PETIT PLATS

SHRIMP COCKTAIL 20
Cocktail Sauce, Lemon Wedge -
HALF-DOZEN OYSTERS* 24 |
Blood Orange Mignonette, Lemon CHARCUTERIE
STEAK TARTARE* 16
Egg Yolk, Dijon, Cornichon, House Chips FROMAGE 23

Fig Jam, Granny Smith Apples,
WILD MUSHROOM TARTINE 16 Local Honey
Maitake, Morels, Black Truffle, Fromage Blanc

SAUCISSON 22

MOULES EN VOL-AU-VENT 20 Pickled Vegetables, Tarragon Mustard,
Leek Cream, Tarragon, Lemon, Puff Pastry Apricot Preserve
ONION SOUP 15 FROMAGE ET SAUCISSON 38

Madeira, Jus, Gruyere

PIZZA DE SAISON 16 e
Burrata, Olio Verde, Seasonal Accompaniments

GRILLED ASPARAGUS 18
Poached Egg, Caviar, Lemon

LES SALADES
+ e+

ROASTED BEETS 15 MUSTARD GREENS SALAD 15
Fennel, Labneh, Lemon Zest Bibb Lettuce, Dijon & Sherry Vinaigrette,
Crispy Shallots

CAESAR 14

Anchovy Dressing, Parmigiano, Pangrattato WEDGE SALAD 17

Moody Blue, Lardons, Pickled Red Onion

PLATS PRINCIPAUX
TR S

POULET AUX MORILLES 32 HALIBUT 42
Brandy Foie Gras Cream, Wild Morels, Pommes Purée Artichoke Barigoule, Fines Herbes, Olive Qil

SALMON 30
Andouille Sausage, Broccoli Rabe, Gigante Beans

BRAISED LAMB SHOULDER 42
Fava Beans, Mint Gremolata, English Peas

DUCK BREAST* 38

Mustard Spatzle, Maitake, Foie Gras Jus RIGATONI BOLOGNESE 25

Pomodoro, Fromage Blanc, Mirepoix

CAULIFLOWER STEAK 23

Tahini, Lemon, Pistachios, Golden Raisin Aigre-doux 14 OZ NY STRIP STEAK* 65
Roasted Cauliflower, Miso

LE CAV BURGER* 22

Comté, Caramelized Onions, Confit Garlic SPRING PEA CAPPELLETTI 28
Aioli, Dill Pickles, Leidy’s Bacon Ricotta, Mint, English Peas

ACCOMPAGNEMENTS

+~ »-<>—‘ +

POMMES FRITES 10 GLAZED BABY CARROTS 10
Garlic Aioli Whipped Yogurt, Mint Gremolata
Truffle & Parmesan + 4
RAPINI 10 POMMES PUREE 8
Brown Butter, Walnut, Lemon Vinaigrette Roasted Garlic, Chives

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness
For all parties of 6 or more guests a gratuity of 20% will be automatically added to the guest check
A 3% surcharge will be added to all checks to further Le Cavalier’s sustainability efforts.
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