
East Coast  
Oysters* •  $21 

1/2 dozen
Scallop Crudo* •  $21
passionfruit, hazelnut

Cheese & CharcuterieRaw Bar

Salades

mousse au chocolat
$8

   PassionFruit Tart
$8

Crème Brûlée
$8Dessert

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 091025

Three Cheeses •  $21 
seasonal accompaniments

Charcuterie board •  $18 
prosciutto, pâte de campagne,  

duck & fig terrine

Crěpes
Crêpe Classique* •  $19

ham, egg, comté
Végétarienne •  $16

ratatouille, chèvre

Pizzettes
squash blossom •  $19
 basil pistou, fior di latte

Margherita •  $19
tomato, basil, mozzarella

Shrimp Cocktail •  $20
fresh horseradish,  

cocktail sauce    

St. Tropez •  $16
cucumbers, feta, couscous,  
shaved carrots, lentils,  
mustard vinaigrette 

Green salad •  $13
cucumbers, fresh herbs, 

red wine vinaigrette 
Niçoise •  $24

confit tuna, white  
anchovy, potatoes, 
dijon vinaigrette

Heirloom Tomato  
& Burrata •  $18

pickled shallot, basil, 
sherry vinaigrette

Jambon Beurre  
Baguette •  $16

ham, comté
quiche  

florentine •  $15
spinach, gruyère 

LE HOT DOG •  $11
cornichon relish,

espelette aïoli 
BLT •  $16

bacon, tomato,  
pain santé

Ricotta  
Cannelloni •  $18

mozzarella, spinach,  
plum tomato, basil

Turkey Avocado  
Sandwich •  $18

pickle aïoli, cucumber,  
radish, dijon aïoli 

smoked Salmon  
Tartine •  $17

horseradish crème fraîche,  
egg, capers, red onions

Hors D’oeuvres

Gougères •  $7
gruyère cheese puffs

Summer Gazpacho •  $14
bell pepper, cucumber,  

french baguette

Steak Tartare* •  $17 
quail egg, crostini

TUNA TARTARE* •  $24 
crème fraîche, dill 

Oeufs Mayonnaise •  $9 
deviled eggs

Escargots •  $18
garlic-parsley butter

Mains



Wine by the Glass & Bottle
Sparkling

Blanc de Blancs Pierre-Marie Chermette, Crémant de Bourgogne, Burgundy Nv - $16 / Glass
Imperial Brut Moët & Chandon, ‘Réserve Impériale,’ Brut, Champagne NV - $130

Blanc de Blancs Saint Chamant, ‘Cuvée de Chardonnay,’ Brut, Champagne NV - $175
Blanc de Noirs Frédéric Savart, ‘L’Ouverture - 1er Cru,’ Brut, Champagne NV - $155

White
Sauvignon Blanc Fernand et Fils, Coteaux du Giennois, Loire Valley 2023 - $16 / Glass

Chardonnay Domaine des Gaudets, Beaujolais, 2023 - $16 / Glass
Chenin Blanc Domaine Huet, ‘Clos du Bourg,’ Vouvray, Loire Valley 2017 - $95

Savagnin/Chardonnay Jean-François Ganevat, ‘Kopin,’ 2017 - $175
Viognier Yves Cuilleron, Saint-Joseph, Rhône Valley 2018 - $95

Rosé
Grenache/Cinsault Miraval, ‘Studio,’ CÔtes de Provence 2023 - $15 / Glass

Rosé Brut, De Perrière, Mâconnais NV - $14 / Glass
Rosé Brut, Varichon et Clerc, Privilège, Savoie NV  - $70

Rosé Champagne, Egly-Ouriet, Extra Brut, Reims NV - $375

Red
Pinot Noir (Served Chilled) Famille Dubard ‘Coeur Du Mont,’ Sud Ouest 2022 - $14 / Glass

Pinot Noir Jean-Marc Pillot, Chassagne-Montrachet, Burgundy 2016 - $145
Gamay Antoine Sunier, Regnié, Beaujolais 2020 - $75

Cabernet Franc Domaine Guiberteau, ‘Les Moulins,’ Anjou, Loire Valley 2020 - $65
Sciacarello Domaine Ajaccio, ‘U Stillicionu,’ Corsica 2018 - $90

Bulle 
d’Arbustes   

sparkling wine, 
raspberry-

champagne shrub
$13

Pamplemousse 
Rosé 

rosé, grapefruit 
cordial, lime, 

club soda
$14

Parapluie
tito’s vodka, 
st.germain, 

lemon, cucumber
$15

Tonique
cap corse blanc, 

tonic, citrus
$13

Fée du Vin
espolòn blanco, 
vin d’absinthe, 
lime, club soda

$14

Ricky-
quin-quin  

rittenhouse rye, 
rinquinquin 

à la pêche, lemon
$14

Drinks Beer
Kronenbourg 1664 Blanc  witbier  •  $8

Saison Dupont  saison  •  $12
Tröegs Perpetual  ipa  •  $8

ANXO Dry orchard select  dry cider  •  $9
Peroni  italian lager  •  $7

Peroni 0.0%  non-alcoholic lager  •  $7

Grapefruit juice • $5
Tangerine juice  • $6

RED DRAGON • $8
Sparkling  

Raspberry Shrub • $7
ginger beer • $4
N/a spritz • $7

iced tea • $4
Lemonade • $5

La Colombe Nitro  
Cold Brew Can • $8
La Colombe Draft  

Caramel Latte Can • $8
La Colombe Draft  

vanilla oatmilk Can • $8

Cocktails


