soup & salads

corn soup

baby lettuces
radishes, celery, fennel and red wine vinaigrette

frisee and lardons

fried egg, brioche and red wine vinaigrette

fish & shellfish

oysters daily selection

chilled lobster tails and claws

jumbo lump crab meat horseradish mustard
jonah crab claws lemon aioli

clams casino bacon, bread crumbs and parsley butter

salt cod brandade
baguette, curry oil and piquillo pepper marmalade

sardines celery, fennel, lemon and toasted country bread

starters

country pate

pickled onions and baguette

duck rillette country bread and dijon
mushroom tart

shiitake, squash and gruyere

warm bean salad
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white beans, butter beans, wax beans, lentils, tapenade and lemon

entree salads
tuna nicoise

greens, egg, radish, wax beans, picholine, potato and anchovy

chicken caesar

anchovy and breadcrumbs

quiche & sandwiches

ham and cheese

bayonne, comte, greens and baguette
chickpea tartine

olives, radish, saffron and country bread
pastrami

dijon, half sours and rye

turkey tartine

romaine, raisins, curry and country bread
burger

tomato marmalade, arugula, ricotta and brioche

broccoli quiche
shallots, cheddar

entrees

boeuf bourgignonne

short ribs, carrots, pearl onions, potatoes and cuisson
whole fried fish

greens, onions, raisins and olives

mussels and fries

onions, fennel, garlic, and white wine

poitrine de poulet

chicken, arugula, manchego and sherry vinaigrette
omelette aux champignons

chanterelles and goat cheese with baby lettuces and brioche
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grains & potatoes

hashbrown

potato sarladaise

autumn stuffing squash, bacon and oregeno

french fries

vegetables

sweet corn

brussels sprouts sriracha
peas and mushrooms

sautéed greens bread crumbs and anchovy
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