GARAGE

——— BROOKLYN ——
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POUR COMMENCER
RADISH, SESAME SALT 5
RILLETTE DE PORC, CORNICHONS 5
FRIED PANISSE i
POTATOES IN DUCK FAT, BEARNAISE 6
MOULES MARINIERES OUR WAY 9
SOUPE DE CARROTTES, REINETTES APPLES, ORANGE PEEL 9
FOIS GRAS, WINTER RADISH, BABY BEETS 15
POIREAU VINAIGRETTE, MIMOSA, FRIED CAPERS 10
CAULIFLOWER SALAD, POMEGRANATE, CORIANDER, CURRY VINAIGRETTE 12
CONFIT CHARLOTTE POTATOES STUFFED WITH SNAILS 13
RAVIOLE RICOTTA, BUTTERNUT SQUASH, SAGE, HAZELNUT 13/18
HANGER STEAK A LA PLANCHA, SAUTEED POTATOES IN DUCK FAT
BEARNAISE 26
BRAISED PORK SHOULDER AU LAIT, ROASTED FENNEL, CHESTNUT 22
FISH OF THE DAY, PLANTAIN MP
CHICKEN FOR TWO, ROASTED SQUASH, SPINACH A LA CREME 35
DOUCEURS
MARKET CHEESE & QUINCE CONFITURE 9
“CHARDON”, CHOCOLATE CAKE, CREME FRAICHE 10
FRESH PINEAPPLE, GINGER, LIME SYRUP 9
CLAFOUTIS, SESASONAL FRUIT, ALMONDS 9

*CONSUMING RAW OR UNDERCOOKED MEETS, POULTRY, SEAF0OOD, SHELLFISH, OR ANY EGGS MAY INCREASE
YOUR RISK OF FOOD BORN ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION.
**PLEASE ALERT YOUR SERVER TO ANY ALLERGIES.
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SPARKLING

CHARDONNAY CHENIN
CHARDONNAY

HITE

MELON DE BOURGOGNE
SAUVIGNON CHARDONNAY
COLOMBAR SAUVIGNON
VIOGNIER

CHARDONNAY MARSANNAY

SHEET
Muscat
SE

GAMAY

=
()

RED

CABERNET SAUVIGNON MERLOT

MERLOT CABERNET FRANC

CABERNET FRANC
PINOT NOIR

SYRAH GRENACHE
GRENACHE CINSAULT

CHATEAU DE GAUDRELLE, CREMANT DE LOIRE
CHARLES LAFITTE, BRUTE

CHATEAU DE LA MOUINIERE, MUSCADET '13
DOMAINE PHILIPPE TESSIER, CHEVERNY ‘13

LES DEUX TERRIORS, COTES DE GASCOGNE 14

10

DOMAINE GRANDE BELLANE, COTE DU RHONE 14

DOMAINE PHILIPPE COLLOTTE, COTE DE NUIT

DOMAINE DE DURBAN, BEAUME DE VENISE

DOMAINE CHARDON, TOURAINE '14

CHATEAU DE MARSAN, COTE DE BORDEAUX ’09
LES PILIERS DE LA MAISON BLANCHE,
MONTAGNES SAINT EMILION ‘09

DOMAINE DE LALANDE, BOURGUEIL ‘12
DOMAINE DE GRISY, BOURGOGNE '13

DOMAINE ALARY, COTE DU RHONE '10
DOMAINE JEAN BAPTISTE SENAT,

MINERVOIS '12
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LA ESMERELDA 10

SPARKLING WINE ¢ CASSIS/THYME TINCTURE e LIME JUICE ¢ ORANGE BITTERS

SIHONE DE BEAUVOIR 9

BYRRH o DOLIN DRY e ORANGE BITTERS e TONIC

HADAME BOVARY 12

BROKER’S GIN e SUZE e« DOLIN DRY e LAVENDER BITTERS e PASTIS RINSE

JEANNE RACHETTE 11

RITTENHOUSE RYE e BENEDICTINE e CINNAMON TINCTURE e PEYCHAUD BITTERS

COSETTE 10

MEZCAL « PINEAU DE CHARENTES o LIME o WHITE TEA TINCTURE e CELERY BITTERS

PASSIONATE TART 12

TITO'S VODKA ¢ PASSIONFRUIT e LEMON e PEYCHAUD BITTERS
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