
   
 
 
 
 
 
FEED ME (min 2 pers)   pp 78.00  
 
 

MARINATED OLIVES 6.50 
 

SOURDOUGH BAGUETTE & FRENCH BUTTER 6.50 
 

FRESH OYSTER W/ MIGNONNETTE                                                                                         ea  4.0 / doz 45.00 
 

ST JACQUES SCALLOP GRATINÉE W/ TOMATO ANTIBOISE   ea 10.50 
 

3 CROQUETTES DU JOUR   ea  8.0 / 21.00 
 

HALF DOZEN ESCARGOTS À L’ALSACIENNE  17.00 
 

PORCINI PÂTÉ W/ PICKLED CRUDITÉS & SOURDOUGH  19.00   

PORK TERRINE W/ PICKLED CRUDITÉS & SOURDOUGH  22.50 
 

DUCK RILLETTES & ACCOMPANIMENTS  24.50 
 

BUFFALO MOZZARELLA W/ HEIRLOOM TOMATOES, ASPARAGUS, PEAS & PERSILLADE  25.00 
 
 
 
 
 
 
 

FRENCH CAVIAR OSCIETRA STURIA 30g W/ ACCOMPANIMENTS   129.0 
 
 
MUSSELS MARINIÈRES W/ CREAMY WHITE WINE SAUCE & BOUQUET GARNI                            500g  29.50     
 

GRILLED BALMAIN BUG W/ CHAMPAGNE BEURRE BLANC  36.00  
 

ELLIS BUTCHER SCOTCH FILLET SAUCE BÉARNAISE              37.00   w/ FRITES  45.00      

 
GREEN LEAF SALAD   9.50 
 

HAND CUT FRITES w/ HERB MAYO  12.50 
 

SEASONAL GREENS  12.50 
 
 
L’ASSIETTE DE DEGUSTATION  65.00 
a selection of cheeses, charcuteries, terrines, olives, condiments & accompaniments.  
 

 
 
CRÈME BRÛLÉE MAISON  16.00 
 

APPLE TARTE TATIN W/ CRÈME CHANTILLY  14.00 
 

HOMEMADE CAMPARI SORBET W/ ROASTED ALMOND & MINT  15.00 
 


