
OLIVES & HERBES de PROVENCE   $6

CHARCUTERIES   $24
jambon de bayonne / saucisson sec / 
house-made pork terrine

FROMAGES   $24    
point reyes blue / brie de normandie / 
bouchon de chèvre (v)

SINGLE CHARCUTERIE OR 
FROMAGE   $8

BAGUETTE et BEURRE   $9  
cultured salted butter (v)

ANGELS’ EGGS   $7
fresh herbs / chipotle mayonnaise / 
burnt corn / radish

H A P P Y  H O U R  D R I N K S 

H A P P Y  H O U R  S N A C K S

BELLE VIE at

F.F.F. (FRESH FRENCH FRIES)   $8
kennebec potatoes / garlic / porcini 
powder (vg, gf)

TARTARE de BOEUF    $13
raw or aller-retour / cured egg yolk / 
capers / cornichon

SLIDER   $8
cheddar / pickle / tomato aioli

CROQUE MONSIEUR   $10
ham / gruyère / sourdough

SMOKED FISH RILLETES   $13
dill / cornichon /  bread

BEER $6

WINES  $8
House Red
House White 
House Rosé

MARTINI   $10    

(V)  VEGETARIAN,  (VG) VEGAN, (GF)  GLUTEN FREE  

*  CONSUMING RAW OR UNDERCOOKED MEATS,  POULTRY,  SHELLF ISH,  OR EGGS MAY INCREASE YOUR R ISK OF 

FOODBORNE I L LNESS 


