
Oysters on the Half Shell*
Mignonette, Gin Cocktail Sauce   $26 / $48

Shrimp Cocktail
Gin Cocktail Sauce  $27

Deviled Egg Trio
Classic, Blue Crab, Trout Roe  $12

Salade Verte 
Butter Lettuce, Toasted Pecans, Honey-Dijon  $18

Add Chicken + $10  

Caramelized Onion Soup Gratinée
Aged Comté, Oxtail Bouillon   $19

Escargot de Bourgogne
Pernod-Garlic Herb Butter  $24

*consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions

for parties of 5 or more, a 20% gratuity will be added for your convenience

AT CHARDON, WE TAKE PRIDE IN BEING 100% SEED OIL-FREE.  OUR CHEF’S HAVE DEVELOPED A MENU UTILIZING PREMIUM ALTERNATIVES  
INCLUDING AVOCADO OIL, OLIVE OILS & BEEF TALLOW.  BON APPÉTIT!

Beef Cheek Bourguignon
Bacon, Mushroom, Sauce Brunois, Pommes Purée  $30

Saltspring Island Mussels Marinière
White, Garlic, Duck Fat Fries   $28

Gnocchi Parisienne
Provençal Vegetables, Pistou, Parmesan   $28

Steak Frites*
Sauce Au Poivre, Duck Fat Fries   $49

Chicken Paillard*
Frisée, Parmesian Reggiano, Confit Tomato   $24

 Entrées  

Le Sides  

Pâté En Croûte
Wild Boar, Foie Gras, Seasonal Accoutrements $28

Shrimp & Avocado
Shrimp, Crab, Avocado, Nuroc Cham

Crispy Rice Paper  $22

Crab & Endive Salad  
Parmigiano Reggiano, Caper Aïoli�

Garlic Streusel   $25

Wagyu Steak Tartare*
Mesquite Smoke, Jammy Egg  

Pommes Gaufrettes, Dijonaise  $28

Stuffed-Deviled Blue Crab 
Sauce Ravigote, Lemon   $29

Yellowfin Tuna Nicoise
Olives, Tomatoes, Green Beans, Egg  $34

Royale with Cheese
Double Patty Smashburger, Sauce, Onion, Pickle

On a Toasted Bun, Duck Fat Fries   $28

Add Bacon + $5

Chicken Club
Roasted Chicken, LTO, Bacon

Avocado, Aioli, Duck Fat Fries  $24

Whole Dover Sole Grenobloise
Capers, Lemon, Bloomsdale Spinach   $MP

 Appetizers

L’Express Lunch
2- Course for $38

Entrée (Choice of)
Saltspring Island Mussels

Chicken Paillard
Beef Cheek Bourguignon

Royale with Cheese
Yellowfin Tuna Nicoise

Steak Frites* + $15

Duck Fat Fries
Garlic Aioli $12

Pommes Purée
Beurre, Chives  $14

Asparagus
Sauce Gribiche  $14

Sautéed Spinach
Bloomsdale, Shallot  $14

Appetizer (Choice of)
Salade Vert

Caramelized Onion Soup
Deviled Egg Trio

Wagyu Steak Tartare*
Escargot de Bougogne

Crab & Endive + $8


