
Hors d’Oeuvre

ChiCkPea fries
smoked paprika aïoli 10.

niçoise VegeTaBle souP
fresh shell pasta, basil pesto 12.

huMMus
dried fava bean hummus with tahini,

harissa, olive oil, crudités & flat bread 15.

esCargoTs
garlic butter, sundried tomato, crumbs 16.

arTiChoke TeMPura
romesco, citrus - yogurt, lemon oil 18.

MushrooM TarT
fromage blanc, comte, caramelized onions,

rosemary, garlic, chives 19.

risoTTo
peas, mint, lemon, pecorino, black pepper 18.

sea sCalloPs
asparagus & hazelnuts 24.

Tuna TarTare
avocado mousse, sesame seeds,

watercress, soy - ponzu, harissa 22.

Salade

VerTe
bibb, gem, frisée, endive, fines herbs,
radish, sherry wine vinaigrette 16.

sPinaCh
pickled strawberries, aged manchego,

tomatoes, toasted almonds 18.

arugula
parmesan, fennel, radish, pignoli 14.

niçoise
grilled ahi tuna, tomatoes, haricots verts,

mesclun, olives, hard cooked eggs,
potatoes, peppers, cucumbers, radish,

red wine vinaigrette 28.
(AnChovies on requesT)

ChiCken Paillard
grilled marinated chicken breast, frisée, 
green olives, cherry tomatoes, shallots,

parmesan, lemon vinaigrette 26.

Pâtes Artisanale
all our pasta is made fresh in house

TorTelli
ricotta, lemon & chive filled pasta,
fava beans, ramp butter, parmesan. . . . . . . . . . . . . .18. / 26.

rigaToni
pork cheek ragù, pecorino . . . . . . . . . . . . . . . . . . . . . .22. / 30.

Mafalde
slightly spicy lobster cream sauce, peas,
chervil, citrus - breadcrumbs . . . . . . . . . . . . . . . . . . . .20. / 28.

Entree

roasT ChiCken
all natural chicken cooked under a brick,
sauce verte, broccolini . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .32.

duCk ConfiT
braised duck leg, wild brown rice, mushrooms,
leeks & almonds, blood orange gastrique . . . . . . . . 34.

Pork sChniTzel
braised red cabbage, horseradish - potato puree,
grain mustard sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 30.

soCCa CrêPes (GF)
chickpea flour crepes, ratatouille, swiss chard,
whipped goat cheese, petite salad . . . . . . . . . . . . . . . . . . . .28.

sole Milanese
lightly breaded & pan fried with arugula,
parmesan, red onions, fennel, olives, tomatoes,
orange segments . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .32.

Moules Marinières
shallots, leeks, garlic, white wine,
parsley, thyme, butter, double cream . . . . . . . . . . . . . . . .28.

MoroCCan sPiCed salMon
french green lentils, shaved brussels sprouts,
lemon vinaigrette, grain mustard beurre blanc . . . .34.

Branzino
roasted with olives, confit tomatoes, artichokes,
lemon, garlic & thyme, boulangère potatoes . . . . . . . .38.

hanger sTeak
pommes purée, sauce au poivre . . . . . . . . . . . . . . . . . . . . . .36.

sTeak friTes
grilled angus nY strip, béarnaise sauce . . . . . . . . . . . . . .48.

Truffle - Cheddar Burger
truffle aïoli, bibb, grilled red onion, fries. . . . . . . . . . . . . .28.

aged CoMTe oMeleTTe
buttered leeks, fines herbs, petite salad . . . . . . . . . . . . . .24.

Grilled AspArAGus 8. rATATouille 7.

sAuTéed spinACh 8. poMMes friTes or purée 7.

Sides

*Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs increases the risk of foodborne illness

*

*

*

*

*

*

A 20% Gratuity Will Be Added To The Check
on All Tables of 6 or More

*


