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* CONSUMING RAW OR UNDERCOOKED MEATS. POULTRY. SEAFOOD. SHELLFISH. OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS .*

 Pleasure to Serve You
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Pomme Frites 10

Rapini and Almonds 12

Mushrooms 10
Roasted Mushrooms. Fermented Onion Powder.
Homemade Cheese. 

Mashed Yukon Potato 10

Bread Service 15

Charcuterie and Cheese                      28 
Assorted Cured Artisanal Meats. Cheese. 
Pickled Vegetables. Toast & Lavash.

Ratatouille                                                  20
Eggplant Caviar. Kombu. Peeled Tomato. 
Onion Soubise. Squash. Zucchini. 
Garlic Chips. Sherry Gastrique.

Rockefeller Oysters                                 22
Baked Oysters. Spinach. Tomato. Mornay. 

Parmesean. Herbs. 

PEI Mussels. Shallot. Garlic. Bacon. 

Beurre Monte. Fines Herbs.

Tuna + Bacon Harissa                              26
Tuna. Homemade Bacon. Harissa. 
Young Greens. Cornbread. 

Chopped Salad 24
Chopped Chicken. Romaine. Cucumbers. Radish. Onion. 
Carrot. Olives. Herbs. Citrus. Bu�ermilk Dressing.

Beet Salad 16
Beets. Lil Moo. Frisee. Pistachios. Cracked Pepper.

Tomato Salad 16
Peeled Tomatoes. Homemade Farmer’s Cheese.
Tomato Broth. Young Tarragon. Olive Oil.

Chevre. Homemade Bacon. Washed Onions.                      
Lemon Sorrel. Chive Dressing. 

Chicken Tartine                                        22
Roasted Chicken Salad. Dill. Lemon. 
Multi-Seed Sourdough. Pomme Frites. 

Truffle Farm Egg Omele�e                  27 
Three Farm Eggs. Winter Truffles. 
Arugula Salad. Black Pepper. Pomme Frites. 

Steak & Frites                                            28
Prime Ribeye. Peppercorn Bordelaise. Pommes Frites.

Smash Burger*                                           20
Double Wagyu Smashed Pa�y. American Cheese. 
Peppercorn Mayo. Brioche Bun. Pomme Frites.

Short Rib Bendict                                          25
Short Rib. English Muffin. Pance�a.
Hollandaise. Pomme Frites.

Croque Madame 25
Shaved Cured Ham. Gruyere. Brioche. Farm Egg. 

Bechamel. Pomme Frites.

Black Cod. Cornmeal Dust. Zucchini. Eggplant. 

Chili. Baby Onions. Fresh Herb Salad. Pickled Onion.

Fried Chicken and Biscuits                       20
White Oak Fried Chicken. Bu�ermilk Biscuits.
Coleslaw. Chili Honey Crunch.

Chocolate Cake | 15
Double Chocolate Espresso Cake 

with Rasberry Sauce

Cuisine du Sud

Donuts | 15
Warm Homemade Donuts 
with Ganache and Zabaione

Lunch

Fri�o Misto                                                      20

Bu�er Le�uce 16

Crisp Rapini. Brown Bu�er. Marcona Almonds.

Seasonal Homemade Bread and Bu�ers.

apéritif Salade

garniture

LES CLASSIQUES

Mussels                                                          22

Octopus a la Plancha 25
Roasted Octopus. Preserved Lemon Gel. Fennel. Pollen. 
Arugula. Charred Citrus. Marcona Almonds. Chili Dust.

SUCRée

MONDAY— FRIDAY  11:30AM — 4:00PM     /     SATURDAY— SUNDAY  DINNER ONLY

Orecchie�e
 Broccoli Rabe. Lemon. Parmesan. Bread Crumb. Pink 

Peppercorns. EVOO.

PASTA

Bucatini Carbonara
Egg. Pecorino. Cream. Guanciale. Black Pepper.

25

Shrimp Beignets 20
Georgia Wild Caught Shrimp. Beignets. Jambalaya Mayo.


