


E X E C U T I V E  C H E F  E R I C  G U I L F O R D

entrées

s a n d w i c h e s

OYST ER S

KUMAMOTO
WASHINGTON ST
with mignonette

4.25 EACH  

DELAWARE 
MARYLAND

with cocktail sauce
3.25 EACH

MUSSEL S
MOULES À LA MARINIÈRE
½ lb. PEI steamed mussels 

 five lily • crème fraîche
 thyme • butter
Kennebec frites

14.25

MOULES À LA BASQUAISE
½ lb. PEI steamed mussels 
 lamb merguez • tomatoes 
olive oil • grilled baguette 

15.25

BR A SSER IE BURGER 
grilled black angus burger
black truffle fromage blanc

Tender Belly bacon jam • Bibb lettuce
caramelized onions • balsamic mushrooms

toasted sesame bun
15.95

FR ENCH DIP
shaved roast beef • caramelized onions

roasted jalapeños • gruyère
house made roll

horseradish crème • au jus
14.95

ROQUE T T E AU T HON  
tuna salad • arugula • Tender Belly bacon

tomato • pickled shallots 
griddled sourdough

12.95

CROQUEMADAME
Black Forest ham • gruyère • sauce mornay

 parmesan-crusted sourdough
sunny-side up egg

14.95

R EUBEN  
shaved pastrami • gruyère 

Louis dressing • sauerkraut 
 toasted marble rye

14.95

CR ÊPE S AU BR IE 
brie • shaved brussels sprouts

honey-carrot emulsion • petite salade
11.25

CR ÊPE S JAMBON GRUYÈR E 
Black Forest ham • gruyère

sauce béarnaise 
 balsamic • petite salade

11.25

BR A SSER IE BENEDICT
poached eggs • Black Forest ham 

caramelized onions • English muffin
sauce béarnaise

13.95

T RUI T E AM ANDINE
pan roasted Rainbow trout

snap peas • almonds
beurre blanc

14.95

ST E AK F R I T E S
marinated hanger steak

Kennebec frites • arugula salad
sauce béarnaise 

or au poivre
17.25

BOUILL AB AI SSE
Provençal seafood stew
seasonal fruits de mer 

saffron • fennel • tomato broth 
grilled baguette • rouille

17.25

POULE T EN BR IQUE
salt & herb spiced chicken

Kennebec frites • seasonal vegetables
beurre blanc

16.95


