HAPPY HOUR

$10 glass from our selection - Open to 6pm
25% off on any bottle of wine - 70pm to close

TARTINES

SERVED ON FOUGASSE, PROVENGAL FLATBREAD

Petite/Grande

WILD MUSHROOM & TRUFFLE 24/ 42

Wild Mushrooms - Oyster Mushrooms -
Sage - White Truffle Oil

DUCK & HOT HONEY 24/ 42
Leek Confit - Candied Fig - Hot Honey

PROVENCAL TOMATO 18 /34
Heirloom Tomatoes - Garlic Confit - Basil Pesto

BRIE & HONEY 20/36
Brie - Wildflower Honey

BRUSSEL SPROUTS 22 /38
Lardons - Comté - Pickled Butternut Squash

SMOKED SALMON 25/ 46

Horseradish Fromage Frais - Cucumber - Radish - Lemon
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CASSOLETTES
PETIT FRENCH DISHES, L COMBOOFS
MADE FOR SHARING ﬁﬁ:** = $50
PARMENTIER DE CANARD 28
Duck Confit - Truffled Potato Purée - Garlic-Herb Crust
BOEUF BOURGUIGNON 24

Slow-Braised Beef - Burgundy Wine - Potato -
Carrot - Bacon - Pearl Onion

GNOCCHI PROVENCAL 20
Cherry Tomato - Sun-Dried Tomato -
Garlic Confit, Shallot - White Wine -Parmesan

SALMON HONEY CHAMPAGNE 28
Champagne Honey Glaze.Leek.Carrot

POULET AUX CHAMPIGNONS 22
Chicken - White Wine Cream - Mushrooms - Potato - Sage
CAULIFLOWER GRATIN 18
Mornay Sauce- Parmesan - Nutmeg

RATATOUILLE PROVENCAL 18

Zucchini - Eggplant - Peppers - Tomatoes -
Onion - Herbes De Provence
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VIN SUR VINGT £

NOMAD, N.Y.C

CLASSIQUES ==

PROVENCAL OLIVES 12
Lavender - Herbes De Provence

FRENCH ONION SOUP 18
Caramelized Onions - Gruyere - Toasted Bread
ESCARGOTS DE BOURGOGNE 22
Garlic - Parsley - Herb Butter - Toasted Baguette
CROQUE MONSIEUR / MADAME 25/27
French Ham - Gruyeére - Béchamel - Country Bread
CROQUE CROISSANT 32
French Ham - Black Truffle Brie Mornay Sauce
MOULES PROVENCALES 28
Tomato - Shallot - Garlic - White Wine - Herbes De Provence
STEAK TARTARE 28
Cornichons - Capers - Shallot - Dijon - Toasted Bread

MAC & CHEESE A LA TRUFFE 36

Black Truffle - Comté - Paris Ham. Mornay Sauce
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SALADES

SMOKED SALMON OR CHICKEN $8

ROMAINE YUZU CAESAR 22
Parmesan -Croutons - Yuzu Caesar Dressing
AUTUMN FARRO BOWL 20

Roasted Butternut Squash - Brussel Sprouts -
Goat Cheese - Champagne Vinaigrette

SALADE D’AUTOMNE 18

Mixed Greens - Pear- Comté - Walnut - Shallot Dressing

CHARCUTERIES ET FROMAGES

CHEF'S DAILY SPECIALS

PATE DE CAMPAGNE MAISON - $18
House-Made Country P3té, Cornichons, Dijon Mustard

——COMBO——
3 FROMAGES + 3 CHARCUTERIES

CHARCUTERIES

Served with Cornichons & Mustard
SINGLE ORDER $15| 3 FOR $39

Dry Sausage, Garlic Sausage, Paté,
Chicken Liver Mousse, Duck Rillette,
Country Ham

3 FROMAGSES + 3 WINES
9

FROMAGES
Served with Figs Spread & Fruits

SINGLE ORDER $14 | 3 FOR $35

DAILY SELECTION
OF FRENCH CHEESES

LAVA CAKE
DESSERTS Warm Chocolate Cake
$14 Olive Oil. Sea Salt

CREME BRULEE

Vanilla Creme Br(lée

TARTE TATIN
Upside Down Apple Pie
with Créme Fraiche

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS




