r AMUSE-BOUCHE h

MARCONA ALMONDS OLIVES MARINEES

CITRUS - FENNEL

OEUF MAYO

BLACK OLIVES HARISSA

CROSTINI - PAPRIKA CORIANDER - GARLIC

"’ ° Y,
HORS D'OEUVRES

MIDWIFE & THE BAKER DEMI BAGUETTE 8
VERMONT CREAMERY BUTTER - MALDON SALT

BRETZELS 10
WARM GRUYERE

BERTOLLI'S TRUFFLE SOUP 14
CELERY ROOT - PARSNIPS - LEEKS

BURRATA 22
SUNCHOKE RATATOUILLE - BASIL - PINE NUTS

TARTINE DE SAUMON 16
HOUSE SMOKED SALMON - GRIBICHE - PICKLED RED ONION - DILL
THON CRU 28
SEARED RARE - YELLOWFOOT MUSHROOMS - FAVA LEAVES - GREEN GARLIC
FROMAGES & CHARCUTERIE 26
SELECTION OF HOUSE MADE AND ARTISAN CHEESES & CHARCUTERIE
BOLES DE PICOLAT 18

PORK & BEEF MEATBAILS — TOMATO — PORCINI - OLIVE VERTE - WHITE BEANS

BONE MARROW RAVIGOTE

GRILLED LEVAIN - SHALLOTS - CORNICHON - CAPERS - FINES HERBES

MOULES BASQUAISE 24

MUSSELS - CHORIZO - FENNEL - PARSLEY - FRIED BREAD

SALADES

SALADE VERTE 17

LITTLE GEM LETTUCE - PICKLED BEETS - RED WINE VINAIGRETTE

16 each

add warm goat cheese tartine 7
add True Story 10 month proscutto 9
SALADE D'ENDIVE 18

WALNUTS - HONEY MUSTARD - APPLES - GREEN ONION - BLUE CHEESE

LES PLATS

RICOTTA GNOCCHI 34

BRUSSELS SPROUTS - TRUFFLE VELOUTE - MUSHROOMS - SLOW EGG

HALIBUT BEURRE JAUNE 46

TURNIPS - BLUE LAKE BEANS - ARUGULA PESTO - SAFFRON - TARRAGON

KING SALMON 44

LOBSTER CREAM - FALL VEGETABLE ALMONDINE - PARSLEY BROWN BUTTER

POULET FORESTIERE 40

POLENTA - HEN OF THE WOODS MUSHROOMS - ROASTED GARLIC - OREGANO

DUROC PORK SCHNITZEL 44

PANKO BREADED - SWEET & SOUR CABBAGE - APPLES - SAUCE MOUTARDE

BEEF CHEEK BOURGUIGNON 46

GLAZED CARROTS - GRILLED RED ONION - CRISPY POTATOES
NEW YORK FRITES 48

12 OZ CREEKSTONE NATURAL NY STEAK - SAUCE POIVRE

RIBEYE FRITES 65

120Z - 14 DAY DRY AGED FLANNERY RIBEYE

ROASTED BRUSSELS SPROUTS 14

MEYER LEMON - PISTACHIO - HORSERADISH

GRATIN DE MACARON!I 12

WINTER SQUASH MACARONI & CHEESE - BREAD CRUMBS - 9 MONTH COMTE

POMMES FRITES 12

SAUCE DIJONNAISE

A 3% Employee Wellness surcharge will be added to all purchases. Gratuity of 20 % will be added to
tables of 6 or more. Corkage is $4.5 per 375ml/750ml bottle - Limit 2 bottles per table



