LUNCH AVAILABLE
Daily: 12-5pm !
7|
DINNER AVAILABLE
Sun-Thu: 5-10:30pm
Fri-Sat: 5pm-11:30pm

GOUGERES...........oooii 12
gruyére, pate a choux, fleur de sel
FARMER'S CHEESE....................... 18

honeycomb, hazelnut, mint

SALADE VERTE........................... 14

haricots verts, radishes, red wine vinaigrette

TOMATO SALAD ... ..o i 21
burrata, sherry vinegar, basil

GRUYERE OMELETTE ................... 18

saunders farm eggs, gruyére, fines berbes

BURGER AMERICAIN®* .................. 27

cheeseburger, pommes frites, sauce mayonnaise

HALF ROAST CHICKEN ................. 33

rosemary, pommes purées, jus de poulet

VEAL ESCALOPE ....oooiiiiiii i 40

spring onions, mushrooms, cream

STEAK FRITES*.......ccooiiiiiiiiiiinnt, 39

herb roasted, maitre d’ butter, pommes frites

....................... SIDES ---cccocoeeeeenenns
POMMES PUREE .................... 10
POMMES FRITES .................... 10
GARLIC SPINACH . .................. 10

Divver

HORS D°'OEUVRES

ORDER FROM CAVIAR AND
Iy~ DOORDASH FOR PICK UP OR
N~ DELIVERY.

CALL (202) 332-3333
FOR PICK UP.
CREDIT CARD ONLY

ONION SOUP GRATINEE ............... 16
crostini, sherry, gruyere
MUSHROOM TART .................ooee. 20

pioppini mushrooms, truffle pecorino

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

ROASTED SALMON ..., 34
braised du puy lentils, buerre rouge

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

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

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

STEAK AU POIVRE*...................... 47
black pepper crusted new york strip, garlic spinach,
cognac demi-glace

................. DESSERTS --cocovoeee
POTDECREME . ... .. 10
CREME BRULEE. . ... 10

BB E @LEDIPLOMATEDC | #LEDIPLOMATEDC

*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 bave 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.




