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COo=% 56 FRISEE AUX LARDONS
CHICKEN LIVER MOUSSE CHICORY, BACON, POACHED EGG
TERRINE OF LEEKS
PA?E%}E%IALI\:I_EIGENE MEYER LEMON VINAIGRETTE
FROMAGE DE TETE TSOAAlgég)EN}J/FSR—SrPRING HERBS
BEEF SHORT RIB TERRINE ’
JAMON DE BAYONNE WARM CROTTIN CHEESE
CERVELAS DE LYON ENDIVE, NECTARINES, WALNUTS
SUMMER MELON SALAD
FRENCH'ONION SOUP
BRANDADE pE MOREAU CHI_IFAKRE_’:: ILIY\(/)ENFTVI?SREINE OXTAIL BROTH, TOAST & GRUYERE
MUSHROOM BEIGNETS
T CROQUE MONSIUER WATERCRESS SOUP
UNA NICOISE TARTINE Q CREME FRAICHE, SMOKED TROUT ROE

Cree ¢ RCR

POACHED SHRIMP RAW OYSTERS DUNGENESS CRAB
SAUMON FUME LITTLE NECK CLAMS SEA URCHIN
SEAFOOD CRUDO PACIFIC MUSSELS RAZOR CLAMS

MARKET PRICE + CHANGES DAILY
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PARISTAN GNOCCHI VEAL SWEETBREADS
SUMMER SQUASH & BLOSSOMS PARSLEY GIRARDET, MADIERA JUS
BONE MARROW STEAK TARTAR

PAIN DE CAMPAGNE, PARSLEY POMME “PONT NEUF” SALAD
ESCARGOT PERSILLADE SOUPE pe POISSON

PUFF PASTRY, VEGETABLE CRUDITE SAFFRON, POMME DAUPHINE
MOULES FRITES FOIE GRAS TERRINE

MUSSELS, BEER, & CREME FRAICHE
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PLUM JAM, HAZELNUTS & BRIOCHE

FAVA BEAN & HERB RAVIOLI ’ Q .
PARMESAN, WILD MUSHROOMS ﬁ"‘"’“@“’
FINE HERBES SAUSAGE 807 HAMBURGER

RAMP POMME PUREE, PORK JUS

CHICKEN GRAND-MERE

PEARL ONIONS, BACON, MUSHROOMS

GREEN PEPPERCORNS
ONION MARMALADE
BRIOCHE BUN kg
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LEG OF LAMB GRILLED SQUASH, CELERY, TAPENADE, THYME JUS SWISS CHARD

DUCK AU POIVRE PRESERVED BROOK CHERRIES & WAX BEANS VEGETABLE GRATIN
SAUTEED HALIBUT RATATOUILLE, CRISPY COUS COUS, BASIL POMME FRITES
STEAK FRITES WATERCRESS, ROQUEFORT & COGNAC JUS MARKET VEGETABLES
RIB ROAST pOMME FONDANT, ESCAROLE & APRICOT MUSTARD POTATO MOUSSELINE



