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A P P E T I Z E R S

French Onion Soup Gruyère, crostini  ..................................................................................8.5

Creamy Chicken Soup blended rice, mushrooms .............................................4.75 / 7.5

Rillettes de Porc cornichons, dijon, crostinis ........................................................................14

Escargots à la Burgundy garlic butter, breadcumbs........................................................15

Oeuf Mayonnaise Parisian devilled eggs .............................................................................. 7.5

Beef Tartar capers, dijon, shallots, pommes allumettes.....................................................18

Baked Camembert field greens, dried figs, honey, mixed nuts .............................. 16.5

Duo of Salmon Tartar potato pancake, sour cream, herbs ..........................................16

Crudités assorted vegetable, tapenade, sour cream ..............................................................12

Meatballs tomato sauce ....................................................................................................................8.5

Pommes Frites ketchup, harissa mayonnaise ....................................................................6.5

Eating is one of life’s 

great pleasures. It’s 

something I will 

always treasure - 

time with friends and 

family around the table 

sharing food,  drink and 

the stories of our lives.

Please enjoy the time you 

spend with us. 

Catch of the Day ........................................................................................................................................................................Priced Daily

Shrimp & Scallop Vol-au-vent seasonal vegetables, white wine cream ................................................................... 19.5

Burger tomato, lettuce, French slaw, brioche bun, frites ................................................................................................................18

Coq au Vin rustic mashed potatoes, baguette bread ...................................................................................................................... 22

Duck Confit cassoulet, demi-glace ......................................................................................................................................................... 24

Steak Frites 8oz flatiron steak, demi-glace, frites, side salad ................................................................................................... 36

Boeuf Stroganoff pommes allumettes, pickled beets, sour cream, mustard sauce .................................................... 26

Mac & Cheese medley of mushrooms, leek, celery .................................................................................................................... 12.5

Daily Vegetarian ..............................................................................................................................................................................................14

E N T R E E S

House Salad field greens, dried fruit, cherry tomatoes, radishes and honey mustard dressing ............... 4.5 / 8.5

Caesar Salad romaine, parmigiano, bacon, croutons, dressing ................................................................................................12

+ add grilled chicken .....................................................................................................................................................................................6.5

Salad Niçoise mixed greens, frisée, tuna, haricot verts, egg, olives, potato, tomatoes .............................................. 16.5

S A L A D S


