
b r a s s e r i e  b r a s s e r i e  ** c a f é  c a f é  ** b a r  a  v i n sb a r  a  v i n sOyster
Happy Hour

dai lydai ly 3:30 - 5:30

Lunch Service
monday -  f r idaymonday -  f r iday

12 - 3:30 PM

Salades et Sandwiches
SoUPE a l'oignon

cave aged gruyere, crostini 16.

ESCaRgoTS En PERSilladE
baguette crostini 18.

dUCk livER moUSSE
port wine gelée 21.

WaRm goaT CHEESE
roasted beets, golden raisin
relish, marcona almonds 18.

SoUPE dE PoiSSon
monkfish, shrimp, mussels,

gruyère, rouille, croutons 21.

Salmon TaRTaRE
avocado, spicy aioli,

sesame seeds, watercress 21.

HHoo RRSS dd’’ooEEUUvvRREE

Plats Principaux

Executive Chef Xavier Monge

*Consuming raw or undercooked meats, poultry, seafood, shellf ish or eggs increases the risk of  foodborne illness

avoCado omElETTE spinach, goat cheese, petite salade . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .22.

loRRainE omElETTE gruyere, bacon, fines herbs, petite salade . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .23.

EggS bEnEdiCT canadian bacon or smoked salmon,
english muffin, petite salade . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .24. 

CHiCkEn SCHniTzEl
arugula, castelvetrano olives, grated caciocavallo cheese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .26.

mUSHRoom Ravioli
mushroom & ricotta filling, truffle butter, parmesan, sage . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .24.

vEgETablE CoUSCoUS zucchini, eggplant, cauliflower, carrots, purple potatoes,
garbanzo beans, dates, almonds, moroccan tomato sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .26.

moUlES maRinièRE
shallots, garlic, butter, white wine bouillon, pommes frites . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .28.

gRillEd Salmon
French lentils, sautéed spinach, beurre blanc . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .36.

TRoUT mEUnièRE
sautéed spinach, potatoes, beurre blanc . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .28.

STEak fRiTES
8oz. angus beef, béarnaise sauce, pommes frites. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .34.

bURgER améRiCain
sharp cheddar, lettuce, tomato, onion, pickles, pommes frites . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .26.

*

*

gRillEd CHiCkEn Salad vegetable spaghetti salad, celeriac remoulade,
mixed greens, cherry tomatoes, mustard vinaigrette, toasted almonds . . . . . . . . . . . . . . . . . . . . . . . . . .24.

SaladE niçoiSE
grilled yellowfin tuna, tomatoes, cucumbers, haricots vert, potatoes, egg . . . . . . . . . . . . . . . . . . . . . . . .28.

CRab Salad asparagus, shaved fennel, grapefruit,
marinated tomatoes, chives, saffron-grapefruit vinaigrette . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .32.

Pan bagnaT
imported tinned tuna, egg, tomato, onion, romesco, baguette . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .21.

CRoqUE madamE griddled bistro ham & gruyere on brioche
topped with mornay & a sunnyside up egg, petite salade . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .24.

avoCado ToaST toasted sourdough, two sunnyside up eggs,
pico de gallo, radish, petite salade . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .22.

RoaST TURkEy bagUETTE
bacon, arugula, sundried tomato aioli, petite salade . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .23.

SoUP and Salad
choice of onion soup or soup du jour with a small salade verte . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .22.

*

*

*

*

*

*

Selection of  murray’s
Cave aged Cheese

1 / $9     3 / $22

llEE ffRRoommaaggEE

HUÎTRESHUÎTRES
1/2 dozen east coast oysters

$22

Sides
haricots vert 9.

roasted rainbow carrots 8.

garlicky sautéed spinach 9.

pommes frites or purée 8.



Cocktails Maison
lillET SPRiTz

Lillet Rosé, Sparkling Wine, Orange, Mint 16.

g & T fRançaiS
Citadelle Cornichon Gin,

Fontbonne Herbal Élixir, Citrus, Botanicals,
Fever Tree Mediterranean Tonic 17.

lE PamPlEmoUSSE
Absolut Grapefruit, Aperol, Lemon,

Peychaud’s Bitters, Thyme 18.

bRigiTTE baRdoT
Chipotle infused Blanco Tequila,

Passionfruit, Tahitian Vanilla, Citrus,
Black Lava Salted Rim 19.

SmokEy Paloma
400 Conejos Mezcal, Lime,

Grapefruit Soda, Pink Himalayan Salt 18.

CHERRy manHaTTan
Sazerac Rye, Dolin Vermouth Rouge,

Cherry, Bitters 19.

aUToRoUTE ESPRESSo maRTini
Vanilla Vodka, Lucano Caffè,

Tiger Stripe Espresso, Saline 19.

SangRia
Citrus Macerated Red Wine, Fonseca Ruby

Port, Seasonal Fruit 14.

Pastis Service
PERnod 12.          RiCaRd 12.

HEnRi baRdoUin 14.
with Mint, Pomegranate
or Almond Syrup  add $1

Bière
Kronenbourg '1664' Lager 5% bottle 9.

Threes 'Vliet' Pilsner 5% can 10.

Reissdorf Kölsch 4.8% bottle 11.

Sloop 'Juice Bomb' IPA 6.5% can 10.

Weihenstephaner Hefeweissbier 5.4%
bottle 10.

Orval Tripel Trappist Ale 6.2% bottle 19.

Founders 'Robust' Porter 6.5% bottle 10.

Aval Cider Rosé 6% can 11.

Clausthaler Non Alcoholic 0.5% bottle 9.

To view the full selection of our award winning
wine cellar, please ask your server for the list

Wine by the Glass

WHiTE

CoSTièRES dE nÎmES,
“Les Galets Dorés,”

Château Mourgues du Grès,
Rhône 2024  15. / 56.

PinoT blanC,
“Les Princes Abbés,”

Domaines Schlumberger,
Alsace 2022  16. / 60.

SEmi-dRy RiESling,
Hermann J. Wiemer Vineyard,

Finger Lakes, New York 2024  17. / 64.

SaUvignon blanC,
Pouilly-Fumé, "La Rambarde,"
Domaine Landrat-Guyollot,

Loire 2023  19. / 72.

CHaRdonnay, Carpe Diem,
Mendocino County, California 2023  20. / 76.

SPaRkling

CRémanT d’alSaCE,
Brut Réserve, Pierre Sparr N.V.  16. / 60.

Cava, Brut Rosé, 
Naveran, Penedès, Spain 2022  18. / 68.

CHamPagnE TaiTTingER, "PRESTigE,"
Brut, Reims, Champagne N.V.  32. / 98.

RoSé

CôTES dE PRovEnCE,
“Les Commandeurs,” 

Peyrassol 2023  18. / 68.

REd

CôTES dU RHônE,
"Bel Air," Edmond Latour 2023 15. / 56.

lUbERon,
Chateau la Canorgue, Provence 2023  16. / 60.

moUlin dU CHaTEaU la lagUnE,
Haut-Médoc, Bordeaux 2017  18. / 68.

Rioja RESERva "malPaSToR"
La Carbonera, Spain 2019  19. / 72.

PinoT noiR, 
Clos de la Tech,

Santa Cruz Mountains, California 2019  19. / 72.

CabERnET SaUvignon,
Mullan Road Cellars,

Columbia Valley, Washington 2022 20. / 76.

Elixirs
bkE kombUCHa 12oz Can 10.

Citrus, Coriander, Ginger
naTURE'S PRobioTiC, ligHTly CaffEinaTEd

PURPlE SPa SPRiTzER 12.
Organic Butterfly Pea, Lemon,

Ginger Beer, Thyme
aidS Skin & HaiR HEalTH,

balanCEd SWEET-SoUR RaTio

Non Alcoholic
EldERfloWER SPRiTzER

Soda, Lemon 9.

PaSSion mUlE
Passionfruit, Tahitian Vanilla,

Fever Tree Ginger Beer 12.

ST agRESTiS
The Phony Negroni  7oz boTTlE 12.

HoT aPPlE CidER Toddy
1792 Small Batch Bourbon,

Pear, Winter Spice, Citrus 17.
availablE non-alCoHoliC 12.


