
 

 

Lobster  b isque  with  port  wine  and saf fron,  jumbo lump crab cake  12  

Whisky  and honey smoked sa lmon Napoleon with  Japanese  sea  weed 

sa lad  9  

Love pi l low with  arugula  with  I ta l ian porc ini  cream and pecorino 10  

Pork be l ly  wi th  parsnip  mousse l ine ,  pomegranate  g lace ,  baby greens  

10  

Pâté  duo with  onions  marmalade  and toasted br ioche  11  

E scargots  Bourguignogne  10  

P arpardel le  wi th  cr ispy  sweet  bread,  shi take  mushrooms and ka le  

Bra ised beef  cheek ,  sa f fron tag l ia te l le  10  

Skate  wing  pers i l lade  10  

F rench goat  cheese  croquette ,  baby arugula  t ruf f le  v inaigret te  9 .5  

Oysters  du jour  au  grat in  with  Roquefort ,  pancet ta  and shal lots  $  mp 

Baby Greens  with  b leu cheese ,  pancet ta ,  pear ,  walnuts ,  ba lsamic  

v inaigret te  8 .5  

Romaine  heart  Caesar  sa lad  wrapped in  prosc iut to ,  Caesar  t ruf f le  

dress ing  9 .5  



Duck conf i t ,  sp inach sa lad ,  ba lsamic  v inaigret te ,  cheese  tu i l le  basket  

11  

Roasted beets ,  goat  fe ta ,  p ine  nuts ,  baby greens ,  white  ba lsamic  

v inaigret te  9  

 


