
*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

Pâtes Artisanale
all our pasta is made fresh in house

tortelli
sheep’s milk ricotta & spinach ravioli, sage,

brown butter & 5-Year aged parmigiano 18. / 26.

lumacHe
braised beef daube, tomatoes, leeks, olives,

pecorino sardo 20. / 28.

sPagHetti
manila clams, garlic, oil, peperoncino,

white wine, bottarga, parsley, butter 22. / 30.

Entree

Poulet rôti
half chicken roasted with garlic, lemon & herbs 

with braised swiss chard, crispy fingerling potatoes,
chicken - cognac jus 32.

ducK salmi
moulard duck leg braised in red wine,

butternut squash purée, sweet & sour onions 34.

socca crêPes
chickpea flour crepes, ratatouille, swiss chard,

whipped goat cheese, petite salad 26.

steaK au PoiVre
grass fed bavette steak, pommes purée,

creamy peppercorn sauce 36.

Jarret de Porc
braised berkshire pork shank, borlotti beans,

fregola sardo, celery, tuscan kale, gremolata 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 34.

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.
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grilled asparagus 8. ratatouille 7.

sautéed spiNach 7. pommes frites or purée 7.

Sides

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.

roasted red Kuri squasH
ricotta cream, pine nut agro dolce 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 mousseline, 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,

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.
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