
 
 
 
 

 

Hors d’ Œuvres á Partager   
 

BAGUETTE ET HUILE D’OLIVE   4 
bread and extra virgin olive oil 
 

OLIVES DU SUD MARINÉES    5                            
picholine, castelvetrano, gaeta, kalamata, thasos 
 

HUITRES GLACÉES DU JOUR   19 
half dozen oysters, lemon, mignonette  
 

RILLETTES DE LA MER    11 
salmon rillettes, pink peppercorn, capers,  
dill, crostini 
 

POISSON MARINÉ     15  
cobia, olive tapenade, tomato,  
fines herbs, aleppo pepper 
 

ESCARGOT PROVENÇAL   15 
wild burgundy snails, tomato, fennel,  
garlic, persillade 
 

Salades et Soupe 
   
SALADE VERTE     10 
"the garden of" farms market greens,  
preserved lemon vinaigrette  
 

SALADE NIÇOISE    15  
lettuce, celery, fennel, yellowtail tuna, olive, tomato, 
anchovy, haricot verts, fingerling, egg 
 

SOUPE DE LEGUMES    9 
sunchoke, salsify and celery soup, chervil  

 
 

Fromages et Desserts 
 
 
 

 

NOS FROMAGES AFFINÉS  23 
fourme au moelleux, "1655" gruyère  
sofia, kunik, housemade condiments, baguette 
 

BABA AU RHUM    9 
brioche, tahitian vanilla  
whipped cream, red berries 
 

NAGE DE SUPREME D’ORANGE 11 
cara cara orange, crèmeux, meringue,  
marshmallow, consommé 

 

 

Pâte et Légumes 
 

PÂTE ARTISANAL    18 
strozzepetti pasta, soft poached organic egg, 
bloomsdale spinach, shallot, lemon 
 

RISOTTO AU SAFRAN    17 
camaroli rice, saffron, broccolini,  
parmesan reggiano, extra virgin olive oil 
 

LEGUMES DE SAISON    18  
cooked and raw seasonal vegetables  
 

Poissons et Crustacés 
 
BOURRIDE     26 
delicate fish stew, fennel, potato, leeks,  
garlic, saffron, aioli  
 

BAR D’ATLANTIQUE   25 
slowly cooked striped bass, lemon crust, braised 
fennel, jus riviera  
 

SAUMON À L’UNILATERAL  24 
scottish salmon, organic quinoa, pequillos, 
mediterranean condiment 
 

Volailles et Viandes 
 
VOLAILLE RÔTIE    22 
marys chicken breast, salsify, yams, little gem,  
jus vinaigré 
 

STEAK AU SAUTOIR   32 
grass fed strauss family farms culotte, potato,  
celery, carrot, shallot, broccolini 
  
 
 
 

POIRE POCHÉE     9 
pear brandy, panna cotta, sable breton,  
black currant  
 

CHOCOLAT NOISETTE    11 
praline ganache, hazelnuts, salted brown butter 
caramel, hazelnut ice cream 
 

SORBET ET GLACES    8 
orange, pear, passion fruit, hazelnut, vanilla 
 

 

All of our products come from organic farms and have been compassionately raised without antibiotics or 

hormones. Consuming raw or undercooked meats, poultry, seafood, shellfish,  

or eggs may increase your risk of food borne illness.  
 

Follow us on Instagram springrestaurant 


