
Soups ... $9
FRENCH ONION SOUP
oxtail broth, toast & gruyere

WATERCRESS SOUP
crème fraiche, smoked trout roe

Charcuterie $6
CHICKEN LIVER MOUSSE

DUCK RILLETE
PÂTÉ DE CAMPAGNE
FROMAGE DE TÊTE

BEEF SHORT RIB TERRINE
JAMON DE BAYONNE
CERVELAS DE LYON

Entrées ... $21
FAVA BEAN & HERB RAVIOLI
parmesan, wild mushrooms

FINE HERBES SAUSAGE
ramp pomme puree, pork jus

CHICKEN GRAND-MÈRE
pearl onions, bacon, mushrooms

Sides ... $6
SWISS CHARD

VEGETABLE GRATIN

POMME FRITES

MARKET VEGETABLES

POTATO MOUSSELINE

b * r * a * s * s * e * r * i * e    &    b * a * r

“ le  Burger”
 8oz hamburger
  green peppercorns
  onion marmalade
  brioche bun $15

P lats de Résistance ... $29
LEG OF LAMB  grilled squash, celery, tapenade, thyme jus

DUCK AU POIVRE  preserved brook cherries & wax beans

SAUTEED HALIBUT  ratatouille, crispy cous cous, basil

STEAK FRITES  watercress, roquefort & cognac jus

RIB ROAST  pomme fondant, escarole & apricot mustard

PARISIAN GNOCCHI
summer squash & blossoms

BONE MARROW
pain de campagne, parsley

ESCARGOT PERSILLADE
puff pastry, vegetable crudite

MOULES FRITES
mussels, beer, & crème fraiche

Appetizers ...$15 Appetizers ...$18
VEAL SWEETBREADS
parsley Girardet, madiera jus

STEAK TARTAR
pomme “pont neuf” salad

SOUPE de POISSON
saffron, pomme dauphine

FOIE GRAS TERRINE
plum jam, hazelnuts & brioche

Oysters & Raw Bar 
POACHED SHRIMP

SAUMON FUME
SEAFOOD CRUDO

DUNGENESS CRAB
SEA URCHIN

RAZOR CLAMS

RAW OYSTERS
LITTLE NECK CLAMS

PACIFIC MUSSELS

* Market Price * Changes Daily *

BON MARCHÉ
Salads ... $11
FRISEE AUX LARDONS
chicory, bacon, poached egg

TERRINE OF LEEKS
meyer lemon vinaigrette

SALADE VERT
toasted nuts, spring herbs

WARM CROTTIN CHEESE
endive, nectarines, walnuts

SUMMER MELON SALAD

Quick Bites ... $7
CHICKEN LIVER TARTINE

TARTE LYONNAISE 
CROQUE MONSIUER

BRANDADE de MOREAU
MUSHROOM BEIGNETS
TUNA NICOISE TARTINE



LA GRAND ILLUSION
apricot infused oloroso sherry

alessio vermouth, bitters

“the theater's too deep for me. i prefer bicycling”  

Jean Renoir, 1937

JE T’AIME, JE T’AIME
sutton cellars vermouth, pamplemousse rose, 

green chartreuse, grapefruit bitters, soda

“i love you. do you hear? i love you”

Alain Resnais, 1968

PORT OF SHADOWS
mescal, lillet blanc, coriander syrup

celery, lime, bitters

“kiss me, we don’t have much time”

Marcel Carné, 1938

LE SAMOURAÏ
japanese whisky, sake

spiced plum syrup

“i like it when you come around, because you need me”

Jean-Pierre Melville, 1967

Cocktails
$12

*

*

*

*

*



Cocktails
$12

BELLE DE JOUR
amontillado & px sherry, coconut cordial

pineapple, amargo biters

“i want to be alone with you more everyday”  

Luis Buñuel, 1966

BIRDS OF A FEATHER
rhum agricole, muscat de beaume
white peach puree, akavit, lemon

“you were terrified, it was so sweet”

Edouard   Molinaro, 1978

LOVE AT SEA
carrot infused campari, benedictine

dolin dry vermouth

“you forget me, i’m going. i do not know where”

Guy Gilles, 1965

DISCREET CHARM
aged rhum agricole, pear liqueur, sesame infused

honey, lemon, sparkling pear cider

“somewhere between chance & mystery lies imagination”

Luis Buñuel, 1972

*

*

*

*

*
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