
HORS D'OEUVRES
M I D W I F E  &  T H E  B A K E R  F R E N C H  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         12
french onion dip

B L AC K  T R U F F L E  S O U P       16
parsnip, potato, celery root, herb croutons

G OAT  C H E E S E  M O U S S E      20
heirloom squash - comice pears - hazelnuts  - grilled levain 

S M O K E D  S A L M O N  R I L L E T T E S     17
pickled mustard seeds - chive - dill - dark rye - salmon roe

C R Ê P E  D U  J O U R        24
traditional buckwheat crepe - seasonal preparation

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 

L I T T L E N E C K  C L A M S       24
chorizo - garlic - leeks - cherry tomatoes - fried bread

SALADES
S A L A D E   V E R T E         17
gem lettuce - red wine vinaigrette - bread crumb - sieved egg

 add warm goat cheese tartine   9
 add True Story 10 month prosciutto  11

E N D I V E  &  A P P L E  S A L A D      20
walnuts - point reyes blue - green onion - honey mustard vin.

S A L A D E  D E  B E T T E R AV E      20
baby beets - french feta - sherry - pistou - pine nuts

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

B L AC K  C O D  B E U R R E  B L A N C      48
artichokes - turnips - blue lake beans - tarragon - capers

B A R ZO L A  " B O U I L L A B A I S S E "      44
lobster fumet - monkfish - rock cod - clams - mussels -  grilled bread

P O U L E T  R OT I        H A L F  38 F U L L  70 
roast chicken - bacon - root vegetables - mushrooms - tarragon 

C ÔT E  D E  P O R C        42
center cut pork chop - porcini rub - pommes purée - caramelized onions

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   

STEAK FRITES
served with house cut french fries

H A N G E R  S T E A K  8 OZ       42        
sauce bordelaise

A M E R I C A N  WAG Y U  F L AT I R O N  S T E A K  1 0 OZ   58 
sauce poivre

F L A N N E R Y  B E E F  1 4  D AY  D R Y  AG E D  R I B E Y E  1 2 OZ  72
tarragon & shallot butter

LES GARNITURES - S IDES
H A R I C OT S  V E R T S       12
brown butter - almond - sesame - matsutake shoyu 

G R AT I N  D E  M AC A R O N I       14
macaroni & cheese - 9 month comté - bread crumbs

P O M M E S  P U R É E        12
garlic confit 

P O M M E S  F R I T E S        14
sauce dijonnaise

OEUF D IABLE
black olives  - paprika 

9
CAND IED  ALMONDS

WINTER SPICES

6
OL IVES  MAR INÉES

citrus - fennel

coriander - garlic 
8

AMUSE-BOUCHE

IN THE SHELL
TUES  -  THUR

ESCARGOT
garlic - parsley 

bread crumb

16

FR I  -  SAT
WEST COAST OYSTERS

mignonette

MP

A 5% 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

BISTRO MENU
5pm-5 :30pm TUES  -  THUR

SOUP o r  SALADE  VERTE
* * *

HANGER FRITES or BOUILLABAISSE
* * *

CHOICE OF DESSERT
60



D R A F T  B E E R     

M AT I N E E  I D O L  -  M E X I C A N  ST Y L E  L AG E R   12

henhouse brewing - Santa rosa , ca   4.8% ABV 

L I F T E D  -  W E ST  COAST  I PA      12

narrative Fementation - san jose, Ca  6.9% ABV

B OT T L E S  &  C A N S  
C ASTO R I N I  -  I TA L I A N  P I L S N E R     11

Living Häus - portland, OR   4.8% ABV  

W E E  N I B B L E  -  P E T I T E  SA I S O N     12

moonlight brewing - santa rosa, CA  4.8% ABV 

J U I C Y  S EC R E T S  -  H A Z Y  PA L E  A L E    12

new glory brewing - sacramento, CA  6.9% ABV 

S U N S E T  S U R G E  -  M A N G O  &  TA N G E R I N E  W H E AT  8

new glory brewing - sacramento, CA   5.0% ABV

I S L A N D  C R U S H E R  -  PAS S I O N F R U I T  S O U R   10

family Brewing - Seattle, WA   6.0% ABV

FA R M H O U S E  A L E  -  L A  LO I R E T T E  375 M L   12

Brasserie de la Pigeonell - Touraine, FR 5.5% ABV 

C E RV E Z A  E L  C U E RVO  -  DA R K  L AG E R    11

other brother brewing - Seaside, CA    5.1% ABV 

CO L D  CO L D I E  C I D E R       10

tag + juf cider Co - Somerset, CA   7.1% ABV

KO L S H  -  N O N  A L C         6

best day brweing - sausalito, CA   0.5% ABV

    

W I N E S  BY  T H E  G L AS S      

S PA R K L I N G

NV DOMUS PICTA PROSECCO EXTRA DRY ROSÉ glera & pinot noir 16

NV DUVAL LEROY BRUT CHAMPAGNE chardonnay & Pinot Noir  24

NV EINS ZWET ZERO DEALCOHOLIZED riesling    12

R OS É

2 0 2 2  JEAN LUC COLOMBO CAPE BLEU MÉDITERRANÉE syrah & mourvedre 12

B L A N C 

2 0 2 1  DOMAINE DES EMOIS SANCERRE Sauvignon Blanc   19 

2 0 2 0  L E S  C H A N C E L I E R E S  VO U V R AY  chenin blanc   14

2022  M. MAGNON L'ESTRADE VIN DE FRANCE grenache blanc & bourboulenc 19

2 0 2 2  DOMAINE CHEVEAU MACON-CHAINTRÉ LE CLOS Chardonnay 18

2019  FOXGLOVE  CENTRAL  COAST  Chardonnay    15

2 0 2 0  DOMAINE WEINBACH ALSACE muscat     24

R O U G E

2022  ROLAND THEVEN IN  &  F I LS  BOURGOGNE Pinot Noir   22

2 0 2 1  P E N C E  P T G  STA .  R I TA  H I L L S  Pinot Noir & gamay  17

2021  DOMAINE DU PALLUS MESSANGES CHINON cab. franc  16 

202 1  CHAVE COTES DU RHONE MON COEUR grenache & syrah 18

2019 SANDLANDS LODI  carignanE      15

2018 VIGNOBLE PUEYO LA FLEUR GARDEROSE BORDEAUX Merlot & Cabernet 22

2022 B IR ICHINO GIMELLI  VINEYARD CIENEGA VALLEY Zinfandel 18 

2021  APERTURE SONOMA Merlot, malbec, cabernet, petit verdot, cab. Franc 28

BISTRO BOTTLES

VIN  ROUGE

2021 BERNARD BAUDRY 
Chinon Les grezeaux 

Cabernet Franc 72

OLD FASHIONED
Johnny Drum Private Stock 

Bourbon, bitters, sugar

MARTINI
Citadelle Gin, Lo-Fi Dry 

Vermouth, orange bitters 

lemon twist

BEES KNEES
Barr Hill & navy strength 

gins, lemon, acacia honey

BEAST OF BURDEN 
vodka, ginger, cacao, lillet

lime, bitters, guava soda

Please see cocktail menu 

for full selection

COCKTA ILS   $ 16

VIN  BLANC

2021 HENRI PRUDHON & FILS
Bourgogne Blanc

Chardonnay 78


