
        

T O  S H A R E
TOASTED NUTS    6 

WARM OLIVES     6 

PARMESAN CRACKERS  6 

MAITAKE MUSHROOM TEMPURA   11 
YUZU SALT, GREEN ONION MOUSSELINE 

 

½ DOZEN EAST COAST OYSTERS      18 
RED WINE MIGNONETTE 

PASTRAMI-CURED SALMON                15  
BRIOCHE, CRÈME FRAÎCHE, HERB SALAD 

PATÉ DE CAMPAGNE                      12          
BURGUNDIAN MUSTARD, CORNICHON 

 

F I R S T  
BUTTERNUT SQUASH SOUP   12 
TOASTED PUMPKIN SEEDS, MASCARPONE, SAGE 

ARUGULA SALAD   14 
ROASTED BEETS, FUJI APPLES, PANCETTA, WALNUTS, CAVE AGED COMTE 

SALADE VERTE  15 
ECOPIA FARM LETTUCES, SMOKED STURGEON, PICKLED ONIONS, MEYER LEMON 

AHI TUNA CRU  16 
DEVILED QUAIL EGGS, CELERIAC REMOULADE, FRENCH PICKLE RELISH, WATERCRESS 

BURRATA  15 
GRILLED ROMAINE HEARTS, HEDGEHOG MUSHROOMS, PINE NUTS, ARTICHOKE VINAIGRETTE 

GRILLED TOULOUSE SAUSAGE  15 
WHITE BEANS, CABBAGE, BLACK TRUMPET MUSHROOMS, CHARRED TOMATO, POACHED EGG 

S E C O N D  

HAND CUT TAGLIATELLE    19 
SHAVED BRUSSELS SPROUTS, ARTICHOKES, CAPERS, HOBB’S BRESAOLA 

MANILA CLAMS AND SAUTÉED PORK BELLY    19 
FENNEL SAUSAGE, GREEN GARLIC, GRILLED PAIN DE CAMPAGNE 

GRILLED MEDITERRANEAN SEA BASS   25 
STEAMED PRAWNS, SUNCHOKES, SATSUMA MANDARINS, BROCCOLINI, NICOISE OLIVE 

CASCADE MOUNTAIN ARCTIC CHAR   23 
BACON LARDONS, PARISIENNE GNOCCHI, PARSNIPS, SPINACH, BUTTERNUT SQUASH 

“POULET FRIT À LA CHASSEUR”    20 
FRIED MARY’S CHICKEN, FORAGED MUSHROOMS, POLENTA CROUTONS, TOMATO PRESERVE 

LIBERTY FARM DUCK CONFIT   21 
POMMES SARLADAISE, DUCK SAUSAGE, SAVOY CABBAGE, TOASTED CHESTNUTS 

“STEAK FRITES”   31 
PRIME BEEF TENDERLOIN, SAUTÉED SPINACH, SAUCE BORDELAISE, HOUSE STEAK SAUCE 

PRIME STEAK BURGER   16 
ARUGULA, CHEDDAR, HORSERADISH AÏOLI, HERB FRIES OR MIXED LETTUCES 
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