oy dOeunrey

Uncle Lucien Country Pate
with Condiments 8.

*Our Own Smoked Salmon,
Creme Fraiche on a Corn Pancake 14.

*Tuna Tatar with Soy Sauce, Sesame and
Cilantro, on a Crunchy Baguette 14.

Six Burgundy Escagots
in Garlic Parsley Butter 10.

*Mussels with White Wine, Shallots or with
Tomato and Spanish Chorizo 14.

*Pan seared Foie Gras with Baked Rhubarb
and Cassis Gastrique Sauce 23.

Cma
2 MAOINO

Jjacky oberl

Soury & Saladey

Chilled Gaspacho with Shrimp 8.

Gruyere and Munster Onion Soup
Raoul say “Best of Boston” 9.

Fresh Maine Lobster Bisque
with Lobster Bits 10.

Spring Mix Salad, Vinaigrette Dressing 8.
with Panko Goat Cheese +2.

Romaine heart, cherries,
walnuts and crumbled Roquefort 12.

Heirloom Tomato Salad with Fresh Garden
Herbs and Soft Goat Cheese 13.

French Cavaillon Melon with
Prosciutto 14.

Plaly o Jour

ol

Mondoy:

Tenderloin Tips

Tvgsday:

Sweet Breads

Wednesdoy:
Veal Kidney

Thyyday:

Lamb Stew

fiday:

Calf Brain

Salrday:

Tripes Provencale

*These items are served raw, un-
dercooked or may be cooked to
your specification. Consuming raw
or undercooked meats, poultry,
shellfish or eggs may increase your
risk of food borne illness

Boston Celtics Salad: Spiach, Haricots Verts,
Asparagus, Kelp and Seared Tuna 17.

Paigsony & Vegon

All Grain Vegan Veggie Burger 19.
“Pan Seared U10 Scallops and Mushroom Risotto 27.

*Cod Medallion in a
Safron Tomato Nage Broth 27.

Grilled Alaskan Wild Salmon with Sauteed Kelp and
Clark’s Organic Carrot Julienne 25.

Inreey

Chicken du Jour 22.
Call’s Liver with Caramelized Onions and Bacon 19.

“Pan-Seared Duck Magret
with Kimchee Duck Confit Purses 26.

Braised Short Ribs Bourguignon
with Croquette Potatoes 27.

*Domestic Rack of Lamb with Butter Haricots Verts
and Gratin Dauphinois 29.

12 oz. Black Angus NY Steak 29.
Peppercorn or Béarnaise Sauce, French fries

Aygietie de lesymes each O.

French Fries; Gratin Dauphinois; Mashed Potatoes
Sautee Mushrooms; Cream Spinach; Sautee Spinach
Asparagus; Ratatouille




