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STTROPEZ

A Partager| $12

Boulettes Provencales
Beef meatballs, ratatouille

Sardines Grillées @
Grilled sardines, pepper marmalade, homemade ricotta
Moules du Sud @

PEI mussels cooked with tomatoes, peppers, white wine

Crevettes a I’ Aioli
Grilled shrimp, Provence herbs, sundried tomatoes, tarragon aioli

Légumes Croquants & Trempettes &
Fresh vegetables with tapenade, tarragon aioli, anchoiade, croutons

Rillettes de Boeuf @
House made shredded beef rillettes, French pickles

Aubergines a la Ricotta #
Grilled eggplant, homemade ricotta

Brochettes de Poulet au Pesto
Grilled chicken skewers, homemade pistachio pesto

Pieuvre Grillée @
Grilled octopus, roasted potatoes, confit garlic

Fougasse Forestiere #
Mushroom flatbread, parmesan, truffle oil

Soupes 187

Soupe au Pistou 7 @

Tomato soup, potatoes, carrots, basil

Velouté de Courge Musquée #
Butternut squash velouté, fresh cream, toasted seeds

Plats | $17\

—

Farcis Nigois
Tomatoes stuffed with ground beef

Daube Provencale
Braised Black Angus beef stew in ared wine sauce, thyme

Loup de Mer en Tapenade
Branzino, black olives, sundried tomatoes, zucchini, dill, lemon juice

Poulet Fermier au Citron
Lemon chicken breast, seasonal vegetables

Truffle Mac N Cheese #
Macaron, truffle oil, cheese, arugula, piment d'Espelette

Risotto aux Cepes #
Arborio rice, shallots, wild mushrooms, parmesan

Tartares| $16

Tartare de Boeuf: Beef Tartar, Parmesan, l\
Basil, Avocado

Tartare de Thon: Tuna Tartar, Sun-Dried
| Tomatoes, Yuzu Mayo

A Cotél$

Ratatouille # @
Truffle Mashed Potatoes #/
Braised Brussels Sprouts # @
Bravas Roasted Potatoes # @

Marinated Olives #

@ Gluten Free

’ Vegetarian

Salades| $1‘4\

Nigoise @
Tuna, iceberg, bladk olives, tomatoes, eggs, anchovies, balsamic vinegar

Trio de Tomates #
Tri-color tomatoes, roasted pine nuts, olive oil

Kale 7 @

Organic kale, sundried tomatoes, parmesan, lemon vinaigrette

Fromage &
Charcuteriel$7

Choiceof2 1 $13  Choiceof3 | $18
Cheese Selection : Le Chevrot (FR),
Tumbleweed Cheddar (US), Ossau-Iraty (FR),
Camembert (FR), Fourme D’ Ambert (FR),
Parmigiano Reggiano (IT)

Meat Selection : Duck Rillettes (FR), Black
Pepper Paté (FR), Serrano Ham 18 Months (SP),
Coppa (IT), Saucisson Rouge (FR)

Huitres | $3each

_

Served with Mignonette Sauce

6 oysters | $17
12 oysters | $32



STTROPEZ

—— WinelList

White

—_

PROVENCE
Chateau de la Verrerie 2012 14 28
Chateau de la Noblesse Bandol 2015 @ 1 36
Domaine Ott 2015 - -

BOURGOGNE

Macon Vinzelles Chardonnay 2015 #& 12 24
Chablis Domaine Gueguen 2016 % 15 30
Pouilly Fuissé Chardonnay 2015 @ - -

BORDEAUX

Chateau Vrai Cailloux 2016 @ 9 18
L'Orangerie de Carignan2016 @ 12 24
Chateau Suau Sauternes 2012 - -
LOIRE

Muscadet le Domaine 2016 10 20
Vieil Orme Sauvignon Blanc 2016 €& 11 22
Sancerre Joseph Millot 2016 14 28
Pouilly Fumé Sauvignon Blanc 2007 - -
RHONE

Belleruche Blanc 2015 12 24
Domaine Lombard Viognier 2015 & 14 28
Vacqueyras 2016 ': 17 34
Chateauneuf du Pape 2014 ("’“) - -
CORSE

Domaine Vetriccie2015 @ 14 28
ALSACE

Riesling Hunawihr 2014 14 28
Gewiirztraminer 2014 14 28

Glass Half Bottle

54
70
140

46
58
68

36
46
115

38
42
54
80

46
54
06
90

54

54
54

Red

PROVENCE
Chateau deTrians 2013 @& 10
Chateau la Verrerie 2013 14

Chateau de la Noblesse Bandol 2013 €& 17
Chateau Romassan Bandol 2014 -

BOURGOGNE

Le Clos des Augustins 2014 @12
Chamilly Bourgogne 2015 @ 14
Mercurey Vieilles Vignes 2015 @ 19
Pommard 2015 "y
BORDEAUX

Chateau Vrai Cailloux 2014 @ 9
Chateau des Gravettes AOC 2014 12
St Emilion Puisseguin 2014 15
Lalande de Pomerol 2012 ® 18

St Emilion Grand Cru Petit Bouquey 2011
Chateau le Coteau Margaux 2014

Chateau Lafitte Carcasset St Estephe 2014 -
Chateau du Parc St Emilion 2014

Le Petit Mouton Rothshild 2014

RHONE

Friandise 2016 & 10
Belle Ruche Céte du Rhone 2015 14
Brézéeme 2014 & 17
Crozes Hermitage les Launes 2014 -
Chateauneuf du Pape Galevan W
LOIRE

Domaine les Pins 2015 @ 12
Sancerre Rouge 2015 @ 15
BEAUJOLAIS

Beaujolais Village 2015 @& 12
Moulin a Vent 2015 15
CORSE

Vetriccie 2015 11
Francois Labet 2015 16
SUD OUEST

Carmelle Malbec2016 10
Corbieres 2014 14

20
28
34

24
28
38

18
24
30
36

20
28
34

24

30

24
30

22
32

20
28

Glass Half Bottle

38
54
66
145

46
54
70
149

36
46
58
70
90
125
140
145
450

38
54
06
70
160

46
58

46
58

42
62

38
54

Rosé
Glass Half Bottle
St Tropez 2016 11 22 4?2
Juliette Bormes 2016 14 28 54
Minuty 2016 - - 77
Domaine Ott 2016 - - 85
Minuty Magnum 2016 - - 145

Sparkling & Champagne

Glass Half Bottle

Paul de Coste Blanc de Blanc 2015 12 - 48
Jacques Pelvas Brut Rosé 2015 12 - 48
Moét & Chandon Imperial Mini 16 i -

Veuve Clicquot Yellow Label Rosé - - 165
Veuve Clicquot Yellow Label Brut 2008 - - 170
Dom Pérignon 2009 - - 300
Magnum Veuve Clicquot Yellow Label 2004 - - 360

Beers & Cider

Glass Half Bottle

Greenport Harbor IPA (Draft) 8
Stella Blonde (Draft) 8
8

Hoegaarden White (Draft)
Menabrea Blonde
Menabrea Ambrata
O’Douls (Non Alcoholic)

oo oO oo !

Domaine du Verger Cider - - 36

Dessert Wines

Glass Half Bottle

Muscat 2009 12 -
Fonseca Port Wine 12 -
Maury Blanc 1999 16 -

@ o f. .
?&fy Organic lirp Women Winemakers

or . .
@ Biodynamic

sssssssss

ﬁ‘:") Sustainable
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