APPETIZERS

endive and watercress salad
shaved radish - cress — nobis dressing 12

baby beets
roasted — haricots verts — roquefort — walnuts 14

skagen
north atlantic shrimp — dill and horseradish sauce
toasted brioche — white fish roe — radish 18

gravad lax
dill and white pepper cured salmon
mustard-dill sauce 17

soup
winter squash velouté 12

country paté
celery root remoulade - cassis 14

pork rillettes
plum compote - levain 13

jambon
parisian style ham — nectarine mustard
cornichons 12

oysters
red wine mignonette 3.5/ea 20/6 ea

little neck clams
caraway snaps 3.5/ea 20/6 ea

SIDE DISHES

pommes frites
sauce béarnaise - fines herbes 8

brussels sprouts
bacon - shallots 8

sunchokes
dauphinoise 8

potato purée 8

trompette royal mushrooms
caramelized shallots - thyme 8

ENTREES

sole meuniere
pan fried in brown butter
capers — beets — lemon — spinach 22

nigoise

local tuna — potato — confit tomato

haricots verts — egg — black olive vinaigrette
anchovy — capers 18

toast
chanterelles a la créeme — bacon - celery root aged
gruyere — petite salade 17

moules “normandes”

mussels poached in cider and calvados
apple - leeks — lardons — creme fréaiche
toasted levain 18

duck “lyonnaise”

smoked duck confit — baby spinach - frisee
red wine poached egg - croutons

mustard vinaigrette 16

gnocchi “parisienne”
pan fried herb gnocchi — roasted mushrooms
beurre de sapin 19

steak frites
paleron (flat iron steak) — herb butter 24

poulet vert
poached chicken breast — young vegetables
veloute de fines herbs 18

kottbullar

swedish beef and pork meatballs

pan sauce — potato purée

lingon berries — pressed cucumber 18

volta burger
vasterbotten cheese - little gem lettuce
caramelized onion - dijonnaise — frites 15

bread served upon request

a gratuity of 18% may be added to parties of six or more
a 4% surcharge is added to all food and beverage
for san francisco employer mandates

california law advises patrons that “consuming raw or undercooked
meats, poultry, seafood, shellfish and eggs
may increase your risk of food born illness”



SHELLFISH

oysters - red wine mignonette 3.5/ea 20/6 ea
clams - caraway snaps 3.5/ea 20/6 ea
poached prawns - sauce rose 5/ea

mussels - pastis — herb-garlic marinade 10

CHARCUTERIE

country paté - celery root remoulade - cassis 14

terrine de foie gras - toast - lemon confit 22

pork rillettes — plum compote - levain 13

pot au feu terrine - foie gras - sauce ravigote 16

jambon - parisian style ham - nectarine mustard - cornichons 12

pressylta - swedish pork shoulder terrine - pickled beets 13

APPETIZERS

matjes herring
trout roe — dill — red onion — new potatoes
brown butter — creme fraiche 15

skagen
north atlantic shrimp - dill and horseradish sauce
toasted brioche — white fish roe — radish 18

steak tartare avec garniture
shallots, capers, beets, cornichon, quail egg 17

nicoise

local tuna — potato — tomato confit
haricots verts — egg — herb vinaigrette
anchovy — capers 14

endive and watercress salad
shaved radish — cress — nobis dressing 12

roasted beets
haricots verts — roquefort — walnuts 14

gravad lax
dill and white pepper cured salmon
mustard-dill sauce 17

herring x 5

tasting of five preparations

traditional pickled — mustard-dill — curry-apple
matjes herring — herring-beet salad

crisp bread - butter — vasterbotten cheese 19

bisque
shellfish soup - scallop boudin — chive cream 13

escargot
simmered in pastis — potato —herb-garlic butter — red wine
jus 14

toast
chanterelles a la creme — egg — celery root — fines herbs 14

bone marrow créme
caviar — croutons — beef jus — parsley purée 15

bread served upon request

a gratuity of 18% may be added to parties of six or more
a 4% surcharge is added to all food and beverage for san francisco employer mandates

california law advises patrons that “consuming raw or undercooked meats, poultry
seafood, shellfish and eggs may increase your risk of food borne illness”

COCKTAILS 12/ea

alpine gem
st. george terroir gin — dolin genepe des alps — vermouth blanc

night in madrid
arette reposado tequila - fino sherry - licor 43 — cinnamon bitters

volta!
linie aquavit — carrot juice — honey syrup - lemon

poire

skyy vodka - lillet blanc — poire mathilde — emperor norton absinthe - lemon

vieux copain
rittenhouse rye — bonal - dry vermouth

punsch punch
batavia arrack — kronan punsch - pinapple gum syrup - lime

holiday in normandy
le compte calvados - spirit works sloe gin - mugolio — lime

ENTREES

sea bass
lightly smoked and seared - savoy cabbage - leeks
paddlefish roe — nantua sauce 31

moules “normandes”
mussels poached in cider and calvados — apple - leeks — lardons
créme fraiche - toasted levain 21

market “pot au feu”
seasonal vegetable and mushroom stew
winter squash “marrow bone” - mushroom broth 22

gnocchi "parisienne”
pan fried herb gnocchi — wild mushrooms — beurre de sapin 21

steak frites — herb butter

paleron (flat iron steak) 28
or

entrecote (rib eye steak) 40

poulet vert
poached chicken - young vegetables - velouté de fines herbs 25

pig’s trotter “desossé”
du puy lentils — braised endive 25

boeuf “bourguignon”
braised beef - lardons — mushrooms — pearl onions - carrots
red wine — potato purée 29

dry aged duck magret
roasted baby turnips — braised greens - sauce orange 31

kottbullar
swedish beef and pork meatballs — pan sauce
potato purée - lingon berries — pressed cucumber 24

cote de boeuf

28 oz ribeye steak, roasted on the bone — bone marrow - glazed shallots

hasselback potatoes — watercress — red wine jus — sauce béarnaise 88

SIDE DISHES

pommes frites
sauce béarnaise — fines herbes 8

brussels sprouts
bacon — shallots 8

sunchokes dauphinoise 8
potato purée 8

trompette royal mushrooms
caramelized shallots — thyme 8



COGNAC

courvoisier vs, fine champagne

camus vsop, borderies

louis royer xo, fine champagne
hennessy vsop

hennessy extra paradis

dudognon reserve, grande champagne
martell “caractere”

kelt vsop, grande champagne

pierre ferrand 1er cru, grande champagne
remy martin xo, fine champagne

maison surrenne xo, grande champagne

ARMAGNAC

tariquet vs, bas
cerbois vsop, bas

CALVADOS

le compte originel
le compte 5 year

BRANDY, EAU DE VIE ETC.

vecchia romagna, italy

asbach uralt privatbrand 8 year, germany

clear creek pear brandy, oregon

clear creek douglas fir eau de vie, oregon

1990 didier meuzard marc de bourgogne, france
inga grappa di dolcetto, italy

1998 jacopo poli grappa barrique, italy

DIGESTIF

averna, sicily

fernet branca, lombardia
inga, liguria

sibona, piemonte

zucca rabarbaro, lombardia
chartreause, jaune, france
chartreause, vert, france
chartreause, vert vep, france

10
18
50
17
88
12
10
18
18
35
40

10
16

1
14

1
15
13
20
22
12
19

DESSERT



CHEESE

8 each | selection of two, 13 | selection of three, 18 | selection of four, 22

SOFT RIPENED CHEESES

camembert au calvados, france
cow'’s milk cheese, soft interior. white, bloomy rind washed with calvados

délice de bourgogne, france
triple cream cow’s milk cheese, mushroom aromas, buttery texture

fleur de maquis, france
corsican sheep’s milk cheese, coated with wild herbs and peppers

BLUE CHEESE

roquefort aoc, france
sheep’s milk cheese, soft, crumbly interior, briny, sweet flavors

HARD AND FIRM TEXTURED CHEESES

mimolette, france
cow'’s milk cheese, firm texture, slightly crumbly, sweet flavors

almnés tegel, sweden
cow'’s milk cheese from the oldest dairy in sweden, firm texture, earthy flavors

vasterbotten, sweden
cow'’s milk from northern sweden, crumbly texture, sharp, sweet flavors

ossau iraty, france
basque sheep’s milk cheese, firm interior, sweet, mild flavors

DESSERT

eclair - choux pastry - milk chocolate caramel - vanilla diplomat cream
pecan butter - bittersweet chocolate - caramelized pecans

princess cake - torn vanilla-almond cake - raspberry conifture - vanilla custard
chantilly - grated marzipan

baba - rum soaked savarin - white wine poached pears - dried pluots
candied red livermore and chandler walnuts - chantilly

créme brdlée - caramelized toasted chamomille custard - sea salt
orange preserve - mandarin - lemon tuile - honey cream

cannele de bordeaux - crisp custard cake

bLACE ET SORBET

swedish punsch and raisin ice cream - drommar “dream cookies”

white chocolate-passionfruit ice cream - kolakakor “caramel shortbread”
araguani 72% chocolate ice cream and sorbet - candied cocoa nibs
cassis sorbet - brown butter merengue

DESSERT WINE

2011 doisy-vedrines, sauternes, france
2011 clos guirouilh gros manseng/petit manseng, jurancon, france

PORTO / MADEIRA

quinta de la rosa lot 61, ruby port, portugal
warres 20 year, tawny port, portugal

1983 warres vinatge port, portugal

broadbent 10 year dry sercial, madeira, portugal

11

11

11

11

ea/4

o 0 00 0

14
1

10
20
20
14



OTHER REDS

ITALY

2013 J. Hofstatter Lagrien, Alto Adige

2011  Paitin Sori Paitin, Barbaresco

2010 Selvapiana “Bucerchiale” Riserva, Chianti Ruffina

2011  Terre Nerre Calderara Sottana, Nerello Mascalese, Etna

GERMANY /AUSTRIA

2008 Heinrich Zweigelt, Burgenland
2012  Spaetrot-Gebushuber St. Laurent/Pinot Noir, Thermenregion

SPAIN

2003 Lopez De Heredia Vina Tondonia Reserva Tempranillo, Rioja
2012 Numanthia “Termes” Tempranillo, Toro
2011 Dominio Do Bibei Mencia, Ribera Sacra

LEBANON

2000 Chateau Musar Cinsault/Carignan/Cabernet Sauvignon, Bekaa Valley

CALIFORNIA

2013 Terra Valentine Cabernet Sauvignon, Napa

2012  Smith-Madrone Cabernet Sauvignon, Spring Mountain

2000 Dunn Cabernet Sauvignon, Howell Mountain

2012 Brea Cabernet Sauvignon, Paso Robles

2013  Merry Edwards Meredith Vineyard Pinot Noir, Russian River Valley
2013  Melville Verna’s Vineyard Pinot Noir, Santa Barbara County

2013 Deovlet Pinot Noir, Sta. Rita Hills

2012  Wenzlau Mt Carmel Pinot Noir, Sta. Rita Hills

2013  Turley Duarte Vineyard Zinfandel, Contra Costa

2014 Dashe “Les Enfant Terrible” Heart Arrow Ranch Zinfandel, Mendocino
2012 Porter Creek Carignane, Mendocino

2012 Tablas Creek Mourvedre, Paso Robles

2013  Tribute to Grace Grenache, Santa Barbara Highlands

2009  Kunin Alisos Vineyard Syrah, Santa Barbara

PACIFIC NORTHWEST

2012  Sparkman “Rukus” Syrah, Red Mountain
2010 Andrew Will Two Blondes Vineyard Proprietary Blend, Yakima Valley
2013  Johan Vineyards Pinot Noir, Willamette Valley

VIRGINIA/NEW YORK STATE

2010 Barboursville “Octagon” Proprietary Blend, Virginia

$60
$93
$75
$118

$54
$40

$85
S68
$70

$150

S66
$75
$195
$55
$120
$57
$60
$99
$72
$56
$55
$90
$85
$90

$90
$100
$65

$120

WING BY THE GLASS

SPARKLING

NV
NV
NV

WHITE
2014
2014
2014
2014
2014
2012
2013
2013

ROSE

2014

RED

2013
2013
2012
2013
2011
2012
2014
2013

Pascal Lallement Brut 1er Cru, Champagne, France
Pierre Boniface Brut Les Rocaillaes, Crémant de Savoie, France
Domaine Fouet Brut Rosé, Crémant de Loire, France

Manu Landrone “Croix Moriceau” Melon de Bourgogne, Muscadet, France
Grunhauser Riesling Trocken, Ruwer, Germany

Goisot Sauvignon Blanc, Saint-Bris, France

Roark Chenin Blanc, Santa Ynez Valley, California

Domaine de la Becassonne Roussanne/Grenache Blanc, Cotes du Rhone, France

Hugel Pinot Gris, Alsace, France
Domaine Dupré Chardonnay, Bourgogne, France
Tyler Chardonnay, Santa Barbara County, California

Triennes Cinsault Rosé, Provence, France

Chateau Cambon Gamay, Beaujolais, France

Domaine Guion Cabernet Franc, Bourguiel, France

Domaine L’Orée Pinot Noir, Bourgogne, France

Deovlet Pinot Noir, Sta. Rita Hills, California

Chateau la Coustarelle Malbec, Cahors, France

Porter Creek Carignane, Mendocino, California

Pierre Dupond “Le Rejardinaire” Grenache/Syrah, Cotes du Rhone, France
Brea Cabernet Sauvignon, Paso Robles, California

DESSERT WINES

2011
2011
NV
NV
1983
NV

Doisy-Vedrines, Sauternes, France

Clos Guirouilh Gros Manseng/Petit Manseng, Jurancon, France
Quinta de la Rosa Ruby Port Lot 61, Douro, Portugal

Warres 20-Year Tawny Port, Duoro, Portugal

Wares Vintage Port, Duoro, Portugal

Broadbent 10-Year Dry Serical, Madeira, Portugal

$25
$13
S14

S11
$15
$14
$12
$12
S14
$15
$17

$12

S14
$12
$14
$19
$10
$17
$12
$15

$14
S11
$10
$20
$20
$14



BY THE GLASS CORAVIN POURS

We are proud to offer these special wines poured from the patented Coravin wine preservation system.

Through the use of argon gas we are able to siphon wine from the bottle without introducing any oxygen to

the wine, keeping the wine fresh.

WHITE

2003 Foreau Clos Naudin Demi-Sec, Chenin Blanc, Vouvray, France
-off dry-rich texture-quince-almond-fig-golden raisin-

2013  Francois Carillon Chardonnay, Chassagne-Montrachet, France
-bright acidity-apple-pear-hazelnut-

2013  Saint Cosme Viognier, Condrieu, France
-full bodied-peach-apple-violet-elderflower-

RED

2012  Phillippe Cheron Les Barreaux Pinot Noir, Vosne-Romanee, France
-strawberry-red currant-clove-mushroom-

2008 Ogier Syrah, Cote Rotie, Rhone, France
-black pepper-smoked meat-blackberry-raspberry-

2000 Dunn, Cabernet Sauvignon, Howell Mountain, California
-cassis-blackberry-tobacco-licorice-

$19

$25

$30

$40

$45

$50

RHONE

2008 Ogier, Cote Rotie

2012 Chante-Pedrix “Empreinte”, Saint Joseph

2013 Domaine Des Lises, Crozes-Hermitage

2012  Equis, Cornas

2013  Philippe Pacalet, Cornas

2014  Franck Balthazar, Cotes Du Rhone

2014  Pierre Dupond “Le Rejardinaire”, Cotes du Rhone

2014 Domaine Gramenon “Poignée De Raisins”, Cotes Du Rhone
2013  Saint Cosme, Gigondas

2012 Tardieu-Laurent, Vacqueyras

2009 Vieux Lazeret “Cuvée Exceptionnelle”, Chateauneuf-du-Pape
2012 Plateau Des Chenés, Lirac

2012 Mas Des Bressandes Cabernet Sauvignon/Syrah, Costieres De Nimes

PROVENCE/LANGUEDOC-ROUSSILLON

2014 Clos Cibone Tibouron, Cote De Provence

2013 Domaine Tempier, Bandol

2011 Chateau Guilhem Tournier “Cuvée La Malissonne”, Bandol

2011  Domaine Berthoumieux “Cuvee Charles De Batz” Tannat, Madiran
2011  Domaine De Trévallon Cabernet Sauvignon/Syrah, Alpilles

BORDEAUX

2009 Moulin de la Lagune, Haut-Médoc
2005 Chateau Lynch Bages, Paulliac
2010 Chateau Trapaud, Saint Emilion Grand Cru

OTHER FRENCH

2011 Chateau la Coustarelle Malbec, Cahors
2014  Abbatucci “Faustine” Sciaracello, Corsica
2012 Domaine U Stiliccionu “Sottu Scala” Sciaracello, Corsica

$170
S57
$60
$90
$135
$50
$45
$52
$80
$72
$109
$47
$46

$55
$90
$99
$44
$105

$75
$550
$75

$35
$66
$120



FRENCH REDS

BOURGOGNE

2014
2012
2012
2012
2012
2008
2013
2011
2013
2014

LOIRE
2012
2013
2014
2012
2011
2012

Les Favernelles “Cuvee Fleur”, Bourgogne

Maison L’Orée, Bourgogne

Domaine Chevillon Passeoutgrains, Bourgogne
Mongeard-Mugneret, Fixin

Phillipe Cheron Les Barreaux, Vosne Romanée

Domaine L’Arlot Clos de Forets 1er Cru, Nuits-St-George
Joseph Drouhin, Chorey-Les-Beaune

Deux Montille Les Epenotes 1er Cru, Beaune

Chateau Cambon, Beaujolais

Guy Breton, Morgon

Clau de Nell, Anjou

Domaine Guion, Bourguiel

Breton “Beaumont”, Chinon

Charles Joguet Clos de la Dioterie, Chinon
Daniel Chotard “Chant de I’Archer”, Sancerre
Robinot “Nocturne” Pineau d’Aunis, Loire

JURA/SAVOIE

2013
2014

Domaine Du Pélican “Trois Cépages”, Arbois
Jean Francois Quénard, Persan, Savoie

$50
$45
$64
$100
$150
$145
$60
$85
$45
$66

$90
$44
$60
$85
$70
$90

$85
$50

BUBBLES

CHAMPA
NV

NV

NV

NV

NV

NV

NV

NV
2002

2006
2007

GNE

Pascal Lallement Brut 1er Cru, Champagne

Pierre Peters Brut "Cuvee de Reserve" Grand Cru Blanc de Blancs, Champagne
Herbrart Brut "Cuvee de Reserve" 1er Cru, Champagne
Chartogne-Taillet “Le Rosé” Brut, Champagne

Savart "L'Ouverture” 1er Cru, Champagne

Christophe Mignon Extra Brut, Champagne

Vilmart "Cuvée Grand Cellier,” Champagne

Bollinger "Special Cuvée," Champagne

Salon Brut Blanc de Blancs Grand Cru, Champagne

Louis Roederer Brut Nature, Champagne

Paul Dethune "Cuvée a l’Ancienne” Grand Cru, Champagne

OTHER FRENCH SPARKLING WINE

2012
NV
NV
NV
NV

DOMEST

2007
2014

Bertrand Jousset "Rosé a lies” Pétillant Naturel, Montlouis-Sur-Loire
Domaine Fouet Brut Rosé. Crémant de Loire

Tissot Extra Brut, Crémant du Jura

Dupasquier "Perles d’Aimavigne,” Crémant de Savoie

Pierre Boniface Brut Les Rocaillaes, Crémant de Savoie

IC SPARKLING WINE

Schramsberg "J Schram,” California
St. Rey Chenin Blanc Pétillant Natural, Contra Costa, California

"I drink Champagne when | win, to celebrate. . .
| drink Champagne when | lose, to console myself."

-Napoleon Bonaparte, 18th Century French Conqueror

$70
$84
$65
$90
$90
$70
$110
$136
$670
$130
$185

$52
$55
$55
$42
$50

$178
$66



FRENCH WRITES

BOURGOGNE

2014 Christian Moreau, Chablis

2012  Moreau Naudet “Pargues”, Chablis

2014  Goisot Sauvignon Blanc, Saint-Bris

2013  Domaine Dupré, Bourgogne

2013  Francois Carillon, Bourgogne

2011 Phillipe Pascalet, Corton-Charlemagne Grand Cru
2014  Uliz Le Ban Chardonnay, Saint-Aubin

2011 Domaine de Cherisey Hameau de Blagny 1er Cru, Puligny-Montrachet
2013  Francois Carillon, Chassagne-Montrachet

2014 Domaine Martin, Saint Véran

2013  J.A. Ferret, Pouilly Fuissé

LOIRE

2014 Manu Landrone "Croix Moriceau”, Muscadet

2013 Baumard, Savenniéeres

2012 Taille Aux Loups Clos de Mosny Monopole, Montlouis-Sur Loire
2003 Foreau Clos Naudin Demi-Sec, Vouvray

2014 Pascal Jolivet, Sancerre

2011  Sébastien Riffault "Akméniné”, Sancerre

ALSACE

2013  Albert Boxler "Reserve” Pinot Blanc, Alsace
2012 Hugel Pinot Gris, Alsace

2012 Zind Humbrecht Clos Windsbuhl Riesling, Alsace

JURA/SAVOIE

2013 Domaine des Marnes Blanches Les Molates Chardonnay, Cote du Jura
2010 Overnoy-Crinquand Chardonnay, Arbois-Pupillin

RHONE

2014  Yves Cuilleron "Les Vignes d'a Coté" Viognier, Collines Rhodaniennes
2013 Saint Cosme, Condrieu

2012 Domaine Faury, Saint-Joseph

2014  Alain Graillot, Crozes-Hermitage

2014 Domaine de la Becassonne, Cotes du Rhone

2010 Chateau La Nerthe, Chateauneuf-du-Pape

L ANGUEDOC-ROUSSILLON

2013  Clos St. Magdeleine, Casis

CORSICA

2014 Locations “Corse” Vermentino, Corsica

$56
$70
$45
$50
$50
$400
$75
$150
$90
$55
$70

$40
548
$65
$75
$50
$72

$70
$55
$120

$60
$90

$63
$115
S64
S66
$45
$90

$63

$45

DTHER WRITES

GERMANY/AUSTRIA

2006 Weiser-Kunstler Riesling Spatlese Enkircher Ellergrub, Mosel
2014  Grunhauser Riesling Trocken, Saar
2014 Ott “Fass 4” Gruner Veltliner, Wagram

ITALY

2012  Pieropan “Calvarino” Soave Classico, Italy
2013  Pacherhof Kerner, Alto-Adige
2011 Sergio Mottura “Latour a Civitella” Grechetto, Lazio

VIRGINIA

2014 Barboursville Viognier, Virginia

CALIFORNIA

2014  Cruse Wine Co Rorick Vineyard Chardonnay, Sierra Foothills
2014 Kistler "Les Noisetiers" Chardonnay, Sonoma Coast

2013 Chanin Bien Nacido Vineyard Chardonnay, Santa Maria Valley
2013  Tyler Chardonnay, Santa Barbara County

2014 Swanson Vineyards Pinot Grigio, Napa Valley

2011 Qupe Bien Nacido Vineyard Roussanne, Santa Maria Valley

2013 Tatomer "Meeresboden” Griiner Veltliner, Santa Barbara County
2014 Roark Chenin Blanc, Santa Ynez Valley

2014 Lieu Dit Sauvignon Blanc, Santa Ynez Valley

PACIFIC NORTHWEST

2013 Efeste "Feral” Sauvignon Blanc, Columbia Valley
2011 Soter "North Valley Reserve" Chardonnay, Willamette Valley
2014  St. Innocent Vitae Springs Pinot Gris, Willamette Valley

ROSE/ORANGE

2014 Donkey & Goat Vin Gris of Pinot Gris, Anderson Valley

2014 Triennes Cinsault, Provence

2014 Domaine de Terrebrune Mourvedre/Grenache, Bandol

2014  Scholium "Steverjan" Skin-Fermented Pinot Gris Rocky Hill Vineyard, Sonoma Mountain

$60
$50
$60

$60
$53
S60

S54

$63
$85
$65
$55
S46
$72
$57
$45
$52

S48
$85
$45

$65
$36
$62
S57
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