
 
 

 
 

 

 
 
ONION SOUP* — Gruyère crouton, sunny side up egg .......................................................................................................................................................................................... 10.00 

FRISÉE AUX LARDONS* — duck confit, poached egg, sherry vinaigrette, duck lardons  ........................................................................................ 14.00 

WATERCRESS SALAD — fennel, haricots verts, roasted tomato, goat cheese fritters .................................................................................................. 11.00 

LOBSTER-LEEK TART — celeriac remoulade, tarragon vinaigrette 
…......................................................................................................................... 18.00 

BRANDADE BEIGNETS — guajillo pepper aïoli ............................................................................................................................................................ 15.00 

SEAFOOD SAUSAGE AGNOLOtTI — saffron beurre blanc, anchovy confit  .................................................................................................. 16.00 

ESCARGOTS  à  LA BOURGUIGNONNE — Bastille butter, garlic chips ....................................................................................................... 15.00 

TEA SM OKED M USSLES M ARINIÈRE — Earl Grey salt, rouille toast ........................................................................................................... 14.00 

GNOCCHI à  LA PARISIENNE — mushroom bisque, spinach, Gruyère 
................................................................................................................... 12.00 

Dry aged steak TARTARE* — quail egg, fried pickles, mustard aïoli ............................................................................................................. 18.00 

M oëLLE RôTIE — roasted bone marrow, sherry-maple glazed sweetbreads, toasted baguette  .................................................................................... 15.00 

PORK BELLY-CHICKEN LIVER RILLETTEs — house pickles, grain mustard 
................................................................................ .. 13.00 

 
 

 
 
Beef tongue, m ushroom , pickled onion, boursin 

….…….................................................................................................. 17.00 
PORK BELLY, BACON JAM , APPLE COM POTE 

.................................................................................................................................................. 16.00 
Lobster-SEAFOOD SAUSAGE, M ORNAY, LEM ON relish 

........................................................................................................ 18.00 
TOM ATO pistou, FRESH M OZZARELLA 

....... ......................................................................................................................................................... 15.00 
 
 

 
 
 

   
 
hoUSE CURED SALM ON* — smoked trout, caviar, fried capers, egg, crème fraîche 

.............................................................................................. 15.00 

OCTOPUS “CEVICHE” — guajillo chili oil, lime brûlée .................................................................................... ................................................................. 12.00 

Fruits de m er platter* — 4 oysters, 4 shrimp, cull lobster, 4 clams, octopus “ceviche” …………………........................................................ 48.00 

 
 
 

 
 
SEARED ATLANTIC SALM ON* — citrus endive, wheat berry pilaf, chia seed vinaigrette ............................................................................... 27.00 

SAUTÉED OCEAN PERCH M EUNIÈRE AM ANDINE — haricots verts, apricot quinoa ................................................................ 26.00 

PROsCIUTTO-WRAPPED GEORGES BANK COD — broccoli rabe, bean ragout, mustard beurre blanc ………………….................. 29.00 

Seared diver scallops* — lobster risotto, curried cauliflower, caviar beurre blanc ………………………………………………………………………. 32.00 

Vanilla butter-poached lobster  — braised fennel, sweet potato hash ..………………………………………………………………………… MP 

 
 
 

 
 
 
 
 
 

 
 
TOM ATO-GARLIC COUSCOUS — asparagus, eggplant, pine nuts ................................................................................................................... 20.00 

Poulet Cajun — cajun-spiced all natural chicken breast, frisée-parsley salad, fries  ..................................................................................................... 26.00 

BERKSHIRE PORK CHOP AU POIVRE — mustard greens, pommes rösti ……………………………………………………………………….................... 28.00 

ROAST LAM B SHANK — pressed tomato, eggplant pavé, herbed grits  …………………………………………….…………………………………………………………….. 34.00 

DRY AGED SIRLOIN* — spinach fondue, onion strings, sauce bordelaise ..………..……………………………………………….……………………………………….. 42.00 

BEEF SHORT RIB WELLINGTON — foie gras, glazed carrots, pommes fondant .……………………………………..……..………………………………… 38.00 

PRIM E SKIRT STEAK FRITES* — Bastille butter, bearnaise, fries .………….……..………………………………………………………………………................... 32.00 

Bastille burger* — Roquefort, onion strings, bacon jam, lettuce, tomato, brioche, fries .………..……………………………………………………………… 18.00 
 

 

 

 

 

 

 

 

Before placing your order please inform us if a person in your party has a food allergy. 

*Please be advised that consuming raw, cooked to order or under cooked meat, poultry, seafood, shellfish or eggs may increase the risk of food borne illnesses. 

MA Oysters* 3.00 

Littleneck Clams* 2.00 

Poached Shrimp 3.00 

Cull Lobster mp 

BOUILLABAISSE  
lobster, shrimp, smoked mussels, clams, cod,  

saffron-cognac nage  

1/$38 or 2/$58 

 



 
 

 
 

 

La Vie En Rose — “la rosée” brut, rose liqueur, amber cane ….................................................................................................................................................. 11.00 

Napoleon’s Knees — dry gin, lavender, honey, fresh lemon 
............................................................................................................................................. 11.00 

Maison Julep — cognac vsop, muddled mint, cane .................................................................................................................................................................... 11.00 

Les Champs Élysées — lillet rouge, pamplemousse, sparking wine 
……......................................................................................................................... 11.00 

Bonne Bouche — rye whiskey, earl grey, sweet vermouth, cherry bitters 
……….…………………………………………………….................................................... 11.00 

Paris Saint-Germain — vodka, st. germain, fresh lime, basil ......................................................................................................................................... 11.00 

Provençal punch — tequila, pêche liqueur, fresh lemon, honey, fresh raspberry 
........................................................................................................... 11.00 

French quarter — light rum, dark rum, passion fruit, fresh lime, grenadine 
….......................................................................................................... 11.00 

 
verre 175ml $9 ou carafe 375ml $17 

BLANC 

 
Côteaux de l’Ardèche 

Louis Latour  
“Grand Ardèche” 

{ chardonnay } 

 

 

 

ROUGE 

 
Côteaux du Verdon 

Louis Latour  
“Domaine de Valmoissine” 

{ pinot noir } 
 

 

 

Muscadet Sevre et Maine, Domaine de la Pépière — { melon de bourgogne } 2012 ….…………............................................... 8.00 30.00 

Alsace, Hugel, “Cuvee Les Amours” — { pinot blanc } 2009 ............................................................................................................................. 10.00 38.00 

Chablis, Simonnet-Febvre, “Saint-Bris” — { sauvignon blanc } 2011 …………………............................................................................ 9.00 34.00 

Graves, Château Graville-Lacoste — { sauvignon blanc & semillon } 2012 ......................................................................................... 11.00 42.00 

Rhone, Michel Gassier, “Nostre Païs” — { grenache & roussanne } 2012 ….......................................................................................... 12.00 46.00 

Saumur, Cave des Vignerons de Saumur, “Les Plantagenets” — { chemin blanc } 2012 …………………................ 7.00 30.00 

Burgundy, Olivier Leflaive, “Lés Setilles” — { chardonnay } 2012 ………………….......................................................................... 13.00 50.00 

Chile, Forever Young — { sauvignon blanc } 2012 …………………............................................................................................................ .....................
 10.00 38.00 

 

 

 

Beaujolais, Domaine Dupeuble — { gamay } 2012 
............................................................................................................................................... 9.00 34.00 

Mâconnais, Oliver Merlin — { pinot noir } 2011 ....................................................................................................................................................... 12.00 46.00 

argentina, Forever Young, Riserva — { malbec } 2012 …………………………………………………………….……………………..……...................... 10.00 38.00 

Costières de Nïmes, Château l’Ermitage, “Cuvee Tradition” — { syrah & mourvèdre } 2010 
……………………….. 8.00 30.00 

St. Emilion, Château dubourg — { merlot & cabernet franc } 2010 
…………………..……….…..………………………………………………………...……. 12.00 46.00 

Crozes-Hermitage, Les Vins de Vienne — { syrah } 2010 
..……………………………………………………………………………………………..…....... 15.00 58.00 

St-Nicolas de Bourgueil, Domaine du Rochouard —  { cabernet franc } 2012 
.......…..........…..........………………………........

 13.00 50.00 

 

 
 

Pic st. loup, bergerie de l’hortus — { grenache, syrah, mourvèdre } 2013 
…………................................................................................ 9.00 34.00 

 

 

 

Domaine J. Laurens, “Le Moulin” Blanquette de Limoux — { languedoc } 
....................................................................... 10.00 40.00 

Domaine Augis, “La Rosée” Method Traditionnelle — { valençay } ........................................................................................ 11.00 46.00 

Duval-Leroy, Brut — { champagne } ………………………………………………………………………………….……………………………………………………………………….. 18.00 68.00 

 

 

 
 

 

Kronenbourg 1664 — strasbourg, fr ………………… 6.00  Peroni — italy …………………………………………………………………. 5.00 

Cisco grey lady — nantucket, ma ……………………… 7.00  Ipswich Oatmeal Stout — mass. …………..………. 6.00 

Smuttynose IPA — portsmouth, nh ……………………… 7.00  Tröegs Perpetual IPA — pennsylvania …………... 6.00 

Mayflower Porter — plymouth, ma …………….. 7.00  Lagunitas Dogtown Pale Ale — cali. ……… 6.00 

Bantam Cider —   cambridge, ma ………………………….. 7.00  Brooklyn summer ale — new york 
………………… 6.00 

Trillium Brewing — boston, ma ……….…………….. 7.00  Long trail blackberry wheat — vt. ......... 6.00 

    La Fin Du Monde — canada 
……………...…..………………… 8.00 

      Saison Dupont — belgium 
………………………………………… 12.00 

     St. Bernardus ABT — belgium 
….………………………… 12.00 
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