
LUNCH MENU
Tuesday-Fr iday  1 1am-2pm

Hors  d ’Oeuvres   

Jeunes Poireaux Poches (v) 
Poached baby leeks served with gherkins, capers. a 
chopped hard boil egg, shallots, & herbs   11  

Oeuf Mimosa (gf, v) 
Hard boiled egg whites filled with a hard-boil egg yolk 
mayonnaise, with herbs, frisée greens, and radish 
shavings   9 

Escargot au beurre d'ail et persil 
Burgundy snails served in a garlic and parsley butter; 
served nine to an order   16 

Pissaladière 
Focaccia bread with caramelized onions, olives, and 
anchovies served with a mixed-leaf salad   14  

Soups  &  Sa lads  

Soupe du jour  
Chef’s seasonal rotating soup of the day   10  

Soupe à l'oignon gratinée 
French Onion soup with croutons and topped with 
gratinéed gruyere cheese   10 

Salade Parisienne 
Lettuce, mushrooms, tomatoes, ham, hard boiled egg, 
& comté cheese. Chive with mustard dressing served 
on the side   14  

Salade Niçoise (gf, #) 
Mixed-leaf salad, scallions, heirloom tomatoes, 
cucumber, potatoes, green beans, bell pepper, hard 
boil egg, seared tuna, olives, and anchovies   19 

Lunch  Ent rées  

Petit Épeautre, fricassé de champignons (v) 
Small spelt grain, prepared like risotto, with parmesan 
cheese. Topped with a mix of mushrooms cooked in 
garlic & parsley butter, and finished with roasted 
almonds and romaine lettuce   15 

Filet de Saumon rôti 
Roasted salmon fillet served with your choice of 2 
sides and one sauce   19  

Bavette de Black Angus (gf. #) 
  Bavette steak served with your choice of 2 sides and 
one sauce   25  

Croque Monsieur 
  Classic French sandwich with jambon de Paris (ham), 
comté cheese, and cream cheese, served with a small 
mixed-leaf salad   15  

Angus Beef Steak Burger #  
Angus beef burger on a brioche bun with tarragon aioli 
sauce, lettuce, & tomato  18  |  add bacon  4 

Choice of two:  
Cheddar - Brie - Swiss - mushrooms - caramelized 
shallots - roasted red pepper  

Quiche of the day (v. available)  
Chef’s daily creation, served with field greens tossed in 
Champagne vinaigrette   17 



# Consumption of undercooked meat or eggs may increase your risk of food borne illness.  

Please mention all food allergies to your server. 
Please be aware that we do use allergens such as nuts and flour in our kitchen.  

gf - gluten free     v - vegetarian      * gluten-free or vegetarian available upon request 


4.22

À  la  car te  S ides   

Pommes Frites   7 
with Garlic-Tarragon Aioli 

Seasonal Vegetables   7 

Pomme Purée (gf)   7 
Mashed potatoes 

Petite Field Green Salad   7 
Champagne-Dijon Vinaigrette 
  

Sauces  

Maître d’hôtel butter 
Butter with lemon juice and parsley   3 

Sauce au poivre  
Beef jus with black peppercorn, cognac, & cream   5 

Sauce béarnaise   
Sabayon emulsified with butter and mixed with shallots, 
tarragon mignonette and chervil   4 


