
Starters
Radishes with Mustard Butter   8

Genoa salami, cornichons and toast points

Homemade Ricotta Dip   8

bacon, broccoli, herbs and baguette

White Anchovy Crostini   8

radish, watercress, charred zucchini and onion relish with olive oil poached tomato

Frog N Snail   11

kale, leek, green peppercorn ragout

Soup of the Day   6

French Onion Soup   8

short rib, peas, fontina

Salads
Lyonnaise   12

frisee, frites, lardon, poached egg and black truffle vinaigrette

Bibb Lettuce with Pickled Peaches  10

nicoise olives, herbs, homemade ricotta, two sherry vinaigrette

Slow Roasted Torn Salmon   14

verjus and poppy seed crème fraiche, hard boiled egg, fingerling potato, beets and fennel

Garden Salad   11

treviso, cauliflower, red wine red onion, thumbelina carrot and green goddess dressing

Grilled NY Strip Carpaccio   15

lolla rossa, truffled egg yolk toast, parmesan, homemade worcestershire, asparagus and lemon vinaigrette

Sandwiches
Croque Monsieur   15

two year aged white cheddar, rosemary ham, shallot and apple with golden raisin mustard

(madame add $1)

(vegetarian $12)

Crispy Brook Trout   16

Marcona almond, tobiko mustard, oven-roasted tomato, watercress and red onion on pumpernickel

Ratatouille   12

fried green tomato and Japanese eggplant, charred zucchini and onion relish, goat cheese, piquillo pepper 

with ranch aioli

Grilled Chopped Chicken   13

broccoli and BLT with Boursin aioli

Beef Hodgepodge   16

short rib, ribeye, NY strip, mushrooms, leeks, thumbelina carrots, garlic escarole and Bourguignonne sauce

Open Face Turkey and Pastrami   14

horseradish, apple, beet slaw, smoked fontina fondue, sunny egg on pumpernickel

Entrees
Steak Frites   21

mushrooms, snail and asparagus ragout

Chicken Kiev   17

lima beans, corn and kale succotash

Sweet Pea Risotto Cake   12

lemon cream, mint and ricotta salad

Shrimp Carbonara   17

homemade fettuccine, peas, bacon, ricotta salata, poached egg and toasted hazelnuts

Mushroom and Peach Buckwheat Herbed Crepes  12

with arugula, goat cheese and cauliflower

Beverages
Ginger Ale   7

black currant, fresh ginger, bitters

Coffee Cream Soda   8

vanilla, cream, 

La Colombe Pure Black Coffee

Strawberry Rhubarb Citrus-Ade   7

ras-al hanout, hibiscus, lemon & lime

House Infused Iced Tea   6

chamomile, thyme-honey, black tea
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