
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 tahina, harissa,

olive oil, crudités & flat bread 15.

eScaRgotS
garlic butter, sundried tomato, crumbs 18.

fRoMage Blanc taRt
sweet corn, bacon, leeks & gruyere 20.

Buffalo MozzaRella
roasted figs & tomatoes, micro basil,

extra virgin olive oil, saba 22.

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

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

tuna taRtaRe
avocado mousseline, sesame seeds,
watercress, soy - ponzu, harissa 23.

Salade

veRte
crisp baby green leaf lettuce, fines herbs,

radish, sherry wine vinaigrette 14.

SuMMeR Salad
summer kiss melon, roquefort, tomatoes,

toasted almonds, frisee, greens 18.

aRugula
goat cheese, olives, tomatoes, 

lemon vinaigrette 16.

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

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.

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.

Bavette au PoivRe
grass fed “butcher’s cut” steak with pommes purée
& creamy peppercorn sauce . . . . . . . . . . . . . . . . . . . . . . . . . .34.

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 7. 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.

hanaBi lageR coMPany "haná" PilSneR
4.8% 16oz 24.

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.

Cider
eRic BoRdelet SidRe 6% 11.2oz 16.

eRic BoRdelet PoiRé gRanit 4% 25.4oz 38.

Non Alcoholic
fRench BlooM oRganic SPaRking wine 18.

PaSSionfRuit Mule
tahitian vanilla, fever tree ginger Beer 12.

St. agReStiS SPaRkling Phony negRoni
7oz Bottle 12.

aPlóS SPaRkling dRagonfRuit MaRtini
8.5 oz can 12.

athletic BRewing “PaloMa”
Wheat Beer flavored with grapefruit & lime

0.5% aBv, 12 oz can 9.

athletic Run wild iPa, 0.4% aBv 12oz 9.

Mint leMonade 9.


