G\) m
JOEUVRLs
¢ ?
JARDINS FRUITS DE MER GOURMAND
CRISPY SQUASH 16 OYSTERS 18 SWEET POTATO FALAFEL 15
tahini, champagne vinegar gastrique, sage half dozen, mignonette, aleppo cocktail sauce house made harissa, pickled chilies, herbs
ROASTED BABY CARROTS 14 TRUFFLE HUMMUS 18
caramelized yogurt, mint, pistachios black truffle, garlic, extra virgin olive oil
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HARISSA GLAZED SALMON 15 LAMB KEFTA 16
horseradish yogurt, dill la boite shabazi no.38, yogurt, ginger, arugula
SALADES
ROASTED BEET SALAD 16 BIBB LETTUCE SALAD 18 FALL VEGETABLE SALAD 15
chicories greens, horseradish yogurt dijon vinaigrette, breadcrumbs brussels sprouts, turnips, scallion, mint, gruyere
toasted almonds, parmesan champagne vinaigrette, pumpkin seeds

GNOCCHI PARISIENNE 27 ROASTED SASSO CHICKEN 28
mushroom ragoiit, cognac cream, comté provengal vegetables, parmesan, cast iron croutons
PAN ROASTED SALMON 29 P FILET MIGNON AU POIVRE 42
honeynut squash emulsion, charred kale, glazed root vegetables cognac, pommes frites

ROASTED STRIPED BASS 34
potato terrine, leek beurre fondue, vadouvan, basil QTAG INES
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MARKET FISH MP
charred haricot vert salad, garlic vinaigrette, grilled lemon

VEGETABLE TAGINE 26
couscous, provengal vegetables, shakshouka

CLAUDETTE BURGER 29
pat lafrieda dry aged beef blend, fromage d’affinois
brandy glazed caramelized onions, truffle aioli
homemade sesame brioche bun, frites

CONFIT LAMB TAGINE 38
confit lamb, couscous, chermoula jus
pine nut & currant relish

GARNITURES DESSERTS

BRUSSELS SPROUTS 8 CHOCOLATE TAHINI TARTE 14
brown butter almonds, chili, apple vinegar gluten free, fresh berries, whipped créme fraiche
POMMES FRITES 8 LEMON PARFAIT 14

paprika aioli vanilla custard, lemon curd, baharat granola

GATEAU AU CARAMEL 14

dates, brown butter whipped cream, pistachio nougatine

Executive Chef Edwin Rivera
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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ROSE SPRITZ

rosé, almond syrup, lemon, blood orange

MOROCCAN MARGARITA

tequila, citrus mélange, coriander syrup

PINK FLAMINGO

me3cal, watermelon shrub, aperol, cointreau, lime

BOUGETTE

gin, cucumber, rosemary lemon bitters

GIBSON

tito’s vodka, olive brine, dry vermouth

PEARS, FRANCE

rum, pear liqgueur, pomeqgranate, chai
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SPARKLING ROUGE
CHAMPAGNE Gosset, Brut Excellence NU (875ml) 60 SOUTHERN FRANCE

¢ CREMANT DE LIMOUX Toques et Clochers NO 16/60
BAUX-DE-PROVENCE Mas de Gourgonnier 2019 50

? CREMANT DE BOURGOGNE ROSE N°69’JCB NU  18/72
¥ CAHORS CaracTerre Malbec 2019 14/56

Y CHAMPAGNE Hepriot, Brut NU 25/100
Y TERRASSES DU LARZAC Les Crus’ Calmel & Joseph 2016 18/72

CHAMPANGE Drappier Brut Nature “Zer Dosage” ND 115
PIC ST. LOUP ‘La Closerie du Pic’ Chateau Puech-Haut 2016 80

ROSE CHAMPAGNE Drappier; Saignée NU 124
BANDOL Chateau Pibarnon 2018 90

CHAMPANGE Henriot ‘Brut Millesime, 2006 225

CAHORS ‘Cuvée Géron Dadine’ Chateau de Haute-Serre 2016 124

RHONE VALLEY

VACQUEYRAS Domaive de [Oisclet 2015 62
 ROSE ON TAP Chanping Daughters, North Fork 2018 (IL)  18/65 | © cHTES DU RHONE VILLAGES Famille Perein 2018 15/60
¥ CAPE BLEUE ROSE Jean Luc Colombo 2020 14/64 |9 CHATEAUNEUF-DU-PAPE Olivier & Lafont 2017 22/88
P TOURAINE ROSE Les Maselles 2020 14/56 | CHATEAUNEUF-DU-PAPE André Bruvel 2019 110
¥ COTES DE PROVENCE Domaine Ott 2020 21/81 | RHONE & MEDOC ‘Odyssée’ Pierre Graffeuille 2015 120

CROZES-HERMITAGE Fervaton ‘Le Grand Courtil’ 2016 140

BORDEAUX
SOUTHERN FRANCE Y MEDOC ‘Légende’ Barons de Rothschild 2018 17/68
¢ COTES DU RHONE BLANC Ogier Avtesis 2018 18/52 LISTRAC MEDOC Cédres de Fourcas Hosten 2012 75
ier Artesis
BORDEAUX BLANC Potite Si 2017 59 COTES DE BORDEAUX Chateau Priolat 2012 80
etite Sirene
Y PATRIMONIO Clos Alivu, Corsica 2019 14/56 SARGET GUARD  Larose 2016 9%
SAINT-ESTEPHE La Dame de Montrose 2012 120
BURGUNDY
SAINT-VERAN Meurgey-Croses 2015 80 BURGUNDY
¥ CHABLIS Domaine Daniel Dampt 2019 /68 ¢ PINOT NOIR ‘LaForet’ Joseph Droubin 2018 16/64
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BOUCHARD PERE ET FILS Beaune du Chateau ler Cou 2017 115 BOURGOGNE ROUGE RONCEVIE Domaine Arlaud 2019 80

BEAUNE GREVES ‘Vigne de LEnfant Jésus’ Bouchard 2014 210
LOIRE VALLEY

BEAUJOLAIS
VOUVRAY Champalou 2015 (875ml) 60
FLEURIE ‘Le Pré Roi’ Chateau de Poncié (served chilled) 2016 52
CHINON BLANC Domaine de la Noblaie 2019 65
¢ SANCERRE Michel Girard 2020 18/72
SANCERRE ‘La Moussiere’ Alpbonse Mellot 2020 85 B I E R E S
KRONENBOURG 1664 BLANC Strasbourq (on draft) 8
VON TRAPP PILSNER ODermont 8

BREWDOG I.PA. Scotland 8



