
P U M P K I N  R I S O T T O
Wild Mushrooms & Truffle Essence

19.50

C H I C K E N  C O O K E D  U N D E R  A  B R I C K
Root Vegetables, Pommes Purée & Sweet Garlic Jus

23.50

D U C K  B O U R G U I G N O N N E
A la Grand-Mère & Chestnut Pappardelle 

24.50

P R I M E  H A N G E R  S T E A K  F R I T E S   2 5 . 5 0
or with Filet  35.50

G R I L L E D  N I M A N  R A N C H  P O R K  C H O P
Mustard Spätzle, Winter Greens & Dry Fruit Chutney

2 6 . 5 0

Prix Fixe

Accompagnements

Plâts Principaux
�

�

FonduesP E T I T E 24.00
( for 1-3 Persons )

G R A N D E 40.00
( for 4-6 Persons )

C L A S S I C  S W I S S   �  A R T I S A N A L   B L E N D   �  S T I L T O N  &  S A U T E R N E S   �  F O N D U E S  D U  J O U R

P O T A T O  &  R E B L O C H O N  T A R T
Bacon & Onions

12.50

W I L D  B U R G U N D Y  S N A I L S  E N  C R O Û T E
Chervil-Garlic Butter

13.50

B A S K E T  O F  G O U G E R E S
for the Table 

8.50 / 11.50

M O U L E S  M A R I N I È R E S
Garlic & Parsley

12.50 / 19.50

S T E A K  T A R T A R E
Parmesan Tuille & Country Toast

14.50 / 20.50

F O I E  G R A S  T E R R I N E
Kumquat Confit & Almond Chutney

25.00

Hors d ’ Oeuvres
� �

D I N N E R

LL EE SS   BB AA II GG NN EE UU SS EE SS

Air-Dried Beef � Fingerling Potatoes � Kielbasa  � Crudités � Beef Tips  � Apples
6.50               4.50           5.50     4.50 10.50 3.50        

P A R M E S A N  G N O C C H I
Braised Pork & Root Vegetables

15.50

C A R P A C C I O  O F  Y E L L O W F I N  T U N A
Shaved Fennel & Ratatouille Vinaigrette

14.50

V E A L  B O U D I N  B L A N C
Pickled Vegetables & Mustard-Raisin Emulsion

15.50

Soupes

S A L A D E  F R I S É E
Blue Cheese, Bacon Lardons & Poached Egg

13.50�

�

O N I O N  S O U P  A R T I S A N A L
Three Onions & Three Cheeses

10.50

S O U P E  D U  J O U R
from the Market

P/A

F I S H  S O U P
Rouille & Croutons

9.50

Salades
O R G A N I C  M E S C L U N

with Herb Vinaigrette
9.00

B E E T  S A L A D  
Endive, Walnuts & Goat Cheese

13.50 / 16.50

S O U P E  D U  J O U R  o r M E S C L U N  S A L A D  o r
B E E T  S A L A D

�
P U M P K I N  R I S O T T O  o r P R I M E  H A N G E R  S T E A K

�
A R T I S A N A L  C H E E S E C A K E  o r F R O M A G E S  D U  J O U R  o r

W A R M  C H O C O L A T E  S O U F F L É  C A K E

3 5 . 0 0

P O M M E S  F R I T E S                                $ 6 . 5 0
M A C A R O N I  A N D  C H E E S E                       $ 9 . 5 0
G L A Z E D  V E G E T A B L E S                           $ 6 . 5 0
S P I N A C H  G R A T I N  W I T H  P A R M E S A N             $ 7 . 5 0
P O M M E S  P U R É E                                $ 6 . 5 0

Monday � S E A  B A S S  E N  P A P I L L O T E
25.50

Tuesday � S T E A K  A U  P O I V R E
2 8.50

Wednesday � D O V E R  S O L E
P/A

Thursday �R A B B I T  A U  R I E S L I N G
24.50

Friday � B O U I L L A B A I S S E
25.50

Saturday � C A S S O U L E T  T O U L O U S E
21.50

Sunday R O A S T E D  L E G  O F  L A M B
23.50

Plâts du Jour

L U N C H    � B R U N C H    � P R I X  F I X E    � D I N N E R   �   L A T E  N I G H T
Monday - Friday Saturday -Sunday            $ 2 5 . 0 0  &  $ 3 5 . 0 0 Nightly P e t i t s  P l â t s

� �

G R A N D  P L A T E A U
( for 5-8 Persons )

Lobster, Little-Neck Clams,
Oysters, Shrimp, Smoked Salmon Mousse,

Ceviche, Crab
and Day Boat Selections

98.00

Fruits de Mer
O Y S T E R S  &  C L A M S

I N  T H E  H A L F  S H E L L
P/A

P E T I T  P L A T E A U
( for 2-4 Persons )

Lobster, Little-Neck Clams,
Oysters, Shrimp, Smoked Salmon Mousse,

Ceviche, Crab
and Day Boat Selections

68.00

Assiette de Charcuterie et Fromages
Assorted Cured Meats & Seasonal Cheeses, Mustard Fruit

FOR THE TABLE 35.00 / 50.00

S A U T É E D  S K A T E  W I N G
Blood Orange Grenobloise & Cauliflower

21.50

F I S H  &  F R I T E S
Coleslaw & Classic Tartar Sauce

21.50

R O A S T E D  C H A T H A M  B A Y  C O D
“Paella Rice,” Chorizo & Romesco

25.50

O R G A N I C  T R O U T
Green Bean Amandine & Herb Butter

25.50

F I S H  D U  J O U R
from our Day Boats

P/A


