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CHEF DE CUIS INE- JOSUE ALVARADO

CORKAGE: IS $35 PER FIRST TWO 750ML, $55 FOR THE 

THIRD BOTTLE. 

WE HAVE A THREE BOTTLE LIMIT PER TABLE.

A 20% SERVICE FEE WILL BE APPLIED TO YOUR BILL 

  

 

 

  

 

 

 

 

R E S T A U R A N T  &  B A R

“ P L A T S  C H A U D ”   L E S  E N T R É E S  

  

O Y S T E R S  O N  T H E  H A L F  S H E L L  (doz) 54.
champagne mignonette (siberian organic caviar, add $68)

T U N A  C R U D O   3 2 .
avocado mousse, pickled vegetables, caviar, chips

H O U S E M A D E  R I C O T T A   2 8 .
olive oil, honey rosemary brioche

F R I E D  A R T I C H O K E  H E A R T S   2 2 .
preserved meyer lemon aioli

V I C H Y S S O I S E  S O U P  1 7 .
classic chilled potato and leek soup

D E V I L E D  E G G S   2 8 .
farm egg, siberian organic caviar 

“ C O C H O N  I N  A  B L A N K E T ”   2 0 .
french hot dog in a pu� pastry, cornichons, mustard

P Â T É  E N  C R O Û T E   1 9 .
cornichons, pickled vegetables

B E E F  T A R T A R E   2 4 .
house-made potato chips

F R E N C H  T O A S T  2 2 .
warm brioche bread with berries and créme anglaise

C H I C K E N  S A L A D  2 8 .
little gem lettuces, radish, pickled vegetables, cucumbers, peas, mustard vinaigrette

P A R I S I A M  H A M  A N D  C O M T É  G A L E T T E   2 8 .
pu� pastry, mornay sauce (add a farm egg $2)

Q U I C H E   2 8 .
spinach, comté cheese, baby greens

H O U S E M A D E  T A G L I A T E L L E   2 8 .
basil pesto, walnuts, parmigiano reggiano

S P R I N G  R I S O T T O  3 4 .
asparagus, taleggio cheese, crème fraîche, parmigiano reggiano

R O A S T E D  S T R I P E D  B A S S  3 9 .
lemon, capers, pomme purée

S H O R T  R I B  H A S H   3 4 .
short ribs, potatoes, baby carrots, shallots, poached farm egg

S T E A K  A N D  F A R M  E G G  4 9 .
�let mignon, farm egg, caramelized onions, french fries
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