
R O O T  V E G E T A B L E  P O T  P I E
vegetable demi-glace, fresh black truffle

ROCK SHRIMP & CRAB CRUSTED IDAHO TROUT
shaved Brussels sprouts, warm bacon vinaigrette

M O U L E S  F R I T E S
mussels steamed with smoked pancetta, garlic, tomato
& white wine - served with house-cut pommes frites

3 0

3 7

3 0

R A B B I T  S PĀ T Z L E  “ B Z  S T Y L E ”
quark cheese, mushrooms, peas, crispy onion

S P I C E  G L A Z E D  M A G R E T  D U C K  B R E A S T *
apple strudel, red wine lentils, caramelized cabbage &
duck confit, Calvados sauce

C R I S P Y  A L L - N A T U R A L  H A L F  C H I C K E N

C A S S O U L E T  I N  T H E  S T Y L E  O F  T O U L O U S E

spinach, roasted potatoes, garlic & chicken jus

ragout of white beans, pork, lamb, garlic sausage & duck confit

2 9

4 6

2 8

3 6

R E D  W I N E  L E N T I L S

Q U A R K  S P A E T Z L E

S A U T É E D  S P I N A C H
garlic & shallots

1 4

 9

E S C A R G O T  B O U R G U I G N O N
traditional preparation in garlic parsley butter

O Y S T E R S  M E R I T A G E
broiled with tarragon and butter

S M O K E D  S A L M O N  R I L L E T T E

C R A B  L O U I E  ' R E D U X '

P R I M E  S T E A K  T A R T A R E *

S E A R E D  M I N N E S O T A  F O I E  G R A S

M E R I T A G E  F A M O U S  P O M M E  F R I T E S

horseradish-dill pannacotta, house-made potato chips

jumbo lump, avocado puree, tomato vinaigrette

served with house-made potato chips

caramelized clementine, pain d’épice, sauce Bigarade

house-cut, served with béarnaise sauce

1 7

2  F O R  1 3
4  F O R  2 4

2 0

2 3

1 9

2 9

1 4

ROASTED BRUSSELS SPROUTS

C R I S P Y  R E D  P O T A T O E S
roasted garlic & rosemary

G L A Z E D  C A R R O T S

1 2

9

1 4

1 2

* D U E  T O  T H E  N A T U R E  O F  S E A F O O D ,  A L L  I T E M S  A R E  S U B J E C T  T O  A V A I L A B I L I T Y .  C O N S U M I N G  R A W  O R  U N D E R C O O K E D
 M E A T S ,  P O U T R Y ,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S .  �

B E F O R E  P L A C I N G  O R D E R  P L E A S E  I N F O R M  Y O U R  S E R V E R  I F  A N Y O N E  I N  Y O U R  P A R T Y  H A S  A  F O O D  A L L E R G Y . �
�

A L L  C H E C K S  R E C E IV E  A  4 . 9 %  F A IR  W A G E S  FEE ,  T O  H E L P  P R O V ID E  F A IR  A N D  E Q U I T A B L E  W A G E S  F O R  O U R  TE A M  M E M B E R S .
T H I S  I S  N O T  A  G R A T U I T Y .

A L L - N A T U R A L  
H A N G E R  S T E A K  F R I T E S *
add béarnaise sauce 4.50

P R I M E  N Y  S T R I P
S T E A K  A U  P O I V R E *
peppercorn crust, cognac-cream sauce

3 8

6 0

S O U P E  À  L ' O I G N O N
G R Â T I N É E

B R A I S E D  O X T A I L
S T R U D E L

classic french onion soup

S O U P E  D U  J O U R

O Y S T E R  B L O O D Y
M A R Y  S H O O T E R *

M P

1 6

5 EACH

1 2

6 EACH
1 6

S E L E C T I O N  O F
O R G A N I C  L E T T U C E S

B I L L I - B I
S A F F R O N - M U S S E L

S O U P

W I N T E R  C I T R U S  S A L A D
T E E N Y  T I N Y  T U N A
T A R T A R E  T A C O *

radish, carrot & tomato
dijon vinaigrette

fennel, local arugula, almonds,
tarragon, vanilla-honey

vinaigrette, citrus melange

E S T .  2 0 0 7

W I N T E R  2 0 2 4

S E A  B A S S  C A R P A C C I O *
meyer lemon, green apple, wasabi, fresh coriander

1 8

R O A S T E D  M U S H R O O M S
with garlic butter

1 3

crunchy chili sauce gruyère cheese sauce, fried onion

M A I N E  L O B S T E R  T H E R M I D O R  V O L - A U - V E N T
carrot, peas, pearl onions, chanterelle mushrooms

2 8

R O A S T E D  W H O L E  D O V E R  S O L E  M E U N I È R E
green beans almondine, glazed fingerling potatoes

7 4

C H I C K E N  L I V E R
S C H M E A R

with maple & smoked pecans

duck confit
G R E E N  B E A N S  A L M O N D I N E 1 0

S M O K E D  &  G R I L L E D  D U C K
T E N D E R L O I N  S A L A D *
red oak leaf, walnuts, apple, dried cherry, apple cider reduction,
celery root chips

2 5


