THE

RU
STORE CAFE

loobster bisque with port wine and saffron, jumbo lump crab cake 12

ijsky and honey smoked salmon Napoleon with Japanese sea weed

salad 9

Loove pillow with arugula with Italian porcini cream and pecorino 10

pork belly with parsnip mousseline, pomegranate glace, baby greens

10

pﬁté duo with onions marmalade and toasted brioche 11

escargots Bourguignogne 10

parpardelle with crispy sweet bread, shitake mushrooms and kale

DBraised beef cheek, saffron tagliatelle 10

Okate wing persillade 10

French goat cheese croquette, baby arugula truffle vinaigrette 9.5

Oysters du jour au gratin with Roquefort, pancetta and shallots $ mp

Baby Greens with bleu cheese, pancetta, pear, walnuts, balsamic

vinaigrette 8.5

Romaine heart Caesar salad wrapped in prosciutto, Caesar truffle

dressing 9.5



Puck confit, spinach salad, balsamic vinaigrette, cheese tuille basket

11

Roasted beets, goat feta, pine nuts, baby greens, white balsamic

vinaigrette 9



