
Fondues

                            PETITE..........28.00 (for 1-3 Persons)                                 GRANDE...........40.00 (for 4-6 Persons)

LES BAIGNEUSES
ingerling Potatoes............................................4.50        Air-Dried Beef...................................................10.50

és..............................................................4.50    Kielbasa...............................................................5.50
Apples.................................................................3.50           Tenders................................................10.50

........................................................3.50                     Beef Tips............................................................12.50

HORS D’OEUVRES

Creamy Onion, Bacon, Ricotta & Chives........................12.50

Fingerling Potatoes & Smoked Paprika..........................14.50

Garlic & Parsley............................................13.50 / 21.50

Leek Fondue & Mâitre d’hôtel Butter..............................13.50

Shaved Fennel & Ratatouille Vinaigrette...........................15.50

STEAK TARTARE
Hand Cut Filet & Parmesan Toast......................14.50 / 23.50

 (serves 1-2)
Country Pâté, Speck & Rillettes................................16.50 

Pork Belly & Root Vegetables....................................12.50

Apple Confit, Salad & Cider...............................................19.50

SOUPES

from the Market..............................................................P/A

Rouille & Croutons........................................................9.50

Three Onions & Three Cheeses......................................12.50

SALADES

Red Wine Vinaigrette...................................................11.50

BEET SALAD
Endive, Walnuts & Goat Cheese....................................15.50
 

ÉE
Blue Cheese, Bacon Lardons & Poached Egg........................15.50 

....16.50

.....29.50

Simply Ask Your Server For La Carte Des Fromages Or

Request To Speak With a Fromager About Our Full Selection

The Cheese Plate

AMUSE-BOUCHE

........................................5.50

.............................................5.50 

...........................5.50

..................................5.50

.........................................................9.50

..................6.50

................................7.50

...........................................9.50

 (for 2)........15.50

.....8.50

Charcuterie
   ..............11.50     ....10.50

............11.50       Sopressata.........10.50

            (18-Month Reserva).........15.50

..........25.50

Assiette  de  Charcuterie et  Fromages
  

For the Table.............................35.00 / 50.00

Fruits de Mer

from the Market........................................................P/A

Citrus Soy Dressing..............................................13.50

.....................................15.50

Plateaux
Oysters, Shrimp, Ceviche,

Clams & Dayboat Selections

PETIT ( for 2 - 3 Persons )..................................48.50

 ( for 4 - 6 Persons )................................68.50

 ( for 6 - 8 Persons )..............................98.50



PLATS PRINCIPAUX

Blood Orange Grenobloise & Cauliflower.............................19.50

Lentils du Puy, Cabbage & Mustard Sauce...........................24.50

Celery Root Purée & Wild Mushroom Vinaigrette.................26.50

Garlic & Parsley................................................................21.50

Coleslaw & Classic Tartar Sauce.........................................19.50

Roasted Butternut Squash & Truffle Butter..........................19.50

Wild Mushroom, Spinach, Taleggio & Salad.........................14.50

Organic Mesclun with Red Wine Vinaigrette........................18.50

Pickled Green Tomato & Special Sauce................................15.50
with Gruyère, Cheddar, Comté or Blue cheese......................16.50

ACCOMPAGNEMENTS

........................................................6.50

.......................................9.50

..................8.50

......................................................7.50

...................................................7.50

SALADES COMPOSÉES 

Avocado, Grapefruit & Creamy Herb Dressing....................24.50

Haricots Verts, Fingerling Potatoes & Basil Aïoli...............21.50

Arugula Salad, Warm Fingerlings & Chorizo......................16.50

Grilled Hanger Steak......................................................... .21.50

Three Seasonal Cheeses, Fresh Fruit, Nuts & Mesclun..........19.50

Les Sandwiches
Served with Housemade Chips & Pickled Vegetables 

Smoked Bacon & Apple......................................................15.50

White Truffle Honey..........................................................14.50

......................................15.50

  
Fromage du Jour...............................................................18.50

Ham & Gruyère................................................................15.50
Ham, Gruyère & Fried Egg................................................16.50

Choice of:

Choice of:

DESSERTS
Choice of:

Fromager’s Selection of Three Seasonal Cheeses 

Lunch Prix Fixe  
$24.07  

Prix Fixe wine flight available 
for an additional $13.50 per person

  Sicily 07
 Austria 06

 Rhône NV

Cheese Plate wine flight available 
for an additional $13.50 per person

Steak Frites
 Creekstone Farms All-Natural, Grassfed Beef 

...........................................................26.50

...............................................34.50

........................................28.50

ROYALE

Dry Aged 48 Days Plus
Accompanied with Three Sauces & Unlimited Frites

42.50 per person (5. Suppl)


