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Hors d ’Oeuvre
SOupE a l'OignOn gratinéE beef broth, cave aged gruyère, crostini . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.

EScargOtS En pErSilladE baguette crostini . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18.

FaVa BEan hummuS chickpea panisse, red pepper coulis, za'atar . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.

Shrimp BEignEtS tempura fried shrimp, smoked red pepper rouille. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18.

duck liVEr mOuSSE port wine gelée, sour cherries, grilled sourdough . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .21.

riSOttO honeynut squash, crème fraiche, aged balsamic, grana, sage . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 19.

BiStrO Salad bibb lettuce, mustard vinaigrette, radishes . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 16.

Warm gOat chEESE roasted beets, golden raisin relish, marcona almonds . . . . . . . . . . . . . . . . . . . . . . . . 18.

SOupE dE pOiSSOn fish soup with monkfish, shrimp, mussels, gruyère, rouille, croutons . . . . . . . . . .21.

tuna tartarE avocado, spicy aioli, sesame seeds, watercress . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .22.

huîtrES 1/2 dozen east coast oysters . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .22.

pOulEt rôti roasted half chicken, creamy polenta, braised swiss chard,
sauce aux champignons . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .34.

cOnFit d’canard confit duck leg, flageolet bean ragout, zucchini, crispy pancetta . . . . . . . . . . . . . .36.

BraiSEd pOrk Shank pearl couscous, apricot jus, citrus gremolata . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .32.

mOulES marinièrE shallots, garlic, butter, white wine bouillon, pommes frites . . . . . . . . . . . . . . . . . . . .28.

WhOlE rOaStEd trOut stuffed with spinach, confit tomato & parmesan, caper - butter sauce . . . .32.

grillEd SalmOn French lentils, sautéed spinach, beurre blanc . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .36.

BranzinO olives, preserved lemon, charred tomatoes, red bliss potatoes . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .38.

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

dauBE OF BEEF ShOrt riBS buttered egg noodles, roasted rainbow carrots . . . . . . . . . . . . . . . . . . . . . .44.

StEak FritES 12oz. N.Y. strip steak, béarnaise sauce, pommes frites. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .48.

BurgEr américain sharp cheddar, lettuce, tomato, onion, pickles, pommes frites . . . . . . . . . . . . . . . .26.

*

*

Plats Principaux

Executive Chef Xavier Monge

*Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs increases

the risk of  foodborne illness haricots vert 9.      rainbow carrots 8.      garlicky sautéed spinach 9.      pommes frites or purée 8.Sides

*

Oyster Happy Hour
dai lydai ly 3:30-5:30

Fin de Soirée
Night ly  Night ly  8PM - Close

STE AK FRITESSTEAK FRITES $29

*

Pasta
raViOli

mushroom & ricotta filling,
truffle butter, grana, sage

20. / 28.

caVatElli
beef short rib & tomato ragoût,

aged comte
22. / 30.

SpaghEtti
shrimp, cockles, crabmeat,

anchovies, garlic confit,
calabrian chili, lemon

24. / 32.

BOuillaBaiSSE
monkfish, branzino, shrimp, scallops, mussels $42.

*

Prix Fixe
OniOn SOup

BiStrO Salad

SquaSh riSOttO

EScargOtS

* * * * *

pOulEt rOti

hangEr StEak FritES

WhOlE rOaStEd trOut

VEgEtaBlE cOuScOuS

* * * * *

crèmE BrûléE

chOcOlatE laVa cakE

prOFitErOlES

FrESh BErriES

thrEE cOurSE $59



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.

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 2023  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.

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

hOt applE cidEr tOddy
1792 Small Batch Bourbon,

Pear, Winter Spice, Citrus 17.
aVailaBlE nOn-alcOhOlic 12.


