
To Start

Cappuccino of Mushroom Soup 11
Smoked Duck Breast 

Pumpkin Soup 9
Bee Pollen, Croutons

Foie Gras Happy Ending 27
Fig and Dried Plum Chutney, Toast 

Sauteed Quail 17
Orange Lentils, Zucchini and Turmeric Jus

Tuscan Chopped Salad 14
Mix of crunchy Vegetables and Salad greens, Capers, Olive Oil

Smoked Salmon Crepe Roulee 16
Light Fresh Herb Cream

Steak Tartare au Couteau 18 / 29
Mediterranean and Japanese flavors

  

To Finish

Pannacotta 9
Exotic Fruits

Pot de Crème 8 (3 for $16)
Choice of Chocolate, Vanilla or Coffee, Madeleine

Ice Cream 6 
Chocolate, Vanilla or Strawberry

Sorbet 6
Mango, Coconut or Raspberry

  To Continue

Salmon a la Vapeur 27
Green Curry Sauce, Yams

Steak de Canard 32
Oriental Sweet and Sour spices, Wild and Basmati Rice

Bacalao  Tagliatelle 23
Green Tomato Sauce

Shrimp and Mushroom Stir Fry 25
Guanciale, Garlic

Lamb Two Ways 32
Tandoori style, Roasted Chop, Root Vegtables

Grilled Mustard Chicken 26
Black Pepper and Herb sauce 

To Accompany

Gratin Dauphinois 9

Brussels Sprouts, walnut pesto 8

Sauteed Spinach and Arugula 7

Wild Basmati Rice 7
Papaya and Cilantro

Salade du Jour 7



Cocktails 16

Hemingway Daquiri 
10 Cane Rum, Maraschino Liqueur, 

Fresh Lime & Grapefruit

Gibson
Choice of Vodka or Gin, 

Dry Vermouth, Cocktail Onions

Moscow Mule
Vodka, Fresh Lime, 

Cold Pressed Ginger, Ginger Beer

Boulevardier
Bourbon, Campari, Sweet Vermouth, Orange Twist

French 75
Pernod Absinthe, Pierre Fernand Cognac, 

Fresh Lemon, Champagne

Margarita
Tequila, Grand Marnier, Agave, 

Fresh Lime, Splash OJ

Raymos Gin Fizz
Chartreuse, Egg White, Gin, Orange Blossom Water, 

Cream, Splash OJ, Soda Water

Mai Tai
Pyrat Rum, Fresh Lime, Brazil Nut Orgeat, 

Pierre Ferrand Dry Curacao

Vieux Carre
Rye Whisky, Cognac, Sweet Vermouth, 

Benedictine with Bitters 



Sparkling

Veuve Ambal 11
Sparkling Wine FR

Cremant de Limoux 15
Sparkling Rosé FR

Piper Heidsieck Champagne Brut Reims 20
France NV

 

White

Birichino, Malvasia Bianca 13
Monterey CA 2012

Chateau Les Tuileries 12
Bordeaux Blanc FR 2011

Pascal Jolivet, Sancerre 17
Loire FR 2013

Gerard Bertrand, Chardonnay 12
Vin de Pays d'Oc Reserve Speciale FR

Hugel et Fils, Riesling 14
Alsace FR 2012

Adelaida Vinyards, “Cybele” White Rhone Cuvée 16
Paso Robles CA 2012

Red

Gloria Ferrer, “Etesian” Pinot Noir 14
Sonoma County CA 2011

Chateau Le Graula 12
Bordeaux Superior FR 2010

Quadrio Valtellina 13
Superior Nebbiolo, Lombardy IT

Birichino, Grenache "Vielles Vines" Besson Vineyard 15
Central Coast CA

Rosso Di Montalcino Sangiovese 17
Tuscany, Italy 2011

Ridge Vineyards, Red Blend 25
Geyserville CA 2011

Beer

Kronenbourg 1664 Lager 7
Brasseries Kronenbourg FR abv 5%

Easy "Blond" Kolsch Style Ale 6
Alphabet City Brew Co. East Village NYC abv 4.7%

Two Hearted Ale 8
Bell's Brewery, Inc. Galesburg, MI abv 7%

La Chouffe Strong Pale Ale 10
Brasserie d' Achouffe, Belgium abv 8%
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