STARTERS

OLIVES o  fennelsceds, orange ze5t e « « v v v v v v enenennenenenennenenenens i
FRENCH RADISHES ¢ butterandseasalts ..o eeeessenereeneeneneensas ]
SOCCA -« roquette, extra virgin olive oil, SEASAIt o v v v v v v veeeevnnneeeennnnnnns 7
BRANDADE CROQUETTES * parsley purée. . ovevneneeneenneennns 8
ONION SOUP GRATINEE -« baguette, gruydre. .. ... ouuuuuuueeeens.. 9
RATATOUILLE TART o fieshbasileeveevunueeennnneennneeennnenens 9
ESCARGOTS AU PERNOD + garlic,hazelnuts . . .o v vvvvnnennennnns 10

GOAT CHEESE BRIK PASTRY -+ saffiontomato coulis
MOULES MARINIERES « shallots, white wine, PALSIEY & v v enenenenanann 12

STEAK TARTARE * purple mustard, quail egg, gauffrettes potatoes « o v v ... ] 2

AOARD spec jals.

>Ask about ou’

BOARDS

CHEESEBOARD ¢ ChefSSelection e v v eeeeeeennneeeeeeeeennnaensnn ]6

MEAT BOARD  cured meats, house-made CharCuteric o v v v v vnveenenns 19

SALADS

SALLADEVERTE ¢ house green salad, dijon Vinaigrette o v veeeeenneeeans 9
MARINATED BEETS ¢ shaved fennel, oTang€....eeeeeenenenenenensns 9
ENDIVE - RO@EFORT e apple, red onion, roquefort crumble « v oo v v v n “

-MAINS

TGKBURGER ¢ bacon, gruyere, frites s« e veenneeneeeneeeneenneennns 13
CHICKEN LEGFARCI ¢ veal, tarragon «veeeeeeeeeernnneeeennnneeens 15
MORTEAU SAUSAGE ¢ cabbage, apples, bacon, whole grain mustard . . . . . . 15
STEAK FRITES ¢ redwine shallots. «vvueuenenreneneneneanananenans 16
DUCK CONFIT -« fingerlings, cranberry COMpPOte « « v e e v veveenneenennss 16
SALMON NICOISE « haricot vert, olive, potato, tomato, hard-cooked egg . . . . . . 18

— SIDES -

TRUFFLE PARMESAN FRITES 9 POTATO GRATIN §

GARLIC HARICOTS VERT'S 6 LENTILSVINAIGRETTE b

Chef David Ansill, CDC Mike Blau

*Consuming raw or undercooked meats, seafood, eggs or un-

pasteurized milk may increase your risk of food born illness.



