DRINKS

Glass of Rosé - 5

Well Cocktails -5

Featured Cocktail - 5

Select Draft Beer - 5

Select White or Red Wine -7
House Cocktails - $2 off

PLATES - 5

House Bread
baguette with house butter &
sea salt.

Pate de Campagne
country pate, honey, sea salt, grain mustard,
cornichons & walnuts.

CEufs Farcis au Caviar (2)
caviar service deviled eggs, créme fraiche,
steelhead caviar, chives & crispy potato.

Petite Soupe a I'Oignon

(make it a bowl for $8)

caramelized onions, red wine beef broth,
crouton & melted gruyere.

Salad Lyonnaisex

frisée and escarole lettuce, sherry-Dijon
vinaigrette, crispy pork belly, brioche
croutons, fresh pepper, poached egg &
fried shallots.

Pommes Frites

crispy fried potatoes with sea salt.
| add black truffle oil & salt +7

Champignons Sautés
sautéed mushrooms with roasted garlic.

Roasted Carrots
roasted carrots with creme fraiche & spices.

LARGER PLATES

Escargot - 15

escargot topped with a lemon herb
butter and bread crumbs, baked until
golden brown. Served with grilled
baguette.

Le Burgerx - 17

pan seared beef burger topped, melty
raclette cheese, brioche bun, dijon,
aioli, red wine onion jam & frisée,
served with fries.

| add a fried egg + 2

| add bacon + 5

| upgrade to truffle fries + 7

Steak Frites* - 25

40z grilled hanger steak topped with
blue cheese-cognac butter, greens,
chives and charred shallots. Served
with aioli and fries.

| upgrade to truffle fries + 7

Charcuterie and Cheese Plate - 25

platter of cheeses and cured meats
with accompaniments and bread.

SWEETS - 5

Beignets
fried pastry dough topped with powdered
sugar & served with jam.

HAPPY
HOUR



