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HOKKAIDO SCALLOP
Golden Kaluga Caviar, Miso-Egg Jam,
Potato, Celery Root

APPETIZERS

SPRING PEAS

Delice de Bourgogne Panna Cotta, Garbanzo Beans,
Green Almond, Green Strawberries

WHITE ASPARAGUS
Meyer Lemon Sabayon,
Smoked Trout Roe, Brioche Croutons

GEM SALAD
Gem Lettuce, Créme Fraiche Dressing, Radish,
Apple, Goat Cheese, Brown Butter Breadcrumb

RAMP TART
Comté Cheese, Spring Onion,
Pickled Ramp Salad, Pate Brisée

ESCARGOTS BOURGUIGNONS
Snails, Garlic, Parsley

STEAK TARTARE"

Filet Mignon, Green Garlic Aioli, Bahn Mi Pickles,
Beer Bread, Shio Kombu, Herbs

PATE EN CROUTE
Wild Boar, Duck, Pistachio, Foie Gras,
Housemade Pastry Dough

TETE DE COCHON
Crispy Pig Head, Plum Glaze, Yuzu Kosho,
Spring Onion Kimchi, Shiso Leaf

SOUPE A L’OIGNON GRATINEE
French Onion Soup, Beef Broth,
Swiss Cheese, Croutons
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— RAW BAR

LE PLATEAU"

Oysters

Mussels
Hamachi

Shrimp Cocktail

Octopus

Lobster

King Crab

1oz Golden Kaluga Caviar

250

OYSTERS*

On the Half Shell
with Apple and

Mignonette

A LA CARTE

6 POISSON
CRU*

Citrus-Cured
Hamachi, Avocado
Mousse,
Cucumber,
Preserved Lemon

24 16 52

KING
CRAB*

SHRIMP
COCKTAIL

5 Gulf Shrimp,
Cocktail Sauce,
Lemon

Brown Butter
Sabayon,
Grilled
Pineapple

Shallot

o < DUCK »

MACARON AU FOIE GRAS
Foie Gras Mousse, Poppyseed, Thyme-Apricot Jam

DUCK CONSOMME
Pho Spice, Stinging Nettles

FOIE-CO*
Seared Foie Gras, Corn Tortilla,
Salsa Macha, Huckleberry Jam, Pickled Red Currant

SALADE LYONNAISE “CANARD”
Frisée, Escarole, Duck Confit, Duck Egg, Duck-Fat Croutons

FOIE GRAS “HALO HALO”

Shaved Foie Gras Mousse, Passionfruit Granita,
Lychee, Ginger, Rice Crisp

10-DAY DRY-AGED DUCK BREAST"

Grilled Thai Duck Sausage, Green Papaya Salad,
Peanuts, Nuoc Cham Gastrique

<

ENTREES >

GNOCCHI A LA PARISIENNE
Asparagus, Peas, Fava Bean, Morel Mushrooms
Chévre, Breadcrumb, Spring Onion Soubise

SKATE WING KATSU
Panko-Breaded, Shrimp Mousseline, Chrysanthemum,
King Trumpet Mushroom, Japanese Curry

LOTTE ROTIE
Roasted Monkfish, Edamame Mousse,
Glazed Radish, Celtuce, Doenjang Gastrique

BLANQUETTE DE VEAU

Veal, Morel Mushrooms, Fingerling Potatoes, English
Pea, Crispy Veal Sweetbreads, Velouté

28

STEAK FRITES”
Served with French Fries and choice of
Maitre d’Butter or Sauce Au Poivre

8oz USDA PRIME BAVETTE
160z USDA PRIME RIBEYE

ELYSIAN FARMS LAMB LOIN
Braised Lamb Neck, Chestnut Mushrooms,
Ramps, Tapenade, Rosemary Jus

| Filet Mignon, Mushroom Duxelle, Prosciutto,

BEEF WELLINGTON

Crépe, Puff Pastry served with French Fries,
Asparagus, Sauce Au Poivre and Al Pastor Hollandaise
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POMME FRITES
Garlic Aioli

MACARONI GRATIN
Raclette Cheese, Breadcrumbs

o

13

ASPARAGUS
Al Pastor Hollandaise, Breadcrumb

MOROCCAN CARROTS

Vadouvan Curry, Marcona Almond, Lemon Yogurt,
Sesame, Puff Pastry, Pomegranate

Chef/Owner: Oliver Poilevey | Chef de Cuisine: Nathan Kim
Sous Chefs: Anthony Hidalgo, Alexander Martinez, Samuel Handwerger

Pastrv Chef: Antonio Incandela
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness.
A 4% Charge will be Added for Staff Retention & Given Directly to Back of House Employees
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BillDY

WHITE

PINOT BLANC

20211 14

CHABLIS

2020 | 18

SANCERRE

2021 | 24

JURONGCON SEC

2020 | 15

BOURGOGNE BLANC

2020 | 25

SPARKLING
COCKTAILS

FRENCH 75

16

PURPLE SPRITZ

17

PAMPLEMOUSSE
SPRITZ

16

BIERE DU BOUCHON

8

METEOR PILS

7

VIN

SPARKLING

CREMANT D’ALSACE
ROSE

15

BUGEY-CERDON

13

CHAMPAGNE

24

CHAMPAGNE

30

ROSE

TRIENNES ROSE

20211 13

COCKTAILS

CLASSIOQUE

VIEUX CARRE

32

SAZERAC

16

BLACK MANHATTAN

16

SUMMER NEGRONI

16

BEERS

BRASSERIE DE LA PIGEONELLE

LOIRETTE

8

RED

BEAUJOLAIS
(CHILLED)

2022 | 14
BOURGOGNE PINOT NOIR

2020 | 25

cOTES DU RHONE

2020 | 14

CHATEAUNEUF-DU-PAPE

2020 | 24

BORDEAUX SUPERIEUR

2020 | 15

MAISON

CHINA-CHINA GOLD
RUSH

17

MARGUERITE

16

LE JARDIN

16

LE SWILL

18

THREE FLOYDS
ALPHA KING

8

DUVEL

10




