


Chef Diego Reyes

Maitake Mushroom & Squash Vol-Au-Vent
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Braised Short Rib Bourguignon
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Roast & Ballotine of Chantecler Chicken
�
����
������
�����
��
����������
�����������������

��������

Halibut à la Nage
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Half or Whole Duck
��� ��
������­�
�������
������
�����
��������������������

20oz Dry-Aged Ribeye of Beef
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$110

Charred Greens
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Roasted Mushrooms
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Salt-Baked Beets
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Simple Green Salad
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Little Onion Soup
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Lettuces & Roquefort
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Duck Liver
Mousse
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Seared Cabbage 
& Mussels
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Roast Delicata Squash
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Brussels Provençal
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Steak Tartare
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Raviole au Crevettes 
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Since 2012Depuis 2012

Brioche à Tête
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Pâté en Croûte
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Marinated Olives
���
������
����

$8

$17

$6

$9

Six Oysters
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Shrimp Cocktail
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Marinated Mussels

Snow Crab Leg

Scallop Crudo
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$21

$4/pc
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