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7637 WYDOWN BLVD
CLAYTON, MO 63105

Snacks

PAIN DE MAISON 6
Union Loafers demi baguette with
whipped cultured butter

CITRUS MARINATED OLIVES 8

FRENCH ONION FINANCIERS 12
almond, thyme oil and comté cheese

GOUGERES 12

gruyére mousse and sea salt

1/2 DOZEN MAINE OYSTERS 26

seaweed mignonette, fermented chili hot sauce

GOLDEN KALUGA CAVIAR 32

potato waffles, créme fraiche, chives

Soup o Salede

WINTER CHICORIES 16
Asian pear, hazelnuts, Banyuls vinaigrette,
Point Reyes blue cheese

FRENCH ONION SOUP 16

crouton, gruyére, chives

[eatured Special

TRUFFLE OMELETTE 48
French winter truffles, boursin cheese,
chicory salad, chives

[Hors dOeuvres

FROMAGE FLORAISON 24
Pleasant Ridge Reserve, apple mostarda, candied
walnuts, Winslow'sTable birdseed crackers

MAINE CRAB RILLETTE TOAST 24
dill aioli, cucumber, alleppo pepper, chives
on toasted porridge bread

DUCK LIVER TART 16
Maderia gelée, winter chicories,
radishes, dijon vinaigrette

STEAK TARTARE 24
steamed egg yolk, crispy shallots, smoked bone
marrow vinaigrette, salt and vinegar potato chips

Lntrees

BEET TOURTE 30
red beets, braised cabbage, mushroom duxelles,
pastry crust, beet bordelaise, pommes purée

MAINE DIVER SCALLOPS 42
celery root remoulade, fennel, demi-sec grapes,
Normandy cider butter

FRIED CHICKEN CORDON BLEU 40
smoked bacon and gruyére, braised greens,
oyster mushrooms, sauce moutarde d'Orléans

BRAISED SHORT RIBS 44
bordelaise, pommes purée, shallot marmalade

Desserts

BASQUE CHEESECAKE 12

apple and brown sugar compote, sablé crumble

PAIN PERDU 14
brioche, Clementine’s créme fraiche gelato,
and salted caramel



BISTRO

Cocktails | 14

FRENCH 75
gin, dry curacad, lemon, sparkling wine

LA FLORAISON
sparkling rosé wine,
suze, passion fruit liqueur

DERNIER MOTS
gin, genepey, maraschino, lime

1863 SOUR
tequila, apricot eau de vie, cassis, lime,
lavender, egg white

FLYING OVER NORMANDIE
calvados, aperol, amaro, lemon

UNE TEMPETE CALME
rhum agricole, fernet, lime, ginger beer

BOULEVARDIER
bourbon, vermouth, campari

POIRE MARTINI
pear brandy, bitter orange, herbal
liqueur, blanc vermouth

SAZERAC
rye, simple, peychaud's, anise rinse

A LA LOUISIANNE
whiskey, vermouth, benedictine, bitters
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heer | 7

MAPLEWQOD Pulaski Pils
WISEACRE Ananda IPA
BROADWAY Lofty Pursuits Coffee Stout

[

ATHLETIC BREWING Run Wild IPA, Lite (NA)

Spritz | 10

SELECT YOUR APERITIF:
Lillet Blanc

Salers

Aperol

Byrrh

Jacoulot Créme de Cassis
Bonal

TOP WITH:
Soda water
Tonics

Sparkling wine +2

ZCro proor | 8

LA PETITE GRENADE N"/¢
pomegranate, lime, cucumber & mint tonic ?‘q?\
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DRAWINGS BY ANDY MILLNER

All prices subject to local sales tax. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness



