
SALADE “À LA PETITE CERISE” ∙ 17
endive, smoked pig ears, poached egg, brioche croûton

VELOUTÉ DE CHAMPIGNONS ∙ 18
morel mushrooms, fines herbes

COQUILLES ST. JACQUES ∙ 26
scallops, white asparagus, sauce barigoule

GRATIN D’ÉCREVISSES ∙ 24
crawfish gratin, bisque, tarragon

BOEUF CRU ET PANISSE CROUSTILLANT ∙ 22
beef crudo, panisse, anchovy

ASPERGES POCHÉES ∙ 20
poached asparagus, sauce mousseline, sea salt 

GARNITURES  •  SIDES
10

POUR PATIENTER •  TO WAIT

ENTR ES •   STARTERS

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk  of food-borne illness. 

DINNER

MENU

SPRING

2023

HACHIS PARMENTIER AUX CHAMPIGNONS ∙ 32
mushrooms, potato, spring vegetables

POISSON “À LA JOHN HAYWOOD” ∙ 36
potato-crusted snapper, fennel, bacon, lemon, pearl onion

POISSON POÊLÉ ∙ 34
 black bass, young lettuces, confit lemon, 
beurre blanc

FRICASSÉE DE POULET ∙ 38
braised young chicken, morel mushrooms, sauce vin jaune

NAVARIN D’AGNEAU ∙ 34
braised lamb, spring vegetables, black garlic

RÔTI DE BOEUF ∙ 55
beef tenderloin, rutabaga, sauce périgueux

PLATS •   PLATES

SALADE VERTE LÉGUMES VERTS

LÉGUMES RACINES GLACÉS

POMMES FRITES

LENTILLES DU PUY

 * MANIFEST BREAD BAGUETTE ∙ 6 
manifest bread, butter de baratte

* Manifest Bread is a stone mill bakery & cafe located in Riverdale Park, Maryland. 
The husband & wife team produces hand crafted loaves and pastries featuring 

regionally grown grains.

ARTICHAUTS GRILLÉS 12
aioli

HOMARD ET CÉLERI-RAVE
REMOULADE ∙ 22

lobster & celeriac remoulade

ASSIETE DE SAUCISSON∙ 14 
m.c. fuet, cornichon, mustard

MOULES GRILLÉES ∙ 16
sauce choron, 

green garlic, chorizo


