
Hors d’Oeuvre

Plat Principal

Snacks
BY THE PIECE 

Deviled Egg 3

East Coast Oyster 4

Shrimp Beignet  5

Scallop Cru 11

Bone Marrow Aigre Doux 9 

Chicken & Crêpes  72      

  Côte de Bœuf  MP          

Steamed Black Bass
WHITE WINE, NUOC CHAM, SAUCE VERTE......................................41

Cod Provençale
ARTICHOKE, TOMATO, RAS EL HANOUT..........................................37

Roasted Salmon
RATATOUILLE & HOMEMADE HARISSA............................................ 36

Mussels Etouffée
CRISPY RICE, CRAB, GREEN TABASCO MIGNONETTE...................... 29

Scallop Nantua
CRAYFISH, VERMOUTH, FINES HERBES........................................... 40

Chicken Persillade
HALF ROAST CHICKEN, GARLIC PAN SAUCE.................................. 35

Côte de Porc
CALVADOS, RED ONION MOUTARDE............................................. 39

Burger Maison 
BRIOCHE, CARAMELIZED ONIONS, RACLETTE, POMMES FRITES...... 28

Steak Au Poivre...........................................................	
GREEN PEPPERCORN SAUCE............................................................. 
HANGER STEAK......... 39    FILET  MIGNON........59    NY STRIP..........75

ADD POMMES FRITES...9

Salades
Little Gem
BUTTERMILK, RADISH............................................................. 18

Kale & Sunchoke
GOAT CHEESE, PEAR............................................................... 19

Endive
OSSAU-IRATY, HAZELNUTS, ORANGE............................................ 17 

Accompagnement 12

Green Salad 

Pommes Frites

Pommes Purée

Pommes Louis

Haricots Asiatique

S teamed Spinach

Dirty Rice

Oysters Bourguignon  
GRILLED OYSTERS, GARLIC, PARSLEY........................................29

Tuna Tartare
BIRD’S EYE CHILI, CREPE INDOCHINE....................................... 25

Mushroom Millefeuille
BUTTERNUT SQUASH, RED CURRY............................................29 

Lamb Carpaccio
EGGPLANT, SHEEP’S YOGURT, PITA........................................... 24

Saucisson
GARLIC SAUSAGE, CHOUCROUTE, RIESLING............................. 18

Duck Rillette en Brik
DATES, SESAME, BURNT LIME.................................................... 19

For Two



WE ACCEPT CREDIT CARDS ONLY

Bière 
MERMAID PILSNER  Coney Island Brooklyn   9

SUPER SOFT IPA  Sloop Hudson Valley   10

LAGER NO 3 EBBS Queens   10

HOPPY AMBER N/A Brooklyn   10

Wines by the Glass
Sparkling 
CREMANT D’ALSACE Pierre Sparr Alsace NV	        18

CHAMPAGNE Gamet ‘Rive Droite’ Brut NV	 22

ROSÉ Thomson and Scott NV (Non-Alcoholic)	        18

Vin Blanc
RIESLING Trimbach ‘Reserve’ Alsace 2020	 17

SANCERRE Sylvain Bailly ‘Terroirs’ Loire 2022	 22

CHABLIS Brocard ‘Saint Claire’ Burgundy 2022	 20

VOUVRAY Raimbault ‘Bel-Air’ Loire 2021	 16

CHARDONNAY Jean Loron ‘Crochette’ Macon 2021	 18

Rosé
CÔTES DE PROVENCE Peyrassol ‘Commandeurs’ 2022	 18

Vin Rouge
BEAUJOLAIS Michel Guignier 2022	 16

CÔTES DU RHÔNE Beaurenard Rhône 2022	 18

PINOT NOIR  Joseph Drouhin Bourgogne Burgundy 2020	 21 

CABERNET FRANC Arnaud Lambert ‘Mazurique’ Loire 2021	 17

BORDEAUX Château Beaumont Haut-Médoc 2019	 23

Cucumber Lemonade
oolong, ginger

Cafe Espresso
espresso, date

Pamplemousse
grapefruit, lemon, tarragon, soda

Sans Spirits
 15

Martinis
  20

French
vodka, chambord,

brandy

Apple
gin, apple liquor

Dirty
vodka or gin, 

brine

Dry
belvedere vodka

or gin 

Espresso
grey goose vodka,

brulot, cacao

Dirty Peach 
bourbon, fernet, peche

Rue Japonais 
japanese whisky, vermouth, 

szechuan peppercorn

Belmondo
tequila, pear, ginger

Ludlow Gimlet
gin, apricot, cinnamon

De La Passion
vodka, campari, passionfruit,

cucumber, black pepper

Nightstand 
mezcal, chipotle honey, lemon

L’Échappée Belle
patron tequila, rum, strawberry, 

tangerine

Cocktails
  18


