLES, BISCUIT TOPPING

VENISON OSSO BUCCO* 36
CREAMY POLENTA, GREMOLATA

DUCK LEG CONFIT* 30
DUCK FAT ROASTED POTATOES, FRISEE SALAD

FETTUCINE CARBONARA* 26
GUANCIALE, EGG YOLK, PARMESAN

SHRIMP RISOTTO* 30
SHIITAKE MUSHROOM, PARMESAN, LEMON
DESSERT

SEASONAL DESSERT 12

PLEASE ASK YOUR SERVER

CHEESE & CHARCUTERIE

SELECT THREE - 25
SELECT FIVE - 36
SELECT TEN - 65

ANY ADDITIONAL ITEM - 9

PLEASE SEE OUR CURRENT SELECTION ON THE NEXT PAGE
SERVED WITH DRIED FRUIT, CHUTNEY & CROSTINI

ACCOUTREMENTS - $2 EACH

LOCAL HONEY

DIJON MUSTARD

GLUTEN FREE CRACKERS

*THESE ITEMS MAY CONTAIN RAW OR UNDERCOOKED MEAT, SEAFOOD, SHELLFISH, OR EGGS & MAY INCREASE YOUR RISK OF FOODBORN ILLNESS




