
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.

FroMagE BlanC tart
comte, potatoes, leeks, fine herbes 19.

Burrata
winter citrus, italian radicchio,

pistachios, white balsamic vinaigrette 20.

ESCargotS
garlic butter, sundried tomato, crumbs 16.

tuna tartarE
avocado mousseline, sesame seeds,
watercress, soy - ponzu, harissa 22.

Sandwiches
all sandwiches served with fries

Pan Bagnat
imported preserved tuna, tomatoes, fennel,

hard cooked eggs, niçoise olive & anchovy aïoli 22.

CroquE MadaME
griddled ham & gruyère topped with mornay sauce

& a sunny side up egg 24.

EggPlant Panino
roasted thin sliced eggplant, mozzarella,

tomato, pesto, ciabatta 22.

grillEd ChiCkEn
roasted tomatoes, marinated peppers,

arugula, red onions, basil mayo 24.

turkEy BaguEttE
cheddar, avocado, tomato, sweet & spicy pickles,

dijon mustard, aioli 22.

Œufs
Frittata

zucchini, leeks, basil pesto,
sheep’s milk feta cheese, petite salade 22.

agEd CoMtE oMElEttE
braised leeks, fines herbs, petite salade 20.

ClaSSiC EggS BEnEdiCt
canadian bacon or smoked salmon petite salade 24.

ShakShuka
three eggs baked in spicy tomato sauce

with cilantro, avocado & feta, warm flat bread 22.

Salade
EndivE Salad
apples, walnuts, roquefort cheese, frisée, trevisano,
sherry - walnut vinaigrette . . . . . . . . . . . . . . . . . . . . . . . . . . . .18.

MEditErranEan
haricots vert, chickpeas, cucumbers, tomatoes,
olives, peppers, red onions, sheep’s milk feta,
parsley, lemon vinaigrette . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .24.
choice of grilled chicken or grilled shrimp

ChiCkEn Paillard
grilled marinated chicken breast, frisée,
green olives, cherry tomatoes, shallots,
parmesan, lemon vinaigrette . . . . . . . . . . . . . . . . . . . . . . . . . .26.

niçoiSE
grilled tuna loin, red wine vinaigrette . . . . . . . . . . . . . . . .28.
(anchovies on request)

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

Salad luCErnE
lump crab, pickled apples, celery, grapes,
walnuts, parsley, chives, creamy vinaigrette. . . . . . . . . .28.

Plats Principaux
ChiCkEn SChnitzEl
braised red cabbage, horseradish - potato puree,
grain mustard sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .28.

SoCCa CrêPES (GF)
chickpea flour crepes, ratatouille, swiss chard,
whipped goat cheese, petite salad . . . . . . . . . . . . . . . . . . . .26.

MoulES MarinièrES
shallots, leeks, garlic, white wine,
parsley, thyme, butter, double cream . . . . . . . . . . . . . . . .28.

MoroCCan SPiCEd SalMon
grilled asparagus, quinoa salad,
dill yogurt sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .34.

ravioli niçoiSE
braised beef short rib, provençale tomato sauce,
basil oil, parmesan. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .28.

StEak FritES
hanger steak, peppercorn sauce, pommes frites . .36.

truFFlE - ChEddar BurgEr
truffle aïoli, bibb, grilled red onion, fries. . . . . . . . . . . . . .28.

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


