
 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 

 
 

 
 

 
 

 
 

 
 

 
 

 
 

 

 
 

 
 

 
 

 
 

 
 

 

 

 
 

 
 

 
 

 

 
 

 
 

 

HORS D’OEUVRES 

Traditional French onion soup       9                  

Mixed greens beets, goat cheese, rum soaked raisins, pistachios and balsamic vinaigrette 10 

Frisée salad poached pear, duck cracklings, feta, candied walnuts and cider vinaigrette 10 

watermelon and tomato salad balsamic vinegar, basil and parmesan  9  

Hearts of palm salad avocado, tomato, haricot vert, lemon & olive oil  10 
Escargot in garlic butter topped with bread crumbs                12 

Tuna Tartar wasabi mayonnaise, avocado, pickled ginger and soy vinaigrette  13         

sea scallops porcini mushroom butter and shaved foie gras     14 
Butternut squash wontons poached in parmesan herb broth   9 

Pan-roasted chicken livers on a crostini with sherry braised onions   11 

Seared foie gras chestnut preserves, roasted gala apples on brioche toast   18 

CHARCUTERIE & fromage66 for 2 with baguette, Dijon mustard and cornichon  19 
 

ENTREES 

Moules Frites Prince Edward Island Mussels braised in white wine and herbs with pomme frites   19 

Poached SCOTTISH salmon parsnip potatoes, haricot vert and American caviar buerre blanc   27 
Mustard crusted LANE SNAPPER braised white beans and sautéed spinach    26 

Pappardelle noodles duck confit, pearl onions, veal jus and parmesan     25 

Black linguini with shrimp fra diavlo julienned scallion and spicy tomato sauce  26 
Fresh gemelli pasta wild mushrooms, herbs, parmesan cheese and truffle oil     21 

Berkshire farms CENTER CUT pork chop mushroom risotto topped with over-easy quail egg 26 

Pan roasted chicken breast & thigh artichokes, jalapeño, bacon, garlic and tomato cream  25 
Coriander crusted rack of lamb foie gras stuffed prunes, port wine reduction and spinach  31 

Braised rabbit au vin  asparagus and butter crepes        30 

Maple glazed Denver red venison mashed sweet potatoes, brussel sprouts and cranberry puree    31 

Classic steak frites 12 ounce strip steak with lemon caper butter or béarnaise sauce              27 

Pan roasted filet mignon creamed spinach, lobster béarnaise sauce and truffled mashed potato  32 

 
 

PLATS 

DU JOUR 

 

Monday 

Fresh maine 

lobster 

 

Tuesday 

Braised short 

ribs 

 

Wednesday 

Bouillabaisse 

 

Thursday 

Osso bucco 

 

Friday 

Sole francaise 

 

Saturday 

Beef wellington 

 

Sunday 

Natural 

Roast chicken 

SIDES 

truffle whipped potatoes     6 

green beans  Almondine          6 

sautéed spinach with garlic    6 

braised cannellini beans     6 

beets with ginger and cream    6 

sautéed sliced brussel sprouts    6 

PLATEAUX DE FRUITS DE MER 

Our bountiful house specialties from the Sea 

 

Coastal tier 

 

Atlantic tier 

 

Oysters & shellfish 

Market east and west coast oysters – MP/half dozen 
Top neck clams – 9/half dozen 
U12 shrimp – 16/half dozen 

Chilled 1.5lb lobster – 31/each 
 

Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illnesses. Although every effort will be made to accommodate food allergies, we’re afraid we cannot always guarantee meeting your needs. 

18% service gratuity is 

added to all checks 

FRENCH ARTISANAL CHEESE CART  

Morbier, Chevre, Alsatian Munster, Aged Comte, Soureliette de 
Fedou, Brie Mon Sire, Tomme de Savoie, Roquefort, Camembert 

Choose 3   16 

Choose 5   23 

 


