
GRUYÈRE OMELETTE. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  18
saunders farm eggs, gruyère, fines herbes

BURGER AMÉRICAIN*. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  27
cheeseburger, pommes frites, sauce mayonnaise

HALF ROAST CHICKEN. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  33
rosemary, pommes purées, jus de poulet

GRILLED BRANZINO. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 40
tapenade, roasted peppers, gigante beans

TROUT AMANDINE. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  35
toasted almonds, haricots verts, lemon brown butter

BEEF BOURGUIGNON . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  41
crimini mushrooms, lardons, red wine sauce

STEAK FRITES*. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  39
herb roasted, maître d’ butter, pommes frites
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. Takeout

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. there is risk associated with consuming raw oysters. if you have chronic illness of the liver, 
stomach or blood or have immune disorder, you are at greater risk of serious illness from raw oysters, and should eat oysters fully cooked. if unsure of your risk, consult a physician.

 @lediplomatedc | #lediplomatedc

C A L L  ( 2 0 2 )  3 3 2 - 3 3 3 3 
F O R  P I C K  U P.  

C R E D I T  C A R D  O N LY

HORS D’OEUVRES

GOUGÈRES
gruyère, pate a choux,  

fleur de sel 
12

ONION SOUP GRATINÉE
crostini, sherry, gruyere

16

MUSHROOM TART
pioppini mushrooms,  

truffle pecorino
20 

o r d e r  f r o m  c av i a r  a n d 
d o o r d a s h  f o r  p i c k  u p  o r 

d e l i v e r y .

D E S S E R T S

POMMES PURÉE . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10

POMMES FRITES. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10

GARLIC SPINACH. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10

S I D E S

POT DE CRÈME . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10

CRÈME BRÛLÉE. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10

LU N C H AVAI LAB LE
Daily: 12-5pm

D I N N E R AVAI LAB LE
Sun-Thu: 5-10:30pm

Fri-Sat: 5pm-11:30pm 

E N T R É E S

SALADE VERTE . . . . . . . . . . . . . . . . . . . . . . . . . . . .                           14
haricots verts, radishes, red wine vinaigrette

SALADE NIÇOISE . . . . . . . . . . . . . . . . . . . . . . . . .                          29
confit tuna, red bliss potatoes, haricots verts

WARM SHRIMP SALAD. .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 28
lemon beurre blanc, avocado

CHICKEN CLUB. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  25
avocado, bacon, rosemary aïoli

JAMBON-BEURRE. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15
parisian ham, comte, cornichon

BAGUETTE PROVENÇALE . .  .  .  .  .  .  .  .  .  .  .  .  .  .  15
french salami, camembert, cornichon,  
mustard vinaigrette

L E S  S A L A D E S  E T  S A N D W I C H E S

déjeuner


