
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.

Burrata
winter citrus, italian radicchios,

pistachios, white balsamic vinaigrette 20.

risotto ParMesaN
parmesan, butter, tomato, stracciatella,

garlic & herb crumbs 18.

froMage BlaNC tart
comte, potatoes, leeks, fine herbes 19.

sea sCalloPs
cauliflower purée, pomegranate syrup,

pistachio dukkah 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.

eNdive
apples, walnuts, roquefort cheese, frisée,
trevisano, sherry - walnut vinaigrette 18.

arugula
parmesan, fennel, radish, pignoli 14.

Niçoise
grilled ahi tuna, tomatoes, haricots verts,

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

PaPPardelle
mushrooms, garlic, rosemary, sun dried tomato,
peperoncino, parmesan . . . . . . . . . . . . . . . . . . . . . . . . . .18. / 26.

ravioli Niçoise
braised beef short ribs, provençale tomato sauce,
basil oil, parmesan . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .20. / 28.

sPaghetti
crab, tomato, scallion, calabrian chili, colatura,
parsley, pecorino crumbs . . . . . . . . . . . . . . . . . . . . . . . .22. / 30.

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.

MushrooMs BourguigNoN
polenta, carrots, butternut squash, pearl onions,
burgundy wine sauce, gremolata . . . . . . . . . . . . . . . . . . . . . .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

*



Cocktails

BittersWeet Citrus sPritz
amante 1530, lucano limoncello, prosecco,

fever tree pink grapefruit soda 17.

le PaMPleMousse
absolut grapefruit, aperol, lemon, peychaud’s Bitters 18.

gNt fraNçais
citadelle cornichon gin, fontbonne herbal elixir,

Botanicals, citrus, fever tree mediterranean tonic 17.

Brigitte Bardot
chipotle infused Blanco tequila, tahitian vanilla,
passionfruit, citrus, Black lava salted rim 19.

sMoky PaloMa
400 conejos mezcal, giffard pamplemousse rose,

fever tree soda, tajin spiced rim 18.

autoroute esPresso MartiNi
vanilla vodka, lucano caffé, 

tiger stripe espresso, saline 19.

uPPer West Whiskey sour
Buffalo trace Bourbon, chamomile, lemongrass,

citrus, Bitters, ruby port iceball 20.

Bottled Beer
rothaus taNNeNzäPfle Pils 5.3% 12.2oz 10.

reissdorf kölsCh 4.8% 11.2oz 11.

ayiNger BräuWeisse 5.1% 11.2oz 13.

ChiMay ale PreMière red laBel 7% 11.2oz 16.

Canned Beer
firestoNe Walker uNioN JaCk iPa 7% 12oz 11.

griMM WavetaBle iPa 6.7% 16oz 16.

greeN’s dry hoPPed lager gf 4.1% 12oz 12.

athletiC ruN Wild iPa, N/a 0.4% 12oz 9.

Cider
eriC Bordelet sidre 6% 11.2oz 16.

eriC Bordelet Poiré graNit 4% 25.4oz 38.

Non Alcoholic
PassioNfruit Mule

tahitian vanilla, fever tree ginger Beer 12.

st. agrestis sParkliNg PhoNy NegroNi
7oz Bottle 12.

MINT LEMONADE 9.

WarM CoCktails
hot apple Cider toddy $17

1792 small Batch Bourbon, pear, Winter spice, citrus 
available Non-alcoholic $12

the "american" traveller Coffee $18
traveller Whiskey, strong coffee,

Whipped Buffalo trace Bourbon cream float


