
 

 

B A R  S N A C K S  

WARM OLIVES 6  

PARMESAN CRACKERS 6 

TOASTED NUTS 6 

SALT & PEPPER POTATO CHIPS 6 
 
 

FINGERLING POTATOES 10 
EPOISSES, FRIED HERBS 

MAITAKE MUSHROOM TEMPURA 11 
YUZU SALT, GREEN ONION 

SMOKED STURGEON RILLETTES 12 
CRÈME FRAÎCHE, FINES HERBES

C H A R C U T E R I E 11 EACH 
WITH WHOLE GRAIN MUSTARD & CORNICHONS 

PIG’S HEAD TERRINE  SALAMI DE CACAO 
FINOCCHIONA  PATÉ DE CAMPAGNE 

FOIE GRAS MOUSSE  PROSCIUTTO 
F O R  S H A R I N G  
HALF-DOZEN EAST COAST OYSTERS ON THE HALF SHELL   18 
RED WINE MIGNONETTE 
 VERMENTINO,GIOIELLI COTEAUX DU CAP CORSE, CORSICA, FRANCE  2010  [7 | 14] 
 

FONDUE AU FROMAGE  SERVES TWO-TO-FOUR   18 
EMMENTALER, GRUYÈRE, DELLA FATTORIA BREAD 
 CHAMPAGNE, EGLY-OURIET BRUT TRADITION, AMBONNAY NV [15 | 30] 
 

PASTRAMI-CURED SCOTTISH SALMON TARTARE   15 
WARM BRIOCHE, DILL CRÈME FRAÎCHE, HERB SALAD  
 RIESLING,KELLER VON DER FELS, RHEINHESSEN, GERMANY 2009  [9 | 18] 
 

BURGUNDIAN ESCARGOTS   14 
HERB, MUSTARD, AND TOMATO BUTTERS 
 SEMILLON,PENFOLDS, ADELAIDE HILLS  1998  [8 | 16] 
 

CHICKEN CROQUETTES  14 
FRISÉE, HARICOTS VERTS, SAUCE GRIBICHE 
 GRUNER VELTLINER, HIRTZBERGER ‘ROTES TOR’ FEDERSPIEL, WACHAU  2010  [9 | 18] 

C L A S S I C S  

CHILLED GULF PRAWN COCKTAIL   15 
ROMAINE HEARTS, AVOCADO, KUMQUATS, BLOOD ORANGE VINAIGRETTE   

CHENIN BLANC, HUET VOUVRAY ‘HAUT LIEU’ SEC, LOIRE VALLEY  2010  [8 | 16] 

GRILLED HAMACHI COLLAR   15 
CHARRED LEMON, MINT PESTO, SEA SALT(LIMITED AVAILABILITY)  

CHARDONNAY, DAUVISSAT CHABLIS ‘SECHET’ 1ER CRU, BURGUNDY  2009  [14 | 28] 

RN74 “CROQUE MADAME”     10 
TOASTED BRIOCHE, BACON MARMALADE, SPINACH, FRIED EGG, BÉCHAMEL SAUCE 

CABERNET FRANC, BRETON BOURGUEIL, LOIRE VALLEY 2009  [7 | 14] 

GRILLED TOULOUSE SAUSAGE     12 
SAVOY CABBAGE AND WHITE BEAN RAGOUT, CHARRED TOMATO, SHALLOT CONFIT 

MOURVEDRE, GROS NORE BANDOL, PROVENCE 1999  [14 | 28] 

PRESSED KUROBUTA PORK SANDWICH    12 
BACON, GRUYERE CHEESE, WARM CHOUCROUTE, FINGERLING POTATO SALAD 

RIESLING, FREIE WEINGARTNER ‘ACHLEITEN’ SMARAGD, WACHAU, AUSTRIA  2000  [12 | 24] 

HERB-ROASTED MARROW BONES    15 
GRILLED COUNTRY BREAD, BACON MARMALADE 

PINOT NOIR, LAFARGE VOLNAY , BURGUNDY 2007  [15 | 30] 

  GRILLED LAMB BURGER    21 
RED ONION MARMALADE, SPICED FRIES, ROASTED GARLIC AÏOLI, WHITE BEAN BUN 

SYRAH, GRAMENON SIERRA DU SUD RHONE, FRANCE 2010  [8 | 16] 

CHARCUTERIE 
PLATTER 

SERVES FOUR TO SIX 
-39- 

12 
14 


