SMALL PLATES

BOURRIDE 6.

fish soup, provencal ailloli
FOIE GRAS BEIGNET 8.
foie gras caramel
OCTOPUS 12.

cured lemon, olives, romesco
POTATO PIEROGIES 9.
caramelized onions
MUSSELS 9.

red or white

SCALLOPS 12.

snow pea salad, blood orange oil
RAW OYSTERS 8.
mignonette, cucumber sorbet

SZECHUAN DUCK SPRING ROLLS 8.

Asian slaw, hoison

TUNA TARTARE 9.

wasabi, cucumber, chili salt

DUCK CONFIT 13.

fregola sarda, radicchio, orange-duck jus
FRIED CALAMARI 11.

hot ‘n sweet sauce, cherry peppers
ARUGULA SALAD 9.

blood oranges, ricotta fritters, pistachios
BEET SALAD 9.

goat cheese, dried cranberries, walnuts
CAESAR SALAD 9.

regianno, croutons

CHEF’S CHOICE CHARCUTERIE 18.
CHEESE & CHARCUTERIE 22.
CHEESE PLATE 14.
accompanied by house made mustards,
relishes and crostini

MEAT & FISH

GRILLED CALF’S LIVER............. 15.

bacon-onion marmalade, violet mustard

SALMON .uoevriirrecereneceessceessscssssnens 16.
smoked whitefish sauce

GRILLED PORTERHOUSE.......... 22.
blue cheese butter

GRILLED HANGAR STEAK......... 16.
McNally’s steak sauce

PAN ROASTED PORK LOIN........ 15.
sauerkraut, apples, smoked bacon

BRAISED VEAL BREAST............. 16.
natural jus

BRICK CHICKEN........cccceeeveeeeeenenn 17.
natural jus

ROASTED DUCK.....cccceeeeeiierennennnnn 18.
port-chestnut compote

CASSOULET.......coovvvrrrrenneneenennns 16.
pear salad
FISH ‘N CHIPS........cccovrerrrrereeeeeeenns 15.

FRESH FISH OF THE DAY .......... MP

DINNER mon-sat 5:30-10:30 sun 4:00-9:00
BRUNCH tue-fri 11:30-3:00/sat-sun 11:00-2:30

HOUSE MADE PASTA
BUTTERNUT SQUASH RAVIOLI 10.

brown butter, pistachios
RICOTTA GNOCCHI 10/19.
wild boar bolognese
FETTUCCINE 10/19.
garlic sausage, spinach, tomato, regianno

POTATOES & GRAINS

mashed potatoes 5.

VEGETABLES

honey glazed carrots 4.
potatoes gratin 5. roasted cauliflower 5.
potato croquettes 5. pancetta & brussels sprouts 5.
truffle-parm frites 6. broccoli rabe 5.
baked mac ‘n cheese 6. green beans, soffrito 5.
bacon-apple bread pudding 5. wild mushrooms 6.
goat cheese polenta 4. parsnip puree 4.
oven dried tomato risotto 5. slow roasted tomatoes,

escargot gratin 5. rose water, pine nuts 5.

POTATO PIZZA 15.
fontina, rosemary, truffle oil
PIZZA 16.
leeks, apples, caramelized onions, taleggio
CUBANO 10.
pulled pork, ham, swiss, pickles, mustard
CROQUE MADAME 10.
grilled ham, fried egg, sauce mornay
THE LONDON BURGER 11.

toasted English muffin with two toppings: american, cheddar, boursin, brie*, blue
cheese*, swiss, provolone, sour cream, mushrooms, roasted peppers, bacon,
caramelized onion, lettuce & tomato, raw onion, caviar* seared foie gras*, fried egg*
(*additional charge)



