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HORS D'OEUVRES
PASTRY BASKET

canelé de bordeaux, kouign-amann, pain aux raising, pain aux chocolet

ASSIETTE DE FRUITS

market fruit, eréme fraiche, buckwheat honey, vanilla bean

PRIME STEAK TARTARE"

usda prime flet, es3 yolk, sauce verte, potato chips

OEUF MIMOSA

four caviar deviled eggs

ESCARGOT DE BOURGOGNE

classically prepared, absinthe butter, garlic, baguelte

HOUSE SMOKED SALMON
dill Alewrette, hard-boled €33, capers, pumpernickel, everything spice
supplement: white sturgeon cavier®

HASS AVOCADO TARTINE

toasted croissant, ginger lime winaigrelte, radishes, fennel pollen
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sessonal fuit, housemade jam & candied hazelnuts

COURONNE DE FONTENAY" goat
ROGUEFORT AOP" raw theep blue  TETE DE MOINE® raw cow
MIMOLETTE VIEILLE® cow READING RACLETTE® raw cow

selection of three | enjoy all six

—

WEST COAST OYSTERS® six FOR| TWELVE FOR
SHRIMP COCKTAIL
CLAMS ON THE HALF SHELL

P

CAVIAR SERVICE
imperial baka 30g
royal ossetra 30g
.mpcr.d |u|:,|gg MIMA, reserve 30‘3

EPOISSES BERTHAUT cow

- — e

OMELETTE AUX FINES HERBES”
gruyere cheese, hath browns, green salad

AMERICAN IN PARIS
1w egas any shle, bacon, hash browns, toasted levain

FRENCH TOAST
beioche french toast, vanilla bean mascarpone
almond britile, orgeat syrup
supplement: 3 oz. seared loie gras” +18

CROQUE MADAME"
house ham & brie on toasted bricche, sunny side up 99, 1auce mormay
served with hash browns or green salad

TARTE FLAMBEE"
wnchey bacon, caramelized onions, romage blane
wnny side up cage-liee eggs

g\DE DISHES

SEASONAL BERRIES

CRISPY HERBED HASH BROWNS
DOUBLE-CUT APPLEWOOD BACON
BLACK TRUFFLE FRIES
BREAKFAST SAUSAGE

ENTREES

"My be served s on underocied Consumny tw or wr Srcookrd lood of smmal orgn muy mcrease row mib of loodborne dnen. ewpeculy & cowe of covun meacl cond som

GRAND CAYIAR TASTING MP

SOUPES ET SALADES
ONION SOUP GRATINEE

classic beel broth, levain croutons, cave-aged gruydre

ROASTED BEETS & CARAMELIZED GOAT CHEESE

caiia de cabra, wild aruguls, slmond praline, cassis vinaigrette

SALAD VERTE
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DUCK CONFIT*
PARIS HAM®
SMOKED SALMON’
HASS AYOCADO’

LE STEAK BURGER'
dry-aged prime 1ib patty, comié cheese, aoh
served with hand-cut lrench fres o green salad

STEAK & EGGS’

§ oz prme hanger steak, honeradah créme haiche, @ cage bree ega1 any style

SHORT RIB HASH®
braised prme beel thon rb, kennebec potatoes, madeira-glazed mushrooms
sunny side up cage free eg91

THE BREAKFAST SANDWICH'

<o Souely de Mer jj__\

/

rﬂdnh mufﬁr\. qgg-‘ur ed lennel brzq”ul sauLd§e. pani ham, mehed baeor sheere

landue 1erved with hath brewm or green salad

BARDOT QUICHE
fresh goat cheese. roanted mushiooms, hath browns & green sa'sd
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HORS D'OEUVRES
STEAK TARTARE®

usda prime hlet, eqq yalk, sauce verte, potate chaps

OEUFS MIMOSA

foe caviar devled ega

PUMPKIN RISOTTC

sage, cange butler, toased pumpln veeds, rossted squash

SMOKED SALMOM RILLETTES

lemon siol, buttesmilk, hne hethes, caraway seed, pumpernchel 1ot

ESCARGOTS DE BOURGOGNE

classically prepared, absinthe butter, garlie, baguette

PAN-ROASTED FOIE GRAS

pain perdu, caramelized apole, calvados glaze

TARTE FLAMBEE

slatan style tar, smokey bacon, caramelized erian, remage blane

MOULES MARIMIERE

PEl mussels, pernod cream, expelletie aoh

e Fruidy de Mer o

WEST COAST OYSTERS" six | TweLve
SHRIMP COCKTAIL
CLAMS ON THE HALF SHELL

.
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CAVIAR SERVICE”
impenal baks 304
reval ovetrs 309
imperal kaluga MIMA, reserve 308

GRAND CAVIAR TASTING
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JAMBON DE PARIS

A
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parker house emoulade, pickle chp sred butter

PATE GRAND-MERE

grandmather shde pité, bluebermy mostas

FROMAGE DE TETE

heritage pork temine, cockial onians, espelette sich, grilled levain

tasveg of all three
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seasonal fut, housemade jam & candied hazelnun

COURONNE DE FOMTENAY® goat  EPOISSES BERTHAUT =
ROQUEFORT AOP" taw sheep blue TETE DE MOINE' raw cow
MIMOLETTE VIEILLE® cow  READING RACLETTE" raw cow

selection of three | erjoy all ox

N

SOUP ET SALADES
ONION SOUP GRATINEE

clasne beel broth, levan croutom, cove aged gruyere

POACHED PEARS ’

wing posched and thaved pean, broche creutony foumme d'ambert. gem et -

ROASTED BEETS & CARAMELIZED GOAT CHEESE |
cafa de cabra, witd arugule, almand praline, camsa vinngrete [
DUCK A L'ORANGE SALAD
duck cenhl, sauce remaulade, sndeve, srange glize
SALADE VERTE »

-~

butter bettuce, hret herbes, estrer eqq b, dian waaigrette

WHOLE ROASTED DUCK

nd nce, duck . baby turnp and carmat, rewited beenst, cripy conht leg

Sadls Oan}nr;)fmw oD

large lormat entrées, werves twe

EARDOT WELLINGTON
ez prme blet mgron, bayorse ham  daelles black truble
PammEy puree, Wuce B e
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chivre,

BLACK COD BOUILLABAISSE

saflion beoth, veamed mussels, sauce ioulle

HERITAGE CHICKEN ROTI
Y lree range cheken from Ma ry's Farm
broccoll ube, auce wn jaune

TOURNEDOS AU POIVRE

pnme blet, green peppercarm, potats fondant

prime, dry-aged, mitre d butter, wuce bordelsve

IDAHO TROUT AMANDINE
patvan lrut beune noaetie, hancobs vers
ACCOMPANIMENTS

SEARED FOIE GRAS | MAINE LOBSTER | SIX OAK-GRILLED SHRIMP
FRESH BLACK TRUFFLE | ROASTED BONE MARROW

ENTREES =0
BEET PARISIAN GNOCCHI

yellow beet velouté, pomegranates, sorrel

STEAK FRITES

16 oz, HERB-ROASTED PRIME RIB

creamy wpenach, maemany s

GLAZED BEEF SHORT RIB

kabry conht camoti. methrsams mcasee, thed no wy
COTE DE PORC’
quinge pusée, poached quince, muttard i, beased ca bhage

marcona almonds

T

add 1o any entrée

. L% ACCOUTREMENTS N
BLACK TRUFFLE FRIES MACARONI & MADEIRA MUSHROOMS
CREAMY SPINACH MIMGILETTE GRATRICE POMMES PUREE
' |
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