
GRAND CAFÉ
Chef & Owner Andrew Carmellini Chef de Cuisine Damon Wise

————     F R E N C H  M A R K E T     ————

Les Olives Vertes  5

Eggs Lafayette  9

La Riviera  16

Duck Mousse Tartine, cherries, walnuts  9

Crab Tartine, aioli, lemon confit  13

Selles-sur-Cher Tartine, radish, tomato  8

————     H O R S  D ’ O E U V R E S     ————

Spring Salade of Lentils, leeks, radishes and kale  12

Roasted Beet Root, hazelnut, fleur verte  14

Seafood Salade, celery, provençal olive oil  19 

Frisée Salade, bacon maison, poached organic egg  17

Beef Tartare Cressonnière, poached marrow  19

Grilled Mediterranean Octopus, smoky eggplant, pipérade  17

Warm Asparagus Vinaigrette, orange, mimosa  16

Oysters “Sargent”  18

Tripe Bourguignon  14

————     L E S  P Â T E S     ————

Ravioli au Pistou  19

Fleur de Soleil, snap peas, pancetta and mint  18

Spaghetti Niçoise with tuna  22

Linguine Noir with seafood and chorizo  25

Macaroni with veal ragoût and brebis  24

Spring Mushroom Risotto with asparagus  24

All of our pasta is made in-house with 100% organic non-GMO flour

————    E N T R É E S     ————

Steamed Sea Bass,  artichoke barigoule  29

Scallops à la Plancha, spring peas, morels and tarragon  29

Wood-Fired Dorade, beans en cocotte, muscat grapes  30

Duck au Poivre, organic grains, radish, smoked bacon  30

Steak Frites, béarnaise butter  28

Lamb Chops Marocaine  32

C H A R C U T E R I E S

———

P Â T É  M A I S O N 
meaux mustard  16

F O I E  G R A S  T E R R I N E

huckleberry, pain d'épices  20

C H A R C U T E R I E  B O A R D

saucisson, terrines, 
jambon, rillette  32

———

G R A N D  F R O M A G E

Torus
Pyrénées Brebis
“Brin d’Bleeker”

Tarentaise
Tomme de Savoie
Fourme d’Ambert

served with fruits stewed in

cognac and pain aux noix

T H R E E  F O R   12
F I V E  F O R   19

F R U I T S  D E  M E R

———

O Y S T E R S  D U  J O U R   

Bluepoint, NY  3

Island Creek, MA  3¼

Wellfleet, MA  3

Kusshi, WA  3

———

Littleneck Clams, LI  2½

1¼ lb. Maine Lobster  MP

Louisiana Crawfish  16

Shrimp Cocktail  18

———

C A V I A R  S E R V I C E  
L A F A Y E T T E   95

T H E  N O H O  P L A T E A U   75

L E  G R A N D  J O N E S   125

P L A T S  P O U R  D E U X

Bouillabaisse Royale

MP

Rôtisserie Chicken

22 PP

G A R N I T U R E S  8

Pomme Frites

Pomme Purée

Spinach with garlic

Wood-Roasted Vegetables

Organic Carrot Vichy


