


Salads

Hors D’Oeuvres

M I X E D  G R E E N S  • $11
radishes, herbs, red wine vinaigrette

WA R M  S H R I M P  • $20
lemon beurre blanc, avocado

C A P R E S E  • $15
heirloom tomatoes, mozzarella, basil

N I Ç O I S E  • $19
confit tuna, red bliss potatoes, haricots verts

C R A B  A N D  AVO C A D O  • $24
bibb lettuce, shallot vinaigrette

Y E L L OW TA I L  C R U D O  • $19
lemon, sea salt, radishes

B E E F  C A R PAC C I O  • $16
arugula, parmigiano, lemon, olive oil

T U N A  TA RTA R E  • $18
lemon, tabasco, chives

S A L M O N  TA RTA R E  • $16
lemon, shallots, chives

S T E A K  TA RTA R E  D U  PA R C  • $17
hand-chopped steak, capers, quail egg

G R A N D E  A I O L I  D E  P R OV E N C E  • $24
chilled shrimp, poached salmon, 

mussels, assorted vegetables

C H I L L E D  C U C U M B E R  S O U P  • $12
green apple, radish, marcona almonds

O N I O N  S O U P  G R AT I N É E  • $13

F R I E D  C A L A M A R I  • $13
lemon, tomato sauce

E S C A R G OT S  • $15
hazelnut butter

W E S T  C OA S T  OYS T E R S * *
½ doz  $22

E A S T  C OA S T  OYS T E R S * *
½ doz  $18

S H R I M P  C O C K TA I L
½ doz  $17

P E T I T * * 
$85 

G R A N D * *
$155 

P R E S T I G E * *
$300 

½  C H I L L E D  L O B S T E R
$19

A L A S K A N  K I N G  C R A B
$23

L I T T L E N E C K  C L A M S * *
½ doz  $12  

Fruits de Mer
L e s  P l a t e a u x

PA I N  AU  C H O C O L AT  • $4.5

C R O I S S A N T  • $4

T U R K E Y  S AU S AG E  • $6

N E U S K E ’ S  B AC O N  • $8

P O M M E S  F R I T E S  • $5

P O M M E S  LYO N N A I S E S  • $5

M I X E D  F R U I T  • $6

Cheese Sides
S E L E C T I O N  O F  R E G I O N A L 

F R E N C H  C H E E S E S

Select (3) $18, (5) $28 or (7) $39

PA S TA  P R I M AV E R A  • $19
spring vegetables, warm cherry tomatoes, toasted pine nuts, basil

T R O U T  A M A N D I N E  • $29
toasted almonds, haricots verts, beurre noisette

G R I L L E D  B R A N Z I N O  • $29
mediterranean sea bass, aioli royale

P R AW N S  F L A M B É  • $34
jumbo prawns, grilled asparagus

M O U L E S  F R I T E S  • $20
white wine, shallots, garlic

G N O C C H I  • $18
san marzano tomatoes, basil

C H I C K E N  PA I L L A R D  • $18
shaved vegetable salad

S T E A K  F R I T E S *  • $29
flatiron, maître d’hôtel butter, pommes frites

E G G S  B E N E D I C T  • $12.5
hollandaise sauce

E G G S  N O RW E G I A N  • $18
smoked salmon, sauce hollandaise

AVO C A D O  TOA S T  • $10
poached eggs, whole wheat bread

S P I N AC H  O M E L E T T E  • $16
goat cheese

G R U Y È R E  O M E L E T T E  • $15
gruyère, fines herbes

T WO  E G G S  
A N Y  S T Y L E  • $14

YO G U RT  PA R FA I T   • $10
granola, fresh berries

S M O K E D  S A L M O N  • $12.5
bagel, cream cheese

B U T T E R M I L K 
PA N C A K E S  • $14

butter, maple syrup

Entrées

Petit Déjeuner

Pizza Chic

Les Sandwiches
G R I L L E D  S N A P P E R  S A N DW I C H  • $19

sun-dried tomatoes, olives, broccoli rabe, chili aioli

B U R G E R  A M É R I C A I N *  • $17
cheeseburger, pommes frites

TOA S T E D  C H I C K E N  C L U B  • $17
bacon, avocado, gruyère

C R O Q U E  M A DA M E  • $15
grilled ham, fried egg, sauce mornay

TO M ATO  &  M O Z Z A R E L L A  B AG U E T T E  • $15
basil, olive oil 

S T E A M E D  S E A  B R E A M  • $37
mediterranean vegetables, tapenade, lemon 

P O M O D O R O  • $16
tomato, basil, mozzarella

S P I N AC H  • $17
baby spinach, oven-roasted 

tomato, pine nuts

T R U F F L E  • $21
black truffle, egg, fontina

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 
especially if you have certain medical conditions.  09/15/17


