
Lorem ipsum Cheese Plate
Choose Three from Montrachet, Camembert,
Manchego, Raclette, or Fourme d’Ambert,

Served with Olives, Fruit Compote, Baguette
17

Cheese & Salumi Plate
Choose three cheeses from above,

Served with Capicola, Soppressata, Bresaola, 
Olives, Fruit Compote, Baguette

25/32

Smoked Salmon Plate
Beet Cream Cheese, Salmon Rillettes,

Smoked Salmon, Capers,
Assorted Pickles, Miche

20
Moules Frites

White Wine, Garlic & Parsley
or

Caramelized Onions, Sherry
17/21

Roasted Baby Carrots
Warm Hummus, Rainbow Carrots,

Pine Nuts & Feta
12

Haricots Verts Amandine
Garlic, Shallots, Toasted Almonds, Lemon

12

l’Asperges
Sauce Gribiche & Shaved Fennel

11

Summer Caprese
Heirloom Cherry Tomatoes, Burrata,
Pomegranate Gastrique, Basil Oil,

& Black Garlic Purée
15

Entrées
Seared Scallops

Creamy Polenta, Mushrooms,
Velouté, Parsley Oil

33
Summer Squash Ratatouille

Roasted Baby Squashes, Bell Peppers, Heirloom
Tomatoes, Eggplant and Feta Croquettes,

Roma Tomato Coulis & Corn Shoots
20

Poulet Rôti
Citrus Brined Chicken Breast, Smashed Potatoes,

Late Summer Succotash, Béarnaise 
28

Boeuf Bourguignon
Braised Beef Paleron, Potato Purée,

 Oven Dried Tomatoes, Root Vegetables, 
Wild Mushrooms, Red Wine Veal Jus

30

Chopped Steak
Mushrooms & Crispy Shallots, Served with Frites,

and Choice of Sauce
Maître d’Butter, Red Wine & Shallot, 

Red Wine & Blue Cheese or Brandy Peppercorn
23

Steak Frites
14 oz NY Strip, Served with Frites, 

and Choice of Sauce
Maître d’Butter, Red Wine & Shallot, 

Red Wine & Blue Cheese or Brandy Peppercorn
37

Pork Basquaise
Chorizo Stuffed Pork Chop, Saffron Risotto, 

Bell Pepper & Watercress Salad, 
Spanish Olive & Heirloom Tomato 

Pan Sauce 
25

Fruits De Mer

SAUCES
Mignonette, Cocktail Sauce,

Tarragon Aïoli

HUÎTRES
Oysters

Each... 2.75
1/2 Dozen... 15

Dozen... 28

Tuna
Soy & Ginger

Marinated Tuna
2.5 oz... 11
5 oz... 18

Homard
1/2 or Whole Lobster

Market Price

Sandwiches
Banh Oui

House Pâté, Pickled Radish & Carrots, 
Scallions, Shaved Jalapeño, Garlic Aïoli, 

& Duck Liver Mousse
16

Banh Moi (v)
Our Banh Oui, with Grilled Portobello

for Pâté, and a Roasted Eggplant “Aïoli”
16

Hamburger, Cheeseburger
17/18

Add Roquefort, Goat Cheese, Cheddar, or Gruyère
Add Bacon 2

All Sandwiches Served with Frites
or Mix of Young Greens

Salades
Roasted Beets

Mâche, Toasted Hazelnuts, Goat Cheese
& Hazelnut Vinaigrette

10 / 13

Mix of Young Greens
Fresh Herbs, Shallots, Crouton

& Champagne Vinaigrette
9/12

Truffle Caesar
Romaine, Anchovy, Parmesan Cheese 

& Brioche Croutons
12/16

Add To Any Salad Above
Grilled Chicken, Grilled Salmon

8

 

DINNER

Soupes
Soup Du Jour

tasting 8 / full 10

Onion Soup Gratine
tasting 9 / full 13

These items may be served undercooked, consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs can increase your risk of food borne illness.         Contains nuts or nut oil

.
           Contains shellfish stock. 20% gratuity for parties of 6 or more

Hors D’Oeuvres

Beef Tartare
Capers, Sherry Dijon Aïoli,
Shallots & Sliced Baguette

15

CREVETTES
Shrimp

Each... 2.5
1/2 Dozen... 14

Dozen... 24

Moules
Mussels

1/2 Dozen... 4
Dozen... 6

Palourdes
Clams

1/2 dozen... 6
Dozen... 10

Crispy Oysters
Remoulade

15

Appetizers

Escargot
Parsley & Garlic Butter

15

Demi Plateau
6 Oysters   3 Shrimp,
3 Clams   3 Mussels

30

Petit Plateau
1/2 Lobster, 12 Oysters   

6 Shrimp, 6 Clams   6 Mussels
60

Grand Plateau
Whole Lobster, 24 Oysters   

12 Shrimp, 12 Clams   
12 Mussels, 5 oz Tuna

140

Les Enfants
Grilled Cheese
Cheeseburger
Ham & Cheese

Served with Mix of Young Greens, Frites,
or Fruit

12

À La Carte
Macaroni Gruyère 8

Macaroni Lyonnaise 9
Spinach & Garlic 8

Mushrooms 9
Frites 7

Warm Brie 
Bourbon Pickled Peaches with 

Paris Tea Gastrique
13

Prosciutto &
Manchego Fritters

Sherry Aïoli, Cornichons
15

Duck Liver Mousse
Frisée, Cherry Mostarda,

Assorted Pickles 
& Toasted Brioche Points

13


