
French Onion
or 

Butternut Squash Soup

Oak Leaf
or

Pan-Seared Octopus

Ham & Brie Gougére
or

Aged Farmhouse
Cheddar Gougére

Charcuterie & 
Fromage Plate

Du Jour
15

soups & salads

gougéres

lunch
box

20

French Onion	 10
Swiss cheese, croutons

Butternut	 12
Squash Soup 
ginger spiced crème fraîche, chives

Oak Leaf	 10
shallot vinaigrette,
chives, tarragon		
	
Roasted Red Beets	 12
champagne vinaigrette, 
mâche, goat cheese

plates

Mr. Smith Burger	 18
American cheese, lettuce, tomato, 
pickles, special sauce 

dessert
Milk Chocolate 

Pot de Crème
caramel, sea salt

10

Crème Brûlée
bourbon vanilla bean

10

UL NCH

Ham & Brie	 12
Dijon mustard

Aged Farmhouse 	 12
Cheddar
heirloom tomatoes, avocado, 
bibb lettuce, mayonnaise

Cheesesteak	 12
shaved ribeye, white cheddar,
Swiss, caramelized onions

Shrimp	 14
avocado, tomato, cucumber

Yellowfin 
Tuna Belly	 14
celery, shallots, sliced heirloom 
tomato, extra virgin olive oil,
red wine vinegar

Chicken Pot Pie	 15
roasted Crystal Valley chicken,  
mushroom cream sauce, carrot,  
celery, onion, parsley

(goo ’ ZHers)
house-made choux pastry

–

Escargots 	 10 / 15
garlic, parsley butter
6 or 12	

Chicken Drumsticks	 12
black pepper barbecue glaze

House-made  
Vegetable Burger	 17
Swiss cheese, tomato, lettuce, 
hand-cut frites 

Moules Frites	 18
white wine, garlic, shallots,  
thyme, baguette


