
HORS D'OEUVRES
M I D W I F E  &  T H E  B A K E R  D E M I  B AG U E T T E 		  8
vermont creamery butter - maldon salt

B R E T Z E L S 		  						      10
warm gruyere

B E R TO L L I ' S  T R U F F L E  S O U P 		  		  	 14
celery root - parsnips - leeks

B U R R ATA 		  						      22
sunchoke ratatouille - Basil - pine nuts 

TA R T I N E  D E  S A U M O N 						      16
house smoked salmon - gribiche - pickled red onion - dill

T H O N  C R U 	 							       28
seared rare - yellowfoot mushrooms - fava leaves - green garlic

F R O M AG E S  &  C H A R C U T E R I E 					    26
selection of house made and artisan cheeses & charcuterie

B O L E S  D E  P I C O L AT 		  				    18
pork & beef meatballs - tomato - porcini - OLIVE VERTE -  white beans

B O N E  M A R R OW 	 R AV I G OT E 		  		  	 16 each
grilled levain - shallots - cornichon - capers - fines herbes 

M O U L E S  B A S Q U A I S E 			   		  	 24
mussels - chorizo - fennel - parsley - fried bread

LES PLATS
R I C OT TA  G N O C C H I 						      34
brussels sprouts - truffle velouté - mushrooms - slow egg 

H A L I B U T  B E U R R E  J A U N E 					     46
turnips - blue lake beans - arugula pesto - Saffron - tarragon

K I N G  S A L M O N 							       44
lobster cream - fall vegetable almondine - parsley brown butter

P O U L E T  F O R E S T I E R E 						      40
polenta - hen of the woods mushrooms - roasted garlic - oregano

D U R O C  P O R K  S C H N I T Z E L 					     44
panko breaded - sweet & sour cabbage - apples - sauce moutarde 

B E E F  C H E E K  B O U R G U I G N O N 				    46
glazed carrots - grilled red onion - crispy potatoes		  

N E W  YO R K  F R I T E S 						      48

12 oz Creekstone natural NY steak - sauce poivre

R I B E Y E  F R I T E S  							       65

12oz - 14 day dry aged flannery ribeye

R OA S T E D  B R U S S E L S  S P R O U T S 				    14
meyer lemon - pistachio - horseradish 

G R AT I N  D E  M AC A R O N I 						     12
winter squash macaroni & cheese - bread crumbs - 9 month comté

P O M M E S  F R I T E S 		 					     12
sauce dijonnaise 

	
SALADES
S A L A D E   V E R T E 							       17
little gem lettuce - pickled beets - red wine vinaigrette

	 add warm goat cheese tartine 		  7
	 add True Story 10 month proscutto 	 9

S A L A D E  D ' E N D I V E 						      18 
walnuts - honey mustard - apples - green onion - blue cheese 
	

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 $45 per 375ml/750ml bottle - Limit 2 bottles per table

AMUSE-BOUCHE
OEUF MAYO
black olives 

crostini - paprika 
9

MARCONA ALMONDS
harissa

6

OL IVES  MAR INÉES
citrus - fennel

coriander - garlic 
8


