
RAW BAR
SHRIMP COCKTAIL

HALF DOZEN OYSTERS 
ON THE HALF SHELL

SHARES 
SOUP DU JOUR. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . mp 
see server

MIXED GREEN SALAD . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12 
seasonal mix of baby lettuces, micro greens, herbs,  
sherry vinaigrette  

BEET & GOAT CHEESE SALAD . .  .  .  .  .  .  .  .  .  .  .  .  .  .  15 
marinated red beets, frisée, baby arugula, orange supremes, 
toasted almonds, chevre

ENDIVE & PEAR SALAD . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  17 
belgium endive, bosc pear, frisée, danish bleu cheese,  
applewood smoked bacon lardons, toasted pecans,  
pear vinaigrette

CRISPY BABY ARTICHOKES . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  19 
aged parmesan, lemon confit, arugula,  
artichoke vinaigrette 

JUMBO CRAB CAKE. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  24 
snow crab claw, salsa verde, avocado, micro cilantro

ENTREES 
HANDMADE RICOTTA RAVIOLI. .  .  .  .  .  .  .  .  .  .  .  .  .  .  25 
parmesan broth, tomato confit, pine nuts, aged parmesan

LAMB RAGOUT . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  29 
braised boise river lamb, papparadelle, herbs,  
pecorino, parmesan, ricotta

SOLE MEUNIÈRE  . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  36 
crushed yukon gold potatoes, haricot verts,  
capers, pecans, beurre monté

SEAFOOD CIOPPINO . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  42 
sea scallops, prawns, snow crab claw, mussels or clams,  
chorizo, saffron broth, grilled acme bread

BEEF BOURGUIGNON . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  32 
braised shortribs, heirloom carrots, fingerling potatoes,  
cippolini onions, shiitake mushrooms

DUCK CONFIT "CASSOULET". .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  34  
hudson valley duck, housemade toulouse sausage,  
boise river lamb, white beans, bread crumbs

STEAK FRITES. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  48 
12 oz new york strip, hand-cut fries, au poivre or bordelaise

 S IDES -  9 
  

POMME FRITES

SAUTÉED SPINACH

POMME PURÉE 

STARTERS
DUCK RILLETTE – 15   

 whole grain mustard, herbs, 
grilled acme sourdough, 

cornichons 

STEAK TARTARE – 21 
hand-cut prime ribeye,  

shallot, cornichons,  
quail egg,  

fresh horseradish 
house potato chips

LITTLE EGGS – 28 
sturgeon caviar, potato, 

crème fraîche,  
house-smoked fish

non-obligatory 25% gratuity added to parties of 6 or more. 
*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness*

DINNER

CHEF FAVORITE 
PRIME CÔTE DE BOEUF. .  .  .  .  .  .  .  .  .  .  .  .  .  . 4.25 per oz 
braised cippolini onions, bordelaise, choice of side 
serves 2




