
DINNER MENU
Tuesday-Saturday   
4pm-Close

Hors  d ’Oeuvres   

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

Saumon gravlax (gf. #) 
Slices of cured salmon with horseradish cream, dill, 
pink berries and cubes of lemon. Served with warm 
potato salad; scallion-mustard dressing on the side   17  

Planche de charcuteries et fromages affinés 
Selection of charcuterie meats and aged cheeses with 
focaccia bread, butter, grapes, and walnuts   26  

Goujonnettes, sauce tartare (gf)  
Sticks of breaded cod served with gherkins, capers, 
shallots;  herb mayonnaise served on the side   12  

  

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 

D inner  En t rées  

Entrecôte de Black Angus (gf. #) 
Black Angus Rib Eye served with your choice of 2 sides 
and one sauce   38  

Bavette de Black Angus (gf. #) 
  Bavette steak served with your choice of 2 sides and 
one sauce   28 

Cabillaud Rôti 
Roasted cod on a bed of sautéed baby spinach, served 
with a brown butter sauce with lemon, capers, parsley, 
and croutons   25 

Noix de Saint-Jacques, asperges et 
amandes (gf)  
Seared diver scallops with asparagus puree, asparagus 
tips, & creamy noily prat sauce.  Finished with herbs, 
scallions, and crushed almonds   36 

Magret de Canard, sauce bigarade (gf. #)  
Roasted duck breast with brussels sprouts and orange 
segment, served with a sweet and sour orange duck 
sauce   28  

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 

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 

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 


