Starters
FROG LEGS 21

espe|e‘r‘re chi|i, |emon, brown bqu’rer, ce|ery

POMMES FRITES 15

hand cut potatoes, duck Fof, gar|ic, house aioli

MOULES PROVENCAL 22

PEI mussels, shallot, garlic, white wine,
butter, tomato concassé, gri||ed bogueﬁe

with frites 28
TINNED FISH 16

sordines, boquerones, smoked oysters, Dijon,
oged sherry, Calabrian chi|i, Castelvetrano o|ives,
house made rosemary crackers

PANISSE 16

chickpeo flour friJr’rer, romesco, cured o|ive,
Marcona O|mono|s, frisée, Frantoia olive ol

BREAD BASKET 5

French boguef’re, French cultured butter

Soups & Salads

FRENCH ONION SOUP 16

elk s’rock, caramelized onion, crostini, gruyere

LENTIL SOUP 15

Lentils de Puy, heirloom carrot, leek, celery,
carrot top breadcrumbs, Parmigiano Reggiano

DUCK & FIG SALAD 16

duck prosciutto, fig, ko|e, gri||eo| rodicchio,
Point Reyes Blue, hazelnuts, white balsamic

WARM BEET SALAD 15

bee’rs, Wo|nu’rs, tarragon, sho”o’r,
honey Whipped chevre, sherry vinaigretfe

[ntrees

LAMB RAGOUT 38

braised shank and shoulder, bell pepper,
red onion, fenne|, tomato, popporde”e,
Pecorino Romano, rosemary gremo|o’ro

HALIBUT 38

vanilla parsnip puree, fennel,
orange suprémes, Calabrian chili,
mimosa butter sauce

STEAK FRITES 40

Marbled Ranch Wagyu bavette, asparagus,
caper-cornichon hollandaise, duck fat frites
add prawns 52

POUSSIN 38

grilled spatchcock chicken, white bean ragout,
ham hock, SWiss chord, heirloom carrot

GALETTE 28

quince, butternut squosh, chévre,
orugu|o—pepifo pistou, creme fraiche

Desserls

CREME FRAICHE ICE CREAM 12

honeycomb, pistachio, Frantoia olive oil

SABAYON 14

champagne, grilled peach coulis,
Flathead cherry, Marcona almond,
orange wine gastrique, tarragon

CHOCOLATE MOUSSE 12

Be|giom choco|o+e, house made morshmo”ow,
grohqm cracker crumble, cocoa nibs

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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