The
BELLE VIE at D1°aycott

DINNER

FOR THE TABLE

APPETIZERS

MAINS

SIDES

Our philosophy is to work with organic and local producers and use
the ancestral French techniques of cooking. Quality produce is the
base of quality food. We generally don't accept substitutions as we'd

like you to taste the dish as we've designed it.

CHARCUTERIES $28
jambon de bayonne / saucisson sec
/ duck rillettes / grilled baguette

FROMAGES $25
point reyes blue / brie de
normandie / bouchon de chévre (v)

THE MIXTE $38
charcuteries / fromages

CRUDITES $25
seasonal vegetables / housemade
dips

SOUPE a L'OIGNON $21
comté / beef broth / crouton

COQUILLE SAINT JACQUES $28
scallop in shell / garlic butter /
parsley / breadcrumbs

TARTARE de BOEUF  $26/$36
raw or aller-retour / cured egg yolk
/ capers / cornichon

WARM GOAT CHEESE SALAD $24
market lettuces / goat cheese /
walnuts / honey dressing (v)

DORADE ROYALE $45
dijon / herbes de provence (gf)

TRUITE AMANDINE $38
brown butter / capers / almond /
spinach (gf)

MUSSELS $28
white wine / garlic / parsley /
shallots / butter

POULET aux MORILLES $46
organic heritage chicken / morel
mushroom sauce / pomme
dauphine

GRATIN de COQUILLETTES $16
“mac & cheese” / truffle cream /
comté (v)

HARICOTS VERTS $14
brown butter / almond (v, gf)

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

ANGELS' EGGS $10
fresh herbs / chipotle mayonnaise /
burnt corn / radish

BAGUETTE et BEURRE $11
cultured salted butter (v)

BAKED RACLETTE $16
potato (v, gf)

SALADE NICOISE  $34

tomatoes / olives / artichoke / egg / tuna

confit (gf)

SALADE CESAR $22

baby gem lettuce / parmesan / anchovy

SALADE CLASSIC $16
market lettuces / herbs / champagne
vinaigrette (vg, gf)

add Chicken ($12), Smoked Salmon ($15), Steak ( $18), Tuna

Confit ($15)

CANARD a L'ORANGE $48
magret duck breast / baby carrots /
orange sauce (gf)

ENTRECOTE STEAK  $68
blue cheese sauce or au poivre
sauce / fries (gf)

THE VEGGIE $28
please see today’s special
(v, gf)

ROASTED BABY CARROTS $10
orange butter (v, gf)

F.F.F. (FRESH FRENCH FRIES) $10
kennebec potatoes / garlic / porcini
powder (vg, gf)

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK

OF FOODBORNE ILLNESS

NORMAL KITCHEN OPERATIONS INVOLVE SHARED COOKING AND PREPARATION AREAS WHERE CROSS-CON-
TACT MAY OCCUR. WE ARE THEREFORE UNABLE TO GUARANTEE THAT ANY MENU ITEM IS COMPLETELY FREE

FROM ANY PARTICULAR ALLERGEN.



The
BELLE VIE at D1°aycott

LUNCH

FOR THE TABLE

SALADS &
SANDWICHES
MAINS
SIDES

Our philosophy is to work with organic and local producers and use
the ancestral French techniques of cooking. Quality produce is the
base of quality food. We generally don't accept substitutions as we'd

like you to taste the dish as we've designed it.

CHARCUTERIES $28
jambon de bayonne / saucisson sec
/ duck rillettes

FROMAGES $25
point reyes blue / brie de
normandie / bouchon de chévre (v)

THE MIXTE $38
charcuteries / fromages

WARM GOAT CHEESE SALAD $24
market lettuces / goat cheese /
walnuts / honey dressing (v)

SALADE NICOISE $34
tomatoes / olives / artichoke / egg /
tuna confit (gf)

SALADE CESAR $22
baby gem lettuce / parmesan /
anchovy

SALADE CLASSIC $16
market lettuces / herbs /
champagne vinaigrette (vg, gf)

add Chicken ($12), Smoked Salmon ($15),
Steak ( $18), Tuna Confit ($15)

SOUPE a L'OIGNON $21
comté / beef broth / crouton

MUSSELS $28
white wine / garlic / parsley /
shallots / butter

PAILLARD de POULET $23
organic heritage chicken / tomato
confit / herb salad

GRATIN de COQUILLETTES $16
“mac & cheese” / truffle cream /
comté (v)

HARICOTS VERTS $14
brown butter / almond (v, gf)

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

CRUDITES $25
seasonal vegetables / housemade
dips

ANGELS' EGGS $10
fresh herbs / chipotle mayonnaise /
burnt corn / radish

BAGUETTE et BEURRE $11
cultured salted butter (v)

QUICHE du JOUR §$16
market lettuces

FRENCH DIP $26
smoked brisket / pickled onions /
mustard / jus

BAGUETTE MERGUEZ $23
spicy lamb sausage / harissa

BAGUETTE SAUMON FUME $26
smoked salmon / horseradish cream

CROQUE MADAME $22
jambon de paris / comté / béchamel /
dijon / egg / sourdough

add small side of fries to any sandwich ($5)

STEAK FRITES $39
skirt steak / blue cheese sauce /
fries (gf)

THE VEGGIE $28
please see today'’s special (v, gf)

ROASTED BABY CARROTS $10
orange butter (v, gf)

F.F.F. (FRESH FRENCH FRIES) $10
kennebec potatoes / garlic / porcini
powder (vg, gf)

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK

OF FOODBORNE ILLNESS

NORMAL KITCHEN OPERATIONS INVOLVE SHARED COOKING AND PREPARATION AREAS WHERE CROSS-CON-
TACT MAY OCCUR. WE ARE THEREFORE UNABLE TO GUARANTEE THAT ANY MENU ITEM IS COMPLETELY FREE

FROM ANY PARTICULAR ALLERGEN.



BELLE VIE at

BRUNCH

FOR THE TABLE

SAVORY

SALAD

SWEET

COCKTAILS

EXTRAS

Draycott

The

Our philosophy is to work with organic and local producers and use
the ancestral French techniques of cooking. Quality produce is the
base of quality food. We generally don't accept substitutions as we'd

like you to taste the dish as we've designed it.

CRUDITES $25
seasonal vegetables / housemade
dips (vg, gf)

CLASSIC FRENCH OMELETTE $22
gruyere cheese, salad (gf)

EGGS BENEDICT $26
smoked ham, english muffin,
hollandaise, smoked paprika, salad

SMOKED SALMON BENEDICT $29
english muffin, hollandaise, smoked
paprika, salad

EGGS FLORENTINE $24
english muffin, spinach, hollandaise,
salad

CROQUE MADAME $22
jambon de paris / comté / béchamel /
dijon / egg / sourdough

WARM GOAT CHEESE SALAD $24
market lettuces / goat cheese /
walnuts / honey dressing (v)

SALADE CESAR $22

baby gem lettuce / parmesan /
anchovy

BUTTERMILK PANCAKES $21

BAGUETTE et BEURRE $11
cultured salted butter (v)

SMOKED FISH BOARD $30
smoked trout, smoked salmon,
cream cheese, cornichons,
everything bagel

QUICHE du JOUR §$16
market lettuces

BAGUETTE MERGUEZ $23
spicy lamb sausage / harissa

STEAK & EGG FRITES $45
skirt steak / egg / blue cheese
sauce / fries (gf)

FRENCH DIP $26
smoked brisket / pickled onions /
mustard / jus

add small side of fries to any sandwich ($5)

SALADE CLASSIC $16
market lettuces / herbs /
champagne vinaigrette (vg, gf)

SALADE NICOISE $34
tomatoes / olives / artichoke / egg /
tuna confit (gf)

add Chicken ($12), Smoked Salmon ($15), Steak ($18),
Tuna Confit ($15)

3 pancakes, blueberry compote, whipped butter

MIMOSA $16

Fresh Orange Juice, Prosecco

BELLINI $16

Peach Purée, Prosecco

KIR ROYAL $16

Creme De Cassis, Prosecco

BLOODY MARY $16
Vodka, Lime, House Bloody Mary Mix

ONE EGG ANY STYLE $4

SBAGLIATO $16

Campari, Sweet Vermouth, Prosecco

ESPRESSO MARTINI $21

Vodka, Espresso, Kahlua

IRISH COFFEE $16
Irish Whiskey, Coffee, Whipped Cream

BEELER’S APPLEWOOD SMOKED BACON $8

SAUSAGE $9

FRIES $10

SAUTEED SPINACH $9
HALF AVOCADO $4

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

* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK

OF FOODBORNE ILLNESS

NORMAL KITCHEN OPERATIONS INVOLVE SHARED COOKING AND PREPARATION AREAS WHERE CROSS-CON-
TACT MAY OCCUR. WE ARE THEREFORE UNABLE TO GUARANTEE THAT ANY MENU ITEM IS COMPLETELY FREE

FROM ANY PARTICULAR ALLERGEN.



The
BELLE VIE at D1°aycolt

DRINKS

BUBBLES SPECIALTY COCKTAILS
PROCESCCO LIVIO BRUNI "ACCORDATOQO", ITALY 17 LYCHEE HIBISCUS MARGARITA 18
NV TOURAINE ROSE BRUT "LA GABARE" 19 Patron Tequila, Lychee, Hibiscus Grenadine

Martini Fiero, Sea Salt, Lime

MONTHUYS PERE & FILS BRUT 25
MANGO MEZCAL PALOMA 19

NV CHAMPAGNE PERRIER JOUET GRAND BRUT 45 Madre Mezcal, Grapefruit, Mango Agave, Pamplemousse
Aperol, Citrus, Tajin, Club Soda

ROSE EASTSIDE 16
- Gin, Lime, Cucumber, Mint
2020 DOMAINE DE BEAUPRE, FRANCE 18 NEGRONI 16
2021 DOMAINES LAVAU TAVEL ROSE, FRANCE 21  Gin, Campari, Vermouth

PAPER PLANE 17
WHITE Aperol, Amaro Nonino, Bourbon, Lemon

ESPRESSO MARTINI 18
2021 PINOT GRIGIO ACCORDATO 15 MrBlack, Espresso, Vodka
pinot grigio/italy
2022 ORO BELLO 21
chardonnay/california A
2022 DOMAINE AUCHERE SANCERRE 22
sauvignon blanc/loire valley/france
2021 DOMAINE GUEGUEN CHABLIS 23 RASPBERRY & BASIL 10
chardonnay/burgundy/france LEMON GINGER COOLER 10
2022 LES MOIROTS MONTAGNY 1ER CRU 32

chardonnay/burgundy/france (oak aged)
COFFEE & TEA

RED
HOT TEA 6
English Breakfast, Earl Grey, Chamomille, Mint, Passion, Sencha
2020 THE HILT PINOT NOIR 24
: : i . DRIP 6
pinot noir/santa rita foothills
Regular, Decaf
2016 CHATEAU MONTLABERT ST EMILION 26
cab sauv-merlot/bordeaux/france AMERICANO 6
2018 CHATEAU HAUTE SERRE LUCTER 26  Reguler Decaf
malbec/cahors/france CAPPUCCINO 7
2022 DE NOVO VINEYARD 26 Regular, Decaf
cabernet sauvignon/alexander valley/sonoma LATTE 7
2019 DOMAINES LAVAU CHATEUNEUF-DU-PAPE 27  Regular, Decaf
grenache-syrah/rhone valley/france DOUBLE ESPRESSO 7
2020 DOMAINE PARIGOT SAVIGNY 1ER CRU 36 Regular, Decaf
pinot noir/burgundy/france COLD BREW
MACCHIATO
BIIR Regular, Decaf

MILK OPTIONS: Whole Milk, Almond, Oat, Half & Half, Heavy Cream, Coconut
SIERRA NEVADA HAZY LITTLE THING IPA

GUINNESS 9
SFIZIO ITALIAN PILSNER



