
Entrées
Zucchini Ragoût Quinoa, Goldenberries, Raw Pistachio, Lemon Yogurt  23  

8oz Prime Cheeseburger* Cheddar, Lettuce, Tomato, Brioche Bun, Hand Cut Fries 24  

Rotisserie Chicken  Fingerling Potatoes, Kishka, Chasseur Sauce 26  

Pané Diable  Breaded Chicken Cutlet, Mustard, Endive, Asian Pear  26 

House Made Fettuccine  French Butter, Parmesan, Cracked Pepper 27 

                add Fresh Shaved Black Truffle +15 

Faroe Island Salmon*  Cous Cous, Green Onion, Tomato Nage, Sauce Vert 28  

King Crab Salade Lobster, Bibb Lettuce, Slaw, Avocado, Lemon Vinaigrette 29

Atlantic Halibut  Spring Vegetables, Morel Mushrooms, Brown Butter Sauce 31

Diver Scallops  Rainbow Swiss Chard, Kyoto Carrots, Capers, Carrot Vinaigrette 32

Sides
Vegetable Cous Cous 9 

Sauteéd Spinach 9 

Roasted Sweet Potato  9 

Macaroni Gratin Jambon 14 
Vegetarian upon request

Delivery & Takeout Menu
Appetizers

Warm Dates  Marcona Almonds, Roquefort Cheese 7  

Tomato Provençal  Capers, Shallot, Champagne Vinegar 12  

Grilled Baby Artichokes Sauce Vert, 100yr Balsamic 14  

Salade Verte  Radish, Pea Confit, Cucumber, Sherry Vinaigrette 16 

Hamachi Crudo*  Green Apple, Celery Hearts, Lemon Confit, Black Olive Oil 18 

Burrata Nardello Peppers, Chickpea Pancake, Lemon Thyme   18  

Salt Baked Hawaiian Prawns Roasted Tomato, Rosemary   19  

Steak Tartare*  Horseradish, Olive Tapenade, Gaufrette Potato Chips 19  

Octopus Grillé  Fresh Red Chili, Tomato Ragoût, Oregano Breadcrumbs 21

Executive Chef Jason Hall Chef Partner Ralph Scamardella

Plats Royale
8oz Filet Mignon* Paris Mushroom Duxelle, Shaved Mushrooms, Bordelaise     46

Grilled Lamb Chops*  Eggplant, Mint, Olive & Fig Tapenade    49 

16oz Entrecôte Au Poivre* Escargot Butter, Peppercorn Sauce, ‘Steak Frites’     59

24oz Prime Aged Ribeye* Rotisserie Leeks, Bèarnaise Sauce      79 

Desserts
Raspberry Tarte   Almond, Tahini Cream                                                                    12

Sour Cherry Beignets Powdered Sugar, Vanilla Anglaise                                           12

Burnt Basque Cheesecake  Wildflower Honeycomb                                                  12 

Chocolate Torte  Lavender Crème Fraîche                                                                 14

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

Cocktails   22 each
San Simón  Tequila, Pomegranate, Hibiscus, Habanero Shrub, Lime          

Zou Bisou Bisou Lemongrass-Infused Vodka, Grapefruit, Ginger, Lemon, Fever Tree Tonic  

Masculin Féminin Bourbon, Genepy Alpes, Sweet Vermouth                               

Aviation  Gin, Maraschino, Creme de Violette, Lemon                                

Lemmy Caution Whiskey, Tobacco Nectar, Xocolatl Mole, Orange Bitters                

Cocktails Serve 2 and Are Best Poured Over Ice


