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Executive Chef RESTAURANT Senior Sous Chef
Christopher Hansen Francisco Bertran
SUMMER CORN BISQUE ... 16 POMMES FRITES ... 15
Jersey corn relish, saffron cream, chive parmesan, thyme, rosemary, truffle aioli

SALADE LYONNAISE ... 18 GEM CAESAR PARISIENNE ... 18

frisée lettuce, bacon lardons, haricot verts, toasted breadcrumbs, cured egg yolk, lemon
soft cooked egg, mustard vinaigrette, torn zest, white anchovy viniagrette

brioche add grilled chicken ... 15

add 4 Oishii shrimp ... 15

L o
GRANDS BOULEVARDS SHRIMP COCKTAIL ... 22
wine poached Oishii shrimp, calvados cocktail
sauce, dill, pickled onion, lime

P B
CHEESES & CHARCUTERIE
served with grilled olives, grain mustard, candied pecans, rustic breads, crackers ... 42
CHARLES ARNAUD COMTE NANCY’S CAMEMBERT SAUCISSON SEC GEORGIA BLUE SALAMI
Jura, France Hudson Valley, New York Auvergne, France Spotted Trotter, Georgia
nutty alpine cheese,aged 18  buttery, sweet, combination  traditional dry sausage, blue cheese infused salami,
months of cow & sheep milk peppery & rustic tangy & savory

-ENTREES-

JUMBO LUMP MARYLAND CRABCAKE ... 54
shaved fennel and haricots verts salad, crispy
fingerlings, sauce gribiche
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STEAK FRITES ... 68 GRILLED ATLANTIC SALMON ... 42
prime NY strip, parmesan herb fries, arugula hierloom tomato relish, grilled asparagus,
salad, shallot bordelaise pommes puree, chive beurre blanc
HERB BRINED HALF CHICKEN ... 52 PENNE RIGATE ... 42
English pea and fava bean ragout, lemon herb morel mushrooms, zucchini, sweet corn,
rice, tarragon pan sauce garlic confit, basil pistou

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

We are allergy conscious, due to nuts and gluten used in our kitchen, we cannot guarantee ‘free’ but offer sensitive options. ))
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