
DINNER
Daily 5 - 10 PM, Friday & Saturday till 11 PM

Hors d’Oeuvre

PaniSSe
chickpea fries, smoked paprika aïoli 12.

SouPe au PiStou
niçoise vegetable soup, lumache, 

basil pesto 13.

huMMuS
dried fava bean hummus with tahini,

harissa, olive oil, crudités & flat bread 15.

eScaRgotS
garlic butter, sundried tomato, crumbs 18.

RoaSted Red kuRi SquaSh
roasted figs & tomatoes, micro basil,

extra virgin olive oil, saba 16.

aRtichoke teMPuRa
romesco, citrus - yogurt, lemon oil 18.

fRoMage Blanc taRt
caramelized onions, gruyere 16.

PaRMeSan RiSotto
chanterelles, walnut pesto 20.

octoPuS a la gRecque
marinated gigante beans, celery, capers,
olives, tomatoes, sauce persillade 25.

tuna taRtaRe
avocado mousse, sesame seeds,
soy - ponzu, harissa, chips 23.

Salade

veRte
crisp baby green leaf lettuce, fines herbs,

radish, sherry wine vinaigrette 14.

autuMn Salad
roasted beets, apples, walnuts,

roquefort cheese, frisée, castelfranco,
sherry - walnut vinaigrette 18.

aRugula
goat cheese, olives, tomatoes, 

lemon vinaigrette 16.

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

Mafaldine
sun gold tomato sauce, pecorino sardo, 
micro basil . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .18. / 26.

Mezzi Rigatoni
shrimp, cannellini beans, anchovies, tomato,
white wine, olives, garlic, shallots, chilies. . . . . .20. / 28.

Ravioli
ligurian cheese ravioli with beef short rib daube,
burgundy wine butter, parmesan . . . . . . . . . . . . . .22. / 30.

Entree

Poulet Rôti
half chicken roasted with garlic, lemon & herbs 
with braised swiss chard, crispy fingerling potatoes,
chicken - cognac jus . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .32.

MoulaRd duck leg
tomatoes, olives, onions, pearl couscous,
cauliflower with capers, pinenuts, raisins . . . . . . . . . . . .34.

Socca cRêPeS
chickpea flour crepes, ratatouille, swiss chard,
whipped goat cheese, petite salad . . . . . . . . . . . . . . . . . . . .26.

Steak au PoivRe
grass fed bavette, pommes purée,
creamy peppercorn sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .34.

MouleS MaRinièReS
shallots, leeks, garlic, white wine,
parsley, thyme, butter, double cream . . . . . . . . . . . . . . . .28.

Sole MilaneSe
lightly breaded and pan fried with arugula,
parmesan, red onions, fennel, olives, tomatoes,
orange segments . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .32.

MoRoccan SPiced SalMon
grilled asparagus, quinoa salad,
dill yogurt sauce. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .36.

BRanzino
roasted with olives, confit tomatoes, artichokes,
lemon, garlic & thyme, boulangère potatoes. . . . . . . .39.

Steak fRiteS
grilled all natural 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


