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SMALIL PLATES
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ON THE HALF SHELL WITH MIGNONETTE
AND COCKTAIL SAUCES
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HORSERADISH, COCKTAIL SAUCE
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SAKE MARINATED CUCUMBER,
SRIRACHA AIOLI, WASABI EMULSION
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CUCUMBER-JALAPENO RELISH
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ROASTED GARLIC CLOVES, TEXAS OLIVE OIL, BAGUETTE
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STEWED PRUNES, SHALLOT JAM, MUSTARD, TOAST
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SHREDDED DUCK, CARAMELIZED ONIONS,
ROASTED GRAPES, THYME, BRIE

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



SOUP & SALADS
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FRENCH BREAD CROUTON, COMTE CHEESE CRUST
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BACON LARDONS, SOFT COOKED EGG, BRIOCHE CROUTONS
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LOCAL GOAT CHEESE CROQUETTE,
ARUGULA, BLOOD ORANGE, PISTACHIO
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RARE SEARED SUSHI GRADE TUNA,

HARD COOKED EGG, YUKON POTATO, HARICOT VERT,

RED ONION, VINE RIPE TOMATO, NICOISE OLIVE,

ANCHOVY, LEMON-DIJON EMULSION
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ROMAINE LEAVES, PARMESAN CHEESE, ANCHOVY
CLASSIC CAESAR DRESSING

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



SANDWICHES
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BAGUETTE, SHAVED PRIME RIB,
CARAMELIZED SWEET ONIONS, PROVOLONE, AU JUS
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44 FARMS BEEF, BRIOCHE BUN, CHOICE
OF CHEESE, TRADITIONAL GARNISH, FRENCH FRIES
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VITAL FARMS EGG | APPLEWOOD BACON
SAUTEED MUSHROOMS | CARAMELIZED ONIONS
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BRIOCHE, PARIS HAM, GRUYERE CHEESE, BECHAMEL
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WARM CROISSANT, VINE RIPE TOMATO, BABY GREENS

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



ENTREES
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HARICOT VERT, ALMONDS, MEUNIERE BUTTER
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SAVOY CABBAGE, BACON LARDON, APPLE CIDER GASTRIQUE
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POTATO PUREE, WILTED SPINACH, HEN JUS
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CREEKSTONE FARMS SIRLOIN STEAK,
HAND CUT FRIES, BEARNAISE
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WILTED SPINACH

RATATOUILLE ...........
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CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.









