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EPI BAGUETTE 6 : OYSTER 3 : RILLONS 12
anchovy butter { one piece, lemon herb mignonette } fried pork belly, dijon, herbs
FRENCH ONION SOUP 19 : FOIE GRAS 28 : STEAK TARTARE
gruyere, crotitons, veal broth : chef’s creation : cornichons, grilled baguette
CHICKEN LIVER PARFAIT 18 :  ESCARGOTS DE BOURGOGNE 23 : appetizer  17/main 28
fruit chutney, crostini : almond garlic butter, fresh herbs, espelette CREVETTES FRITES 18
CAESAR SALAD 17 : SAUCISSE 18 : fried shrimp, aioli
brown butter croiitons, : toulouse sausage, choucroute, :
lardons, parmesan : sauce charcuterie, crispy potato
Gruits de Fler
SHRIMP COCKTAIL 17 : . CRUDO DE THON - 21
poached shrimp, cocktail sauce, lemon : citrus, capers, cucumber, toasted sesame seeds
SALADE DE CRABE 19 PLATEAU DE FRUITS DE MERS 85

8 oysters, shrimp cocktail,

snow crab, lemon ¢ tarragon aioli, grapefruit, cucumber
? g > grapefruit, salade de crabe, crudo de thon

CRUDO DE PETONCLES 22
scallops, truffle vinaigrette, radish, greens

oo by Talble

BAKED CAMEMBERT 26 : PLATEAU DE : VIANDES 25 : FROMAGES 21
half wheel, fruit chutney, : CHARCUTERIE 43 : 3 meats, pickles, : 3 cheeses, fruit chutney,
griddled baguette : 3 meats ¢ 3 cheeses, : house mustards sourdough

house mustard, fruit chutney
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AVEC FRITES

FRENCH ONION SOUP or CHICKEN LIVER PARFAIT g choice of sirloin [ chicken leg confit | seared salmon

choice of beef fat frites or salad

COTE DE BGEUF POUR DEUX o9

240z rib eye, garlic mashed potato, haricots verts, red wine jus
add crab hollandaise 14 foie gras 22 truffle butter 10

Les (Vats

MOULES FRITES MARINIERE 25 : BEUF BOURGUIGNON 44
shallot, garlic, butter, white wine, parlsey : braised cheek, pommes aligot, beef fat roasted carrots

SEARED TROUT AMANDINE 34 RATATOUILLE PROVENCALE 24
lemon, new potatoes, haricot vert, almonds : tomato, zucchini, eggplant, fromage blanc

PATES CARBONARA 22 FRENCH ONION BURGER 26
spaghetti, egg, lardon, parmigiano-reggiano : caramelized onions, mornay sauce,

POISSON DU JOUR MP beef fat frites, gruyere, arugula

your choice of protein with beef fat frites & dijonnaise HARICOTS VERTS AMANDINE 14
SIRLOIN 35 : green beans, lemon, butter, almonds
CHOU-FLEUR GRENOBLOISE 12
TENDERLOIN 40z/60z 39/53 : cauliflower, grapes, lemon, capers, parsley
CHICKEN LEG CONFIT 25 EPINARDS A LA CREME 12
: creamy spinach, onion, french_four-spice
SEARED SALMON 33 NICOISE SALAD 15

olives, capers, anchovy, haricot vert, marinated heirloom tomatoes

Please inform us of any allergies. We will do our utmost to accommodate, though we are unable to guarantee an allergenfree kitchen.
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