
diet  /  v - vegetarian   v+ - vegan   p - pescatarian 

allergens  /  d - dairy   g - gluten   n - nuts   sh - shellfish   so - soy

wines by the glass   / 11
__
 

les vins blancs
Chardonnay 

Sauvignon Blanc

Rosé

Sparkling
Méthode Champenoise

les vins rouges
Pinot Noir

Cabernet Sauvignon

Malbec

draft beers   / 10
__
 

Kona Big Wave - Golden Ale
 
Troeg’s Perpetual IPA
 
Stella Artois

cocktails   / 12
__

Bucket List
Ketel One Botanicals Grapefruit & Rosé,  
fresh berry soda

Don Paloma
Blanco Tequila, lime juice, grapefruit soda
 
Jane & Ginger
Jane Walker Scotch, ginger ale

Sunset 75
Tanqueray Sevilla, lemon juice, sparkling wine

food to share
__  
Gougères v, g, d .................................................................................................... 12  
cheese puffs, gruyere, parmesan   

Pate de Campagne g, n, d ................................................................  13 
pork, duck, pistachio, pickles,  
toasted baguette  

Chicken Nuggets g, d .............................................................................  13 
siracha honey, dijon sauce   

French Fries ...........................................................................................................  11 
three aïolis ~ chipotle, ginger, jalapeño   

Truffled Risotto Croquettes v, g, d ..................................  13 
parmesan  

Tarte Alsacienne g, d ...............................................................................  13
bacon, onions, crème fraîche

Cheese Board v, g, d ...................................................................................  14
apricots, walnuts, grilled bread

Mini Burgers g, d ....................................  3 for $18  /  6 for $34 
tuna, chicken, beef
 
Oysters on the Half Shell p, sh

1/2 dz for 20  /  dz for 38   

“Faux” Gras g, d .................................................................................................  13
chicken liver mousse, toasted baguette

FOLLOW US

Menu subject to change based on availability. 


