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Rremicre
Escargot de Bourgogne

Oysters
Garlic Herb Butter, Toast Points,
Bacon Shallot Crumble

Mignonette, Lemon, Horseradish,
Chumbawamba Sauce
Six 1950* ; Douze 36° 149
Bread & Butter Olives
House Baguette, Whipped Garlic Butter Smoked, Citrus Marinade
6° 8%
Fromage

House Jam, House Pickles, Crostini
Délice de Bourgogne 16° ; Saint Paulin 10° ; Both 24%

Cured Arctic Char
Creme Fraiche, Dill, Trout Roe, Crostini
16°

Spinach & Endive Salad
Summer Vegetables, Camembert, Pepitas, Citrus Vinaigrette

16%

Beetroot Tartare
Horseradish & Coconut Creme, Capers, Shallot, Cornichons,
Pickled Mustard Seeds, French Bread
16%

Tartare de Boeuf
Tenderloin, Egg Yolk, Capers, Shallot, Cornichons, Worcestershire, Dijon, French Bread
MWy
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Roasted Bone Marrow S\ ng
Smoked Blueberry Honey, Onion Jam, Breadcrumbs, French Bread % ’53 e
195 s

Chicken Liver Paté
Port Stain Gelée, Pistachio, Garlic Confit, Crostini
16%

Grilled Shrimp Skewer
Peperonata & Saffron Aoili, Chive Persillade,
19%
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A lr carte

Seared Duck Breast
Jus de Canard, Citrus Marmalade,
Duck Mousseline Stuffed Morels
36%

Filet Mignon
Sauce Bordelaise, Red Wine Poached

Mushrooms, Persillade, Beurre a la Truffe
Add Foie Gras Torchon...5%
Add Grilled Shrimp Skewer ....10°
39%

Boar Chop D’été
Grilled Peach, Shishito Pepper,
Boar Jus, Chimichurri
39%

Scallion Crusted Salmon
Cucumber Crab Salad,
Piccalilli, Pickled Mustard Seed
35%

ODides

Grilled Carrots
Sauce Gribiche, Smoked Raisins,
Almond, Dill Salad
16°

Potatoes Dauphinoise
Gruyere, Sauce Soubise,
Paprika, Truffle Oil, Dill

15%

Tomate Beefsteak & Burrata

Summer Dressing, Crisp Prosciutto,
Quinoa Crumble
22%

Parisienne Gnocchi
Forest Mushroom Veloute, Spring Peas,
Truffle Pistou, Comté Cheese
199

Please remind us of any allergies.




