
M O N G A R D A ,  P R O S E C C O  1 5
Valdobbiadene ,  I t a ly  NV

J E A N  M A R C  B A R T H E Z ,  B O R D E A U X  B L A N C   1 3
Entre-Deux-Mer ,  France  2022

B O U C H A I N E  E S T A T E ,  C H A R D O N N A Y   1 8
Napa  Va l ley ,  Ca l i forn ia  2022

C H A T E A U  D E  G A U D O U ,  P U R O ,  M A L B E C  R O S E   1 2
Vin  De  Pays ,  France  2022

M A R Y  T A Y L O R ,  A N J O U  R O U G E   1 3
Loire  Va l ley ,  France  2022  

C L O S  S I G U R E ,  M A L B E C   1 5
Cahors ,  France  2019

J O H N S O N  F A M I L Y ,  C A B E R N E T  S A U V I G N O N  1 8
Alexander  Va l ley ,  Ca l i forn ia  2021

* C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s

F o r  a l l  p a r t i e s  o f  6  o r  m o r e  g u e s t s  a  g r a t u i t y  o f  2 0 %  w i l l  b e  a u t o m a t i c a l l y  a d d e d  t o  t h e  g u e s t  c h e c k

A  3 %  s u r c h a r g e  w i l l  b e  a d d e d  t o  a l l  c h e c k s  t o  f u r t h e r  L e  C a v a l i e r ’ s  s u s t a i n a b i l i t y  e f f o r t s .

 D A L E ’ S  P A L E  A L E  7  

C A P E  M A Y  I P A  8  

C A P E  M A Y  A L W A Y S  R E A D Y  H A Z Y  A L E  8  

Y U E N G L I N G  G O L D E N  P I L S N E R  7  

K R O N E N B U R G  L A G E R  7  

F O U N D E R S  P O R T E R  7

P O M M E S  F R I T E S   8
Garlic Aioli

C A E S A R  S A L A D   1 4
Romaine, Parmesan, Petite Herbed Croutons

O N I O N  S O U P   1 5
Gruyère, Comté

S H R I M P  C O C K T A I L   2 0
Sauce Louie, Lemon

E S C A R G O T S  &  B O N E  M A R R O W   2 2  
Parsley Butter, Roasted Garlic, Sesame Toast

W I L D  M U S H R O O M  T A R T I N E   1 6  
Fromage Blanc, Black Truffle, Parmesan, Herbs

S T E A K  T A R T A R E *   1 6  
Egg Yolk, Dijon, Cornichon, House Chips

M O U L E S  F R I T E S   2 4
White Wine, Shallot, Leeks, Cream

L E  C A V  B U R G E R   2 2  
Comté, Charred Onion, Slab Bacon, 

Roasted Garlic Aioli, House Dill Pickles

BY THE GLASS

BEER

B a r  2 0 2 6

H A L F - D O Z E N  O Y S T E R S *   2 4
Blood Orange Mignonette, Lemon

F R O M A G E   2 2
 Fig Jam, Granny Smith Apples, Local Honey

S A U C I S S O N   2 0
Pickled Vegetables, Tarragon Mustard, 

Apricot Condiment
 

F R O M A G E  E T  S A U C I S S O N
3 8

C H A R C U T E R I E  
S e a s o n a l  S e l e c t i o n s

S e r v e d  w i t h  G r i l l e d  C r o s t i n i
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