
bites 

entrées

CONSUMING RAW OR UNDERCOOKED EGGS, BEEF, LAMB, MILK PRODUCTS, PORK, POULTRY,  SEAFOOD OR SHELLFISH MAY INCREASE YOUR CHANCES OF FOODBORNE ILLNESS. PARTIES OF 6 OR 
MORE, NO SEPARATE CHECKS, 20% GRATUITY INCLUDED. A 4% SERVICE CHARGE IS ADDED TO CHECKS TO ENSURE COMPETITIVE INDUSTRY COMPENSATION & BENEFITS FOR OUR VALUED TEAM.

gourmandise
olives, charcuterie, cheese

26

market salad
organic spinach, mizuna, feta, honey garlic 
dressing, pine nuts, crisps

15

beausoleil oysters
pink grapefruit mignonette, basil oil 

20 / 40

housemade sourdough  
local butter  

9

burrata salad
asparagus, mint, almond, truffle vinaigrette

17

local mushroom tartine  
Decimal Place Farm chèvre, chimichurri    

16

wood fired prawns
paprika butter, cilantro, lime         

25 organic beef tartare 
hand-cut grass-fed beef, fries, aioli         

32

sides
parmesan herb fries  |  wild mushrooms  |  market vegetables  |  pomme purée

9 ea.

spaghetti pesto
basil oil, pine nuts, grana padano

 35

pappardelle bolognese
grass-fed organic beef, basil, Decimal Place Farm chèvre, grana padano

 37

grilled red snapper
fingerling potatoes, roasted fennel, olive tapenade

42

whole roasted lobster
lemon, herb butter, fries, green salad

MKT

duck confit
Puy lentils, lemongrass & carrot purée, kumquat, mixed greens

36

heritage green circle chicken paillard
caper beurre noisette, green asparagus, aioli  

38

braised short rib
grilled gem lettuce, chèvre ranch, harissa

42

steak au poivre
6oz Chatel Farms grass-fed filet, green peppercorn sauce, fries

65

ribeye
16oz Chatel River Farms grass-fed prime ribeye, broccolini, pomme purée

78

french onion soup
gruyère cheese, baguette

14

mussels
saffron, white wine, cream, fresh herbs, 
grilled bread

35organic crudité
housemade seeded flat bread, 
dukkah labneh, avocado hummus

15

caviar & chips 32 
osetra caviar, crème fraîche, 
housemade potato chips

gougères 
gruyère, black pepper 

10

cocotte provençal
roasted tomato, chickpeas, olives, capers, grilled avocado, swiss chard

36

poached salmon
champagne velouté, horseradish, spinach, cucumber sauté
add caviar   30

39

starters

lamb meatballs
scalloped potatoes, swiss chard, tahini, pine nuts, sumac, fresh herb salad   

 35

pour deux

spring


