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HORS D'OEUVRES ENTREES
SALADE FRISEE AUX LARDONS 1 2 BOUILLABAISSE 3 1
4 warm bacon vinaigrette, poached egg rouille
SPEGIALITES SALADE DE TOMATES 1 a CRISPY SKATE GRENOBLOISE 25
DU JOUR avocado, cucumber, haricots verts, triple créme cheese, haricots verts, lemon, capers, brown butter
~monpay  red wine vinaigrette cggplant caviar, pea shoots, crisped pork =°
Roasted Chicken for Two IBUTTiRHLtETTI."B::t SALAD 2 SCOTTISH SALMON 25
48 emon-shallot vinalgreite roasted fennel, melted tomatoes, béarnaise
— — ROASTED BEET SALAD | 1d MAINE DIVER SCALLOPS 29
TUESDAY Warm’ goat cheese, pistachios, horseradish cream hand harvested Maine diver scallops, celery root purée,
Braised Veal Shank MD’S CHARCUTERIE PLATE 14 caramelized grapefruit, frisée
$28 housemade terrine, pickles, mustard THREE CHEESE TORTELLONI 2 o
— — STEAK TARTARE 14/24 pressed tomato, basil, parmesan
WEDNESDAY Coleman Ranch beef, capers, cornichons ROASTED PORK CHOP . 26
: 10 Heritage pork, summer squash, beans, arugula pistou
Coq au Vin SALMON TARTARE
o lemon, crisp potato ROASTED FREE-RANGE CHICKEN BREAST 24
) ) CRAB CAKES 14 green tomato jam, sunchokes, mustard greens
THURSDAY green apple sauce, apple salad I'Ba?a?ollilli:e[)lalr_n% ::15 SHANK <6
\ y V4 ’
Roasted Leg of Lamb SEIIU(;:E A\ L " OIGNON GRATINEE = DUCK CONFIT > A
$28 melted gruyere pommes Lyonnaise, cabbage slaw
e - SuuPE DU JOUR MKT  STEAK FRITES 28
FRIDAY TARTE FLAMBEE 11 center cut prime flat iron, herb butter, pommes frites
Whole Roasted Fish fromage blanc, caramelized onions, lardons BEEF STROGANOFF 2 4
EMKT ESCARGOTS PERSILLADE 12 house made egg noodles, creme fraiche, button mushrooms
- — burgundy snails, garlic butter, parsley PALERON OF BEEF BOURGUIGNON 25
SATURDAY ROASTED BEEF MARROW & OXTAIL JAM 14 prime paleron, pickled carrots, crushed fingerling potato salad
Pork Belly toast. fleur de sel THE COMME GA BURGER | | 16
MUSHROOM RISOTTO 1 a certified angus beef, cheddar, lettuce, onions, dressing
26 . . . .
- ¢ . organic carnaroli rice, parmesan reggiano SIDES
SUNDAY MOULES FRITES 1 6 POMMES FRITES ~7
Cote de Beeuf for Two pernod, pommes frites, aioli CREAMED SPINACH 7
s80 H;,ARIE:DTS VERTS, LARDUONS V4
'1(‘ LEGUMES DE SAISON ) V4
S SRS, 04 O L SR S MACARONI & CHEESE GRATINEE 12
FRUITS DE MER
e OWNE R DYSTERS (1/2 DOZEN) MKT 5 FROM LA FROMAGERIE
DAVID MYERS OYSTERS (DOZEN) MIiKT . SELECTION OF CHEESE (3) 15
SHRIMP COCKTAIL 15 . SELECTION OF CHEESE (5) 25
: SELECTION OF FROMAGE 31
EXECUTIVE CHEF Sl oat 48 . with Taylor Fladgate port
MICHAEL DAVID GRAND PLATEAU 90 . ASSIETTE DE L’ARTISAN 35
s — —-— - . selection of 5 special cheeses preferred by our fromagiers -
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WARNING: CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH AND EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.



