
 

 
 

 

 

  

 

 

croque monsieur french ham, gruyère + dijon sandwich with sauce mornay..........

moules white wine, shallot & herb broth, baguette..   

-add fried egg, bacon, roquefort or gruyère....

-add fried farm egg

roux burger prime patty, tomato jam, house pickle, aïoli...........................

nioise preserved tuna, niçoise olives, boiled egg, radish, fennel, potato........  

escargots garlic herb butter, maldon salt...........
chicken liver pté 

house cured olives rosemary, orange..............  

escarole   
roasted beets  local arugula, fennel, orange, pistachio, whipped chvre........

hand cut pommes frites
*make ‘em loaded w. mornay add $2
braised lentils du puy
wild mushrooms, truffle
sauted escarole, olives

roux salad

plat de fromage  ..................................

steak frites 8 oz flat iron, caramelized shallot, matre d’htel butter........  
pan seared halibut 
tagine  lamb boulettes, braised tomatoes, couscous, golden raisins, almonds.......     

 

beef tartare horseradish crme, fried shallots.... 
 

plat de charcuterie .............................
le grand platter.................................

 

monday
boudin blanc

tuesday
 lobster 
thermidor

wednesday
 $1 oysters      spoon lamb

friday
 bouillabaisse

saturday sunday
    poulet
      rti

sides 5.

executive chef: ashley swan sous chef: nicolas woollacott

 *we fry in peanut oil!
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onion soup gratinée........................................................... 7

 braised lentils du puy, mirepoix, dijon.......................
2 per

baguette & french butter $3

duck leg confit

croque madame        topped with fried farm egg....................................... 14

22

   boeuf 
bourguignon

thursday

15

gnocchi parisienne wild mushroom ragot, truffle oil, fines herbes........... 17

leeks, potatoes, winter greens, saffron velout............

caesar dressing, garlic confit toast, shaved piave.......................

mustard, pickled vegetables...

winter supper :


