
Royal  Steak Fr i tes           
*8 oz f i let  mignon,  montrachet mushrooms,  white asparagus
truff le f r ies de maison,  au poivre sauce

add seared hudson val ley fo ie gras        
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*consumption of raw or undercooked meats, poultry, seafood, shellfish or eggs may in crease your risk 
of food borne illness, especially if you are pregnant or have serious medical conditions.

M A I N S

Vegetable en Papi l lote
wi ld mushroom duxel les ,  asparagus
squash,  zucchin i ,  baby heir loom tomato
har icot vert ,  butter  sauce 
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52Lamb Shank Toulouse
braised lamb shank ,  stewed tomato
kalamata ol ive ,  potato ,  mint

Poisson en Papi l lote
wi ld-caught chi lean sea bass
rust ic mushroom duxel les ,  vegetable
baby heir loom tomato
caper ,  butter  sauce 
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Rainbow Trout Almandine
pan seared butterf l ied t rout ,  a lmond
har icot vert ,  potato ,  beurre blanc

36

Coq Au Vin Blanc
s low braised chicken in white wine
potato ,  mushroom, pear l  onion
carrot ,  sweet pea
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Cherr ied Duck Breast
Maple Leaf muskovy duck breast
potato dauphinoise ,  whipped carrot
cherr ies au poivre
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New Bedford Dry Scal lops
lemon-whipped chickpea,  asparagus
white t ruf f le o i l ,  f leur  de sel  

36

Duck Conf i t  Cassoulet
duck conf i t ,  F rench white beans
apple & cranberry chicken sausage 
deep bone broth

38

F I R S T  C O U R S E

Caul i f lower & Leek Vichyssoise
gar l ic ,  wine ,  leek ,  potato ,  caul i f lower 
white t ruf f le - warm velvet  f in ish

15

Leeks Vinaigrette & Burrata
leek ,  asparagus ,  buffalo burrata
French Magnol ia v inaigrette

16

Chi l led Beets L ’Orange
chi l led beets ,  whipped goat cheese
fresh-squeezed orange & ginger gélat ine

17

Loire Art ichoke Salad
charred art ichoke bottoms,  berr ies
house-made candied pecans
French goat chèvre ro l led in f resh thyme
dressed hydroponic bibb
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two Hudson Val ley fo ie gras lobes
peach gélat ine and demi
br ioche toast point

Seared Foie Gras 40

Gravlax Salmon
radish & dressed greens ,  capers
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H O R S  D ’ O E U V R E

country French pâté 
curated European cheeses
grain mustard ,  marcona,  baguette

Pâté & Fromage 42

Duck Foie Gras Mousse
pure duck l iver foie gras pâté
butter ,  conf i ture de frui t ,  br ioche

24
Baked Escargot
gar l ic ,  butter ,  pars ley ,  crost in i
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Truff le Fr ies de Maison
gar l ic a io l i  

10

Provence Palmiers   
ol ive & tomato tapenade,  puffed-pastry

9

Gruyere Gougère   
gruyere ,  choux pastry

9


