( SMALL PLATES AVAILABLE 4PM-II:30PM)

s A

CHICKPEA PANISSE CANDIED ALMONDS OLIVES MARINEES
pecorino quatre epices citrus - fennel
porcini aioli green garlic
13 6 8
N )
PARKER HOUSE ROLLS 12
WILDFLOWER BUTTER
MIDWIFE & THE BAKER DEMI BAGUETTE 8
VERMONT CREAMERY BUTTER - MALDON SALT
SALADE VERTE 17

GEM LETTUCE - RED WINE VINAIGRETTE - BREAD CRUMB - SIEVED EGG
add True Story 10 month prosciutto 11

add warm goat cheese tartine 9
GOATS CHEESE MOUSSELINE 20
HERBS DE PROVENCE - ARTICHOKES - MAITAKE - FAVA BEANS - RED PEPPER EMULSION
CHILLED MAINE LOBSTER SALAD 36
KOHLRABI - RAINBOW CARROT - ENGLISH PEA - QUAIL EGG ~CHERVIL AIOLI - MACHE
FROMAGES & CHARCUTERIE 28
SELECTION OF HOUSE MADE AND ARTISAN CHEESES & CHARCUTERIE
BOLES DE PICOLAT 18

PORK & BEEF MEATBALLS — TOMATO — PORCINI — CASTELVETRANO OLIVES - WHITE BEANS

POMMES FRITES 14

DIJONNAISE



