
Tuesday, January 13th, 2026

Grand Service de Caviar, Crab Cakes, Seaweed Tartare  170

Caviar Bite  45/each

 Plateau Fruits de Mer  110

East Coast Oysters  4/each

Maine Sea Urchin, Sweet Potato, Brioche  12/each

Razor Clams, Sunchoke, Quinoa  10/each

Pickled Shrimp, Aioli & Saltines  19 

Amberjack, Fennel, Garlic Scapes  20

Scallop, Grapefruit, Campari  22

Extra Sour Sourdough, Cultured Butter, Pickles  9 

Green Garlic ‘Escar-roll’  13

Apple Stuffed Cabbage, Fall Crunch  19 

Beef  Tartare, Cauliflower, Black Truffle, Fries  23

Seared Foie Gras Galette, Orange, Grand Marnier  39

Waldorf  Salad, Stilton, Candied Walnuts  19

Duck Rillette, Endive, Pear  23 

Veal Sweetbread Brochette, Split Peas, Kale  24

Butter Poached Lobster, Squash, Hazelnut  26  

Roast Chicken “Café de Paris,” Fries  37

Halibut, “Clams & Shells Chowder,” Ham  43

Beef  Cheek Bourguignon, Pommes Duchesse  62

Sausage Stuffed Quail, Apples, Brioche, Calvados  43

Whole Fluke, “Newburg,” Crab  110

Let Us Cook  125
Let Us Pour  80

A three percent service fee is applied to each check 
for our kitchen team
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Consuming Raw or Undercooked  
Meats, Poultry, Seafood, Shellfish or Eggs, 

May Increase
Your Risk of  Foodborne Illness
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