
                                  A gratuity of 20% will be added to parties of 6 or more
  *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness               

PLATS PRINCIPAUX
STEAK FRITES 

hanger steak, pommes frites, maître d’hôtel butter

POULET CURRY GRILLÉ ON BAGUETTE
vadouvan spices, dried apricot & raisins

toasted almonds, fried shallot

BURGER FRANCAIS
dry aged blend, gruyere, dijonnaise, onion, brioche

SMOKED SALMON, BEURRE NOISETTE CRÊPES
cucumber, fennel & red onion salade, crème fraîche

 
GRATIN DE GNOCCHI À LA PARISIENNE

mushroom fricassée, roasted garlic, mornay

DESSERTS

CRÈME BRÛLÉE
CHOCOLAT GANACHE TARTE 

HORS d’ŒUVRES
SALADE VERTE

butter lettuce, haricots verts 
radishes, red wine vinaigrette

ONION SOUP GRATINÉE

PÂTÉ DE CAMPAGNE
country style pâté of duck & pork, cassis mustard

Please choose a starter, an entree and a dessert  45

PRIX FIXE LUNCH MENU


