= CAVALIER

N7
FRUITS DE MER HORS D'OEUVRES
JUMBO SHRIMP COCKTAIL 20 WARM OLIVES 10
Harissa cocktail sauce Citrus, braised radish, rosemary
HALF DOZEN OYSTERS* 20 FOIE GRAS MOUSSE 18
Barberry mignonette Moondrop grapes, toasted brioche
SALMON TARTARE* 18 MELTED RACLETTE TARTINE 16
Meyer lemon aioli, fresno peppers, dill, Rosette de Lyon, pomegranate
puff pastry
PROVENGAL HUMMUS 12
BUTTER-POACHED LOBSTER 32 Brussels sprouts, lemon agrumato, grilled
Champagne beurre blanc, chives flatbread
PLATEAU* 65 FROMAGE & SAUCISSON 24
Jumbo shrimp, lobster, oysters, tartare Cheeses and charcuterie, honeycomb,

fig preserves

LES ENTREES

LITTLE GEM CAESAR 17 WINTER SALAD 17

Grana Padano, avocado, Watermelon radish, orange, fennel, watercress,
lemon-garlic croutons hazelnut, citrus vinaigrette

LEEK & POTATO SOUP 12 STEAK TARTARE* 19

Chive oil, crispy shallots Mimolette, egg yolk, preserved lemon,

espelette, frites
GREEN SALAD 12

Greens, haricots verts, breakfast radish, ONION SOUP 14
champagne vinaigrette Comté, Gruyére, Raclette
ROASTED OYSTER MUSHRROMS 15 MUSSELS 17
Poivrade sauce, saffron aioli Merguez, Sancerre, Urfa pepper, grilled baguette

LES PLATS PRINCIPAUX

LE CHEESEBURGER™* 20

GRILLED EGGPLANT 17 , . .
Comté, caramelized onion, slab bacon,

Marcona almond tahini, beets, swiss chard - .
schmaltz aioli, frites

KING SALMON* 33
Le Puy lentils, red cabbage,

LAMB SHOULDER TAGINE* 46

Cranberry, pine nut couscous
Aleppo Beurre Blanc

PORK COLLAR CUTLET 32

TUNA A LA MARMITAKO 38 Guanciale, stewed chickpeas,

Confit yellowfin, Txakoli,

. frisee, vinaigrette
potato, pimenton

POUSSIN CHICKEN PROVENCAL 33

CASARECCE 26 , .
Pomme purée, lemon-vermouth jus,

Mushroom duxelles, melted leeks .
roasted shallot, olives

DUCK CASSOULET 42
Flageolet beans, Toulouse sausage

PRIME STRIP STEAK 52
Romanesco, crispy fingerling potatoes, béarnaise

SIDES 8

SAUTEED CHARD POMMES FRITES POMME PUREE HARICOTS VERTS

CHEF-PARTNER TYLER AKIN DINNER 2024

*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.



