
Assorted oysters
half dozen

 17

shrimp CoCktAil
17

rAzor ClAms
13

king CrAb leg
19.50

Petit
Plateau

Serves 1 – 3 person
60

Grand
plAteau

serves 4 – 6 person
120

little neCk 
ClAms
half dozen

10

CrAb mAyonnAise
18

½ Chilled 
lobster

19

H o r s  d ’ o e u v r e sC r Ê P e s

M o n d ay

Lavender Roast 
Duck

29

T u e s d ay

Lobster
Risotto

32

W e d n e s d ay

Pork
Milanese

26

T h u r s d ay

Rabbit en 
Gibelotte

28

F r i d ay

Bouillabaisse
29

s aT u r d ay

Filet Mignon
Béarnaise

35

s u n d ay

Beef
Stroganoff

21

F r u i t s  d e  M e r

e n t r é e s

pommes Frites
6.50

glAzed 
CArrots

6.50

sAutéed 
spinACh

6.50

hAriCots Verts 
6.50

AspArAgus 
grillAde

6.50

pommes purée
6.50

hAm And
gruyÈre

13

ChiCken And
mushroom

14

s i d e s

A s e le Cti o n 

o F re g i o nAl 

Fre n C h C h e e s e s.

C ’e St d é li C i e ux .

s e le Ct 3,  5  o r 7

($15,  $25 & $35)

la Vieille  Ferme

C a r a F e s

    12 ounces  . . . . . . $16
    25 ounces . . . . . . . $28

Ventoux rouge
(Carignan, Cinsault , 

Grenache , Syrah)

Lubéron Blanc
(Bourboulenc , Grenache

Blanc , ugni Blanc , 
Vermentino)

Consuming raw

or undercooked eggs, 

beef, lamb, poultry, milk 

products, pork, seafood 

or shellfish may increase 

your chances of food-

borne illness.

sAlAde Verte . . . . . . . . . . . . 9
haricots verts, radishes,
red wine vinaigrette

Frisée sAlAd  . . . . . . . . . 14.50
duck confit, poached egg

WArm shrimp sAlAd  . . . . 17
lemon beurre blanc, avocado

roAsted beet And
CArrot sAlAd . . . . . . . . . . . 13

hazelnut vinaigrette

L e s  s a L a d e s

onion soup grAtinée 11.50

esCArgots  . . . . . . . . . . . . . 14
hazelnut butter

rAdishes Crudité  . . . . . 6.50
sea salt & butter

roAsted sWeetbreAds  . 16.50
morels, spring peas

steAk tArtAre du pArC . 15.50
hand-chopped filet, capers, quail egg

riCottA rAVioli . . . . . . . . 12
plum tomato, basil

tunA CArpACCio . . . . . . 15.50
leek vinaigrette

mushroom soup . . . . . . 10.50

Country duCk terrine . 13

mACAroni Au grAtin  . . 9.50

Foie grAs pArFAit  . . . . . . 14
chicken liver, fennel aigre-doux

mushroom tArt . . . . . . 11.50
pioppini mushrooms, truffle pecorino

tête de CoChon . . . . . . . . . . 9
pickled mustard, parsley

steAk Frites . . . . . . . . . . . . 24
pan roasted hangar steak,
maître d’ butter, pommes frites

trout AmAndine . . . . . . . 24
toasted almonds, haricots verts,
lemon brown butter

sAlmon en Croute . . . 26.50
alsatian choucroute, mushroom duxelles

burger AmériCAin  . . . . . 14
double patty, American cheese,
pommes frites

lAmb shAnk  . . . . . . . . . . . . 27
Moroccan cous cous, harissa, yogurt

moules Frites . . . . . . . . 17.50
marinière style mussels, pommes frites , 
sauce mayonnaise

steAk Au poiVre . . . . . . . . 32
black pepper crusted New York,
garlic spinach, cognac demi glace

omelette  . . . . . . . . . . . . . . 12
Saunders Farm eggs, gruyère, fines herbes

hAlF roAst ChiCken . . . . 24
rosemary, jus de poulet,
pommes purée

seA sCAllops . . . . . . . . . . . 26 
   spring peas, orzo, carrot vinaigrette 

beeF bourguignon . . . . . 24
button mushrooms,
lardons, red wine sauce  

grilled loup de mer . . . 27
tapenade, roasted peppers, gigante beans

VeAl esCAlope. .  .  .  .  .  .  .  .  . 24
braised ramps, morel cream, asparagus

skAte grenobloise . . . . . 26
lemon, caper, lemon

spring VegetAble 
CAssoulet  . . . . . . . . . . . . . 17

charred eggplant, ras el hanout, fregola

duCk breAst And
leg ConFit . . . . . . . . . . . . . 27

farro salad, rhubarb vinaigrette

Wild boAr pAppArdelle 23

B R A S S E R I E  •  C A F É  •  A p É R I t I F S  •  S p É C I A L I t É S  •  B I S t R O  •  B A R  À  V I N S

L E S  p L At S  D u  J O u R

L E  D I p L O m A t E
F R O m A g E S

Breakfast
Coming Soon

Brunch
Starting April 15th 

Sat & Sun: 10am-3pm

lunch
Coming Soon

daily
afternoon

Coming Soon

dinner
Sun-Tue: 5-10pm,
Wed-Thu: 5-11pm,
Fri-Sat: 5pm-12am



s P a r K L i n G

B e v e r a G e s

Citron pressé  . . . . . . . . . . . . . . . .4
iced tea  . . . . . . . . . . . . . . . . . . . . .3
hot tea  . . . . . . . . . . . . . . . . . . . . .3
Coffee . . . . . . . . . . . . . . . . . . . . . . .3
evian . . . . . . . . . . . . . . . . . . . . . . . .6
badoit . . . . . . . . . . . . . . . . . . . . . . .6
orangina . . . . . . . . . . . . . . . . . . . .3
elderflower soda . . . . . . . . . . . . .5
Cranberry soda . . . . . . . . . . . . . .5

P a s t i s  &

a B s i n t H e

ricard . . . . . . . . . . . . . . . . . . . . . . .9
pernod  . . . . . . . . . . . . . . . . . . . . .  9
ricard Absinthe . . . . . . . . . . . . . .9
Absinthe Vieux Carré . . . . . . .12

bru t
marquis de la tour . . . . . . . . . . .9

N.V. loire Valley, France

bru t ros é  
Côte mas Crémant de limoux . 11

N.V. Crémant de limoux, France

Ch a m pagn e  
moët & Chandon impérial brut

N.V. Champagne, France
17

p i no t noi r 
byron. . . . . . . . . . . . . . . . . . . . . . .10

’09  Santa Barbara, California

b ou rg o gn e rouge
Vincent giradin 
‘Cuvee saint-Vincent’ . . . . . . . .14

’09  Burgundy, France

Cô t e s  du r hôn e s
Vi l l age s

 domaine paul Autard . . . . . . . .8
’11  Rhône, France

Cô t e s  de  b or de au x
Château peybrun ‘Cadillac’ . . 11

’09 Bordeaux, France

m a l b e c
diseño . . . . . . . . . . . . . . . . . . . . . . .9

’11  Mendoza, Argentina

C a b e r n e t s au v ignon
pine ridge ‘Forefront’  . . . . . . .14

’10  83% Napa County & 
17% lake County, California

Croz e s  -  h e r m i tage
Ferraton la matinière . . . . . . . 13

’10  Rhône, France

Ch i non
domaine gouron  . . . . . . . . . . .12

’10  touraine, France

r o s é

C a b e r n e t s av ignon, 
gr e nac h e ,  Ci ns au lt,  s y r a h

domaines ott ‘les domaniers’ 
’11  Côtes de Provence, France

12

r i e s l i ng
eroica  . . . . . . . . . . . . . . . . . . . . . . 11

’12  Columbia Valley, Washington

p i no t gr igio 
zenato delle Venezie . . . . . . . . .8

’11  Veneto, italy

s a nc e r r e
domaine Christian laverjat .14

’11  loire Valley, France

musca det de
sèv r e et m a ine sur lie

domaine de la Foullette 
“Clos de la Fontaine”  . . . . . . . . .9

’11 loire Valley, France

Ch e n i n bl a nc
badenhorst ‘secateurs’ . . . . . . . .9

’12  Swartland, South Africa

Ch a r d on nay
newton . . . . . . . . . . . . . . . . . . . . .12

’11  Napa County, California

s au v ignon bl a nc
nobilo . . . . . . . . . . . . . . . . . . . . . . .9

’12  Marlborough, New Zealand

Wh i t e bu rg u n dy
Verget mâcon – 
Vergisson ‘la roche’  . . . . . . .  13

’11  Mâconnais, France

W h i t e

r e d

pa m p l e mous s e  p r e s s é
Sparking Wine, Combier
Pamplemousse, lemon

10

Jos é p h i n e
Bugey, Byrhh, Crème de Pêche,

Stolichnaya, Strawberries
10

gi m l e t t e
Hendrick’s Gin, Riesling, lime 

espirit de June, Celery
11

rom a r i n
Absolut, St. Germain, 
Rosemary, Grapefruit

11

rol a n d ga r ros
Beefeater, Boudier Maraschino, 

lemon, lavender
12

ta l l e y r a n d
Aberfeldy Single Malt Scotch, 
Suze, Chesnut Honey, lemon

12

nat u r a l i s t e
Coconut infused Armagnac, 

Curaçao, Orgeat, lime
12

m e x ic a n A m b a s s a d or
Marc, Sherry, 
Muscat, Mint

10

t ê t e à  t ê t e
Grey Goose, lillet, Saffron, 

Fleur de Sel
12

pom p i d ou p l om b i e r
Bulleit Bourbon, Crème de Cacao, 

Coldbrew Punt e Mes
12

brooklyn brown Ale . . . . . . . . . . . . 6
(American Brown Ale,
New York, 5.6%)

kronenbourg 1664 . . . . . . . . . . . . . 7
(euro Pale lager, France,5.5%)

dC brau ‘The public’ . . . . . . . . . . . 7
(American Pale Ale,
district of Columbia, 6.0%)

southampton double White Ale  . 8
(Witbier, New York, 6.7%)

heavy seas ‘small Craft 
Warning’ pils  . . . . . . . . . . . . . . . . . . . . 6

(imperial Pilsner, Baltimore, 7.3%)

Flying dog ‘underdog’  . . . . . . . . . 7
(American Pale lager,
Maryland, 4.7%)

schneider organic edel –
Weisse  german hefeweizen  . . 12

16.9 oz  Munich, Germany, 6.2%

port City brewing Co.
American porter . . . . . . . . . . . . . . . 7

12 oz   Alexandria, Virginia, 7.5%

duvel  belgian 
strong pale Ale  . . . . . . . . . . . . . . . 11

11.2 oz  Breenbrock, Belgium, 8.5%

estrella damm daura euro pale 
lager (gluten Free) . . . . . . . . . . . . . 7

11.2 oz  Barcelona, Spain, 5.4%

st. louis Framboise lambic  . . . 14
12.7 oz inglemunster, Belgium, 4.5%

einbecker low Alcohol beer . . . . 6
11.2 oz  Germany, 0.5%

etienne dupont Apple Cider . . . 13
375 ml Victot-Pontfol, France, 5.5%

ommegang hennipen
Farmhouse saison  . . . . . . . . . . . . . 9

12 oz  Cooperstown, NY, 7.7%

Fischer tradition
Amber euro dark lager . . . . . . . . 7

12 oz  Alsace, France, 6.0%

duchesse de bourgogne
Flanders red Ale . . . . . . . . . . . . . . 11

12 oz  Vichte, Belguim, 6.0%

orval trappist Ale
belgian pale Ale  . . . . . . . . . . . . . . 13

11.2 oz  Belgium, 6.9%

dogfish head ’60 minute’
American ipA  . . . . . . . . . . . . . . . . . 7

12 oz  Milton, delaware, 6.0%

s P e C i a L t Y

C o C K t a i L s

B o t t L e d  B e e r

d r a F t  B e e r


