
East Coast 
Oysters* •  $21 

1/2 dozen
Shrimp  

Cocktail •  $20
fresh horseradish,  

cocktail sauce    

Colossal Crab 
Cocktail •  $23
marie rose sauce

Colossal Crab 
Cocktail •  $24
cocktail sauce

Cheese & CharcuterieRaw Bar

Hors D’oeuvres

Salades

Gougères •  $7
gruyère cheese puffs

TUNA TARTARE •  $22
pumpernickel toasts

Grand Aioli 
de Provence • $29

chilled salmon, mussels, and 
shrimp, crudités, saffron aioli

Oeufs Mayonnaise •  $9 
deviled eggs

Steak Tartare* •  $17 
ravigote sauce, brioche melba

CHOCOLATE MOUSSE
$8

TARTE AUX FRUITS
$8

CRÈME BRULÈE
$8Dessert

Niçoise •  $24
confit tuna, white anchovy, 
potatoes, dijon vinaigrette

St. Tropez •  $16
cucumbers, feta, cous-cous, shaved 

carrots, lentils in mustard vinaigrette
LOBSTER COBB •  $34

parisian ham, fourme d’ambert

*Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness. 032823

Pâté de 
Campagne •  $15

 

Duck & Fig 
Terrine •  $16

Bayonne 
Jambon •  $19

Selection of 
Three Cheeses •  $21

all selections served with seasonal 
accompaniments

Crěpes
Crêpe Classique* •  $19

ham, egg, comté
Végétarienne •  $16

ratatouille, chevre

Pizzettes
SQUASH  

BLOSSOM •  $17
basil pistou, fiore di latte

TRUFFLED  
WHITE  •  $22

burrata, honey, pecorino

Entrees

Turkey Avocado Sandwich •  $18
cucumber, radish, pickle, 

dijon aioli
BLT •  $16

nueske bacon,  
tomato, brioche

Smoked Salmon Tartine •  $17
horseradish, crème fraîche, 

egg, capers, red onions

Jambon Beurre  
Baguette •  $16

ham, comté
Le Hot Dog  •  $11
cornichon relish,  

espelette aioli
Tuna sandwich •  $17

‘tunisian style’,  
niçoise olives

quiche florentine •  $15
spinach, chèvre



Cocktails

Wine by the Glass 
lightest to fuller-bodied

Coffee + TeaDrinks

Beer

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

Kronenbourg 1664  pale lager  •  $8
Kronenbourg 1664 Blanc  witbier  •  $8

Ithaca Flower Power  ipa •  $8
Saison Dupont  saison  •  $11

Coffee • $4
Espresso • $4..5

Cafe Au Lait • $5..5
Cappuccino • $5..5
Cafe Latte • $5..5

Selection of 
Hot Tea • $4

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

Caramel Latte Can • $8
La Colombe Draft  
Vanilla Oat Milk  

Latte Can • $8

Fresh JUICES

Grapefruit • $5
Tangerine  • $6
Beet, Carrot,  

Pomegranate  • $8
Lemonade • $5

Sparkling  
Raspberry Shrub • $7

Lorina Sparkling  
Pink Lemonade • $8
Lorina Sparkling  
Blood Orange • $8

Sparkling

Arnaud Lambert ‘Brézé’  

Cremant de Loire  •   $ 1 7  /  7 9
Desiré Petit Cremant de Jura  

Brut Rosé  •   $ 1 6  /  6 4

White

Sylvain Bailly ‘Quincy’  

Sauvignon Blanc  •   $ 1 6  /  6 2
David & Duvallet ‘Clos du Ferre’  

Muscadet  •    $ 1 3  /  5 6
Copain ‘Les Voisins’  

ChardonnaY  •   $ 1 5  /  5 9
Joseph Cattin  

Gewurztraminer  •   $ 1 4  /  5 8

Rosé

Château Soucherie ‘L’astrée’  

Gamay  •   $ 1 5  /  5 9
Château Maupague ‘Cabaret’ 

Grenache  •   $ 1 7  /  6 5
Domaine Gavoty ‘La Cigale’ Vin de Pays 

Cinsault  •   $ 1 4  /  7 5
Olga Raffault Chinon  

Cabernet Franc  •   $ 1 4  /  6 4
Les Quatre Tours   

Syrah  •   $ 1 3  /  5 2

Red

Bernard Moreau Bourgogne  •   $ 1 6  /  6 8
Château Guiberteau ‘Les Moulins’  

Cabernet FranC  •    $ 1 7  /  7 8

ANXO Dry orchard select   
draught dry cider  •  $9


