FruIits bE MER /j_/—\\\

chilled seafood HORS D*EUVREg
>’
> HUITRES
daily oyster, red wine mignonette THON CRU MARINE A LA NICOISE
s 2t big eye tuna crudo, egg])lunt caviar, haricots verts, gum’l egg
19
> MACTRE DE L’ATLANTIQUE
sug[ clams, vicbyssoise vinaigrette

TARTE AUX POMMES DE TERRE
mmembert-j)omto tartlet, caramelized onions, lardons, black tnﬂe
17

REMOULADE DE HOMARD
chilled maine lobster, cele@/ root
green a])])le, black tnﬂe
19

17

PATE EN CROUTE
duck &~ ])ork terrine, ])ismdaio, cber;y, whole grain mustard

19
> CAVIAR SELECTION VAUCLUSE TARTARE DE BEUF
Black Pearl “American Ossetra” hand-cut filet of beef; capers, cornichons, toasted baguette
avec créme fraiche &= blinis 19
115 per oz

ESCARGOTS A LA BOURGUIGNONNE
burgundy snails, red carmargue rice, fem, garlic-j)arsley butter
17

Ris DE VEAU A LA FORESTIERE
roasted veal sweetbreads, wild mushroom ragoit, Parslﬁy
I
LE POTAGER ’

composed salads &~ vegetables dishes Foie Gras PoELE

seared hudson valléy duck liver, hazelnut gdteau, endive, strawberries

27
COEUR DE LAITUE
butter lettuce, breakfast radish
shallot vinaigrette

15

GASPACHO VERT
chilled cucmber &~ lettuce sou])

PATES FRAICHES M AISON
goat’s milk yogurt, pine nut oil

housemade artisan pastas

16
SALADE TRUFFEE PETITES OREILLES
mesclun, mushrooms it la grecque orecchiette, fresla tomato, basil, grated chévre
téte de moine c]oeese, black trvﬂe 19
I
? PAPILLONS
POIREAUX VINAIGRETTE fmfalle, smoked salmon, lemon-créme fmfc]oe, sorrel
. 22
grzlleu’ leeks, toasted almonds
mustard seed vinaigrette > RAVIOLE DE HOMARD
16 lobster raviolo, ﬁne herbes, sbellﬁsb bisque’
25
TOMATE ET PASTEQUE
heirloom tomatoes, watermelon EPAULETTES
iberico de bellota ham, basil rabbit &= reblochon cheese raviol, black trpﬁle
17 22
TARTE AUX COURGETTES TAGLIATELLES
warm zucchini tartlet, fromage blanc ribbon pasta, duck confit, wild mushrooms, madeira
yellow tomato coulis 21

18 N

CHEF & OWNER Michael White ExecuTtive CHEF Jared Gadbaw

Comuming raw or underwokeﬂl meats, Poultiy, SE[?/(‘J(WZ, s‘laellﬁslx or eggs Wlﬂ_y incrmseyour VZS]{ tfﬁodbome illﬂESA‘
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LES POISSONS  fish and shellfish

NOIX DE SAINT-JACQUES 34
seared sea scallops, tomato etuvée, zucchini flower beignets, piston

SAUMON GRILLE 29
wild king salmon, sweet corn, lardons, sqﬁ%n bourride

BAR A LA VAPEUR 36
steamed stri])ed bass wmppm’ in swiss chard, manila clams, sauce vin blanc

HOMARD EN FRICASSEE 41
maine lobster, chanterelles, black truffle potato purée, port

LES VIANDES Sfowl and meat

PouLET RoTI 28
herb roasted cbicken, couscous, tomato farcie, mustard

CARRE D'AGNEAU 38
roasted rack of lamb, white bean ragéut, fig, nigoise olives

FILET DE VEAU FACON ROSSINI 42
veal tenderloin, foie gras, caramelized onion tartine, black truffle jus

= COTELETTE DE PORC 33
Z)erkslﬂire Pork cbo]), Pmdaes, roasted mdive, walnuts, bergumot

LLEs GRILLADES simpl_y]mjmredﬁsb and meat

> ENTRECOTE
aged prime center cut ribsye
choice tfmme &cfn'tes 37

> POISSONS
marketﬁsb

Loup DE MER 29

. ) BEARNAISE - tarragon hollandaise
grilled mediterranean sea bass

BORDELAISE - red wine bone marrow

SOLE 69

AU POIVRE - peppercorn cognac cream
meuniére or simply sautéed, lemon

BEURRE CAFE DE PARTIS - herb butter
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CANARD A 1L’ORANGE roasted roban duck, orange 44 pp
> COTE DE B&UF bone-in dry-agm’ ribtye, bordelaise 59 PP

> WHITE LABEL BURGER 24
aged beef blend, shallot confit, fontine cheese, tomato jam, brioche, frites

SPECIALITIES
DU JOUR

I

= MONDAY

Sole “Bonne Femme”

> TUESDAY
Blﬂnguette de Veau

WEDNESDAY
Beeuf Bourguignon

> THURSDAY
Cassoulet Maison

= FRrIDAY

Bouillabaisse

= SATURDAY
Gigot d’Agnean

> GARNITURES
9

LEGUMES

CAROTTES
buby carrots, tbyme, butter

Haricots VERTS
string beans, tomato concassé

RATATOUILLE
Provengal vegemble’s

CHAMPIGNON DES Bois
sautéed wild mushrooms

POMMES DE TERRE

Puree
w]aiﬁ)ed potatoes

FRITES
hand-cut fries, béarnaise

GRATIN
scalloj)ed potatoes, gruye‘re



