LE CHEF EXECUTIF

WILL TROVER
BRUNCH DINNER LUNCH
Sat & Sun: Sun-Thu: Mon-Fri:
9.30am-3pm 5-11pm  11:30am-3pm
Fri-Sat:  APRES MIDI
5pm-12am 3-5pm

A SELECTION
OF CHEESES.

\

12ounces......... $21

250unces......... $39

PAYS D'OC ROUGE
(Grenache, Syrah, Mouvedre)

COTES DE
GASCOGNE BLANC

(Colombard, Sauvignon Blanc)

*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.

B,

FRUITS DE MER

CHARCUTERIE ...... 25

STEAK TARTARE
DU PARC* ............ 19
hand-chopped steak, capers,

quail egg

GAZPACHO........... 14 :

heirloom tomato, sourdough,

basil

TUNA CARPACCIO® . .27

leek vinaigrette

ONION SOUP

GRATINEE............ 16

crostini, sherry, gruyére

> CHILLED LOBSTER ........... 24 TOP NECK CLAMS* (balfdozen) . . .. 13
SALMON TARTARE* ............. 19 ASSORTED OYSTERS* (half dozen). .24 ‘
JUMBO CRAB COCKTAIL ........ 31 ROYAL SEABREAM CRUDO* ..... 25
SHRIMP COCKTAIL.............. 23

@“P LO M ....................................................................................

. GOUGERES........... 12

gruyere, pate a choux,

fleur de sel

. ESCARGOTS A LA
. BOURGUIGNONNE .. .18

%arlic-parsley butter,
aguette

MUSHROOM TART .. 20

pioppino mushrooms, truffle
pecorino, chive

© FOIE GRAS PARFAIT. .19

wine gelée, brioche

DIRECTEUR GENERALE
CHARLIE SMEDILE

PETIT PLATEAU*
serves 1 — 3 persons
125 |

GRAND PLATEAU*

serves 4 — 6 persons
195

SALZ
\‘gS 0“:}‘

SALADE VERTE
baricots verts, radishes,
red wine vinaigrette

14

WARM
SHRIMP SALAD
lemon beurre blanc,

avocado

28

GRUYERE OMELETTE ........... 18  SPAGHETTI...................... 30

saunders farm eggs, gruyére, fines berbes fresh summer truffle, parmesan
CURRY CHICKEN : MOULES FRITES................. 25
SALAD SANDWICH .............. 17 i mariniére-Style mussels, pommes frites,

cranberry walnut bread, curry mayonnaise, sauce mayonnaise

almond

: TROUT AMANDINE.............. 35

BEEF BOURGUIGNON ........... 41 :  toasted almonds, baricots verts,

cremini mushrooms, lardons, red wine sauce : lemon brown butter
BURGER AMERICAIN* . .......... 27 STEAK FRITES*.................. 39

cheeseburger, pommes frites berb roasted, maitre d’butter, pommes frites
HALF ROAST CHICKEN. ......... 33

rosemary, pommes purées, jus de poulet

SIDES
POMMES SAUTEED HARICOTS ROASTED
FRITES SPINACH VERTS CAULIFLOWER
10 10 10 9
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Rosé wine, St. Germain, Liﬁet Rose, Ginger, Lime Juice VIiN MousseEUX MEeTHODE TRADIONELLE ROSE
15 g J Pol Clement, Blanc de Blancs, Francois Montand,
] P Brut................ 14 BrutRosé.................. 16
RDIN DES PLANTES ;
Herbes de Provence inﬁse Gor;?ons Gin, Lillet Blanc, Lime, Soda, N.V. Loire Valley, France N.V. Jura, France ,
Lavender Bitters CHAMPAGNE CHAMPAGNE ROSE
15 Laurent - Perrier, ‘La Cuvée, Veuve Clicquot Ponsardin,
Brut............... 26 BrutRosé. .............. 33
LE CHAVASSE .
Monnet VS Cognac, Dolin Génépy, Caffo Maraschino, N.V. Tours-Sur-Marne N.V. Reims
emon, Laurent Perrier CHAMPAGNE
1 — Aubry, Premier Cru, Brut
One Vodka S1.G ROMARIIQN Crapefiui N.V. Jouy-Les-Reims . . ................... 47/212
ne Vodka, St. Germain, Rosemary, Grapefruit
i Rosemary, Grapefruit || TBLANGC oo -
A PRcHE BOURGOGNE : RIEsLING
Earl Grey Tea infused Tito’s Vocbca, Peagy Liqueur, Lemon Honey Cordial, Jean Arthaud ................. 23 Hexamer, ‘Quarzit’............ 18
OranngBltteTS 2022 Burgundy, France i 2020 Nabe, Germany
PERNAND-VERGELESSES b MUSCA%EESEVIIK\?-ET-MAINE
. ARGUERITE DES CHAMPS BBoudier.................... 28 : Domaine Gadais, ‘Navineaux. 1
Sauza Tequila, AperolXIFrambmse Liqueur, Domaine de Canton, Lemon L o1 9015 6;:21 v Boaune, France © Amphibolite Sur Li¢ 4
17 CHARDON’NAY © 2022 Loire Valley, France
. CLouseau . Secret Cellars................. 15 VIOGNIER
Fig Infused Bow}bo;%lee, Plum Bitters 2021 Central Coast, California 5 Jean-Luc Colombf), ‘La Violette 16
SANCERRE i 2020 Vins Pays D’Oc, France
CrtroN FumE ; : : COTES DE GASCOGNE
Glenmorangie X Scotch, N on/lcvéy Shoulder Scotch, Pomam%Glraull.t,, : Domaine Seailles, Presto’ ... .. 15
Glﬁ(gll’d Banana Du Brésil, Honey Syrup, Lemon Le Grand Moulin'............. 25 '\ 5022 Sud-Ouest. France
16 2022 Loire Vally, France : 3 b 4 G
: INOT GRIS
. 2SPRESSQ MARTI.NI . GEWURZTRAMINER : Pierre Sparr...........o.oin.. 17
Tito’s Vodka, Café Amaro, Nux Alpina Walnut Liqueur Hugel ... 19 1 021 Alsace France
16 2018 Alsace, France i 4
. (I;RA.NDE DaME e | ROSE v
Jim Beam Bourbon, Gran Classico, Martini & Rossi Rosso, Punt E Mes .
17 Rosk oF GRENACHE RosE oF GRENACHE
OLD FASHIONED DE NORMANDI ~ AND CINSAULT : AND MOURVEDRE
Calvados, Al?spice Dram, ek Ligueur, Bonal, Demerara Domaine Saint Aix . ........ 18  Chateau Gassier, Esprit Gassier’. 14

\ 18 f- 2021 Coteaux d’Aix en Provence, i 2022 Provence, France
_\ f— France

---------------------------- " ROUGE oo,

BIERES PRESSION

................................................................................................... CotEs DU RHONE : BorpEAUX BLEND
Alewerks Brewing Company  : Manor Hill Grisette Saint Cosme................. 14 : ChateauDucasse............. 19
Tavern Brown Ale  Farmbouse Ale 2022 Southern Rhéne, France ¢ 2019 Graves, France
Williamsburg, VA ........ 9 : EllicottCity, MD .......... 9 M : BOURGOGNE
. . R H ALBEC : L. ;
RAIaniIz\llellDrtlltllecgll(ee Nectar CuBVigre1 L({:lleqsl‘;rrolls Chateau du Cedre, Olivier Merlin ................ 18
Cambridge, MD............ 9 i Pipaix, Belgium ......... 11 ‘Héritage' ........cooovviiin 15§ 2020 Burgundy, France
Kronenbourg 1664 ¢ Lost Generation ‘Drift into Paris 2019 Cabors, France : ~_ BorpEaux BLEND
Lager : ale Ale M . Espirit de Chateau Pavie..... 25
Strasbourg, France........ 9 | Washington,DC.......... 9 ) ERCUREY © 2018 Bordeaux, France
: Domaine Chanzy............. 30
. ‘ i ared : PinoT Noir
BIERES EN BOUTEILLE Les Bussieres : ,
U P PO 2021 Céte Chalonnaise, France i Starr Wines by Brooks........ 23
. . . ¢ 2022 Willamette Valley, Oregon
AS}H}J ,‘P%wlerA I\Z/Ioveés’ ) : Metcgor IE’%S : CABERNET FRANC : G
naia rale Ale (160z : zech Plisner A ‘ ) : AMAY
Alexandria, Vzg .......... 11 i Hochfelden, France........ 9 Chateau du Hureau, 'Tuffe. - 16 Domaine Dupeuble. ......... 19
. : . 2020 Saumur-Champigny, France .
POX City Poi;cer 5 Etlg‘l'ljle guPOUt i 2022 Beaujolais, France
merican Porter : ider Brut
Alexandria, VA ........... 7 Normandy, France....... 16 . ,CAI?ERNE:F SauvieNoN
Bith '\ Steiol Radler Fidelitas, ' M100"............ 22
itburger : Steigl, ‘Radler . .
Nor%—alcobolic) Pilsner Style : rapefruiiq]uice‘ with Lager 2022 Columbia Valley, Washington
itburg, Germany.......~. 7 Salzburg, Austria.......".. 7
St. Bernardus ¢ Aval élIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIJ OISSONS Lum||||||||||||||||||||||||||u__
Belgian Tripel : Cider Brut s =
Poperinge, Belgium..... 19 Bretagne, France. ......... 7 = Coffee..................... 5 : Délice au Chocolat......... 6 =
Saison Dupon;c4 ; : = Cold-Brewed Iced Coffee. .. .. 5 : Sele&tionof Hot Teas. ........ 5 =
armbouse Ale = : =
Tourpes, Belgium ... 12 = E§p1:ess.o ................... 5 :Soda ..o 4 =
S CaféGibraltar............. 6 ‘IcedTea.........coovee.. 4 =
E Café Vietnamese........... 6 : Acqua Panna/S. Pellegrino .9 E
= Caféaulait................ 6 : Citron PressédelaMaison...4 =
St. George Absinthe S Cafélatte................. 5 Fever Tree Ginger Beer. ... 6 =
La Muse Absi.nthe _ = Cappuccino................ 6 : FeverTree.................. 6 =
Vieux Pontarlier Absinthe. 22 = Mocha Hazelnut........... 7 ° Sparkling Pink Grapefruit =
T e




