
BAR MENU

French Onion Soup / 10

 herbed croutons : gruyere : Manzanilla sherry

Epoisses Fries / 10

 Epoisses cheese sauce : house cut fries

Salad Lyonnaise /12

 frisee : lardons : potato : poached egg : sherry vinaigrette

Charcuterie Board /16

  mixed olives : speck : sausccion : prosciutto

Pissiladiere / 10

 caramelized onions : red anchovies : castelvetrano olives 

 olive oil 

Bordelaise Burger / 15

  ground sirloin : bone marrow : caramelized onion 

 sautéed mushrooms : aged cheddar : brioche bun : sauce bordelaise

Black Bean Burger / 12

 black beans : red peppers : Fourme D’Ambert : seared mushrooms 

 parsley : cumin : brioche bun

Boquerones / 14

 roasted garlic bean puree : meyer lemon : garlic confit 

 olive oil : toasted baguette

P.E.I. Mussels / 12

 julienne leeks : carrots : fume 

Buffalo Frog Legs / 12

 Forme D’Ambert bleu cheese : celery leaf salad
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