
																	               

SOUPE AUX LENTILLES
thyme, paprika, roasted garlic, chick peas.........10 

SOUPE AUX OIGNONS
onions, oxtail broth, gruyère cheese toast..........15

ESCARGOTS "PERSILLADE" 
garlic-herb butter, rustic bread........................15

MOULES A LA PROVENÇALE 
P.E.I. mussels, garlic, thyme, basil, 
tomato concasse...............................................16

WAGYU STEAK TARTARE 
traditional condiments, egg, 
grilled rustic bread..........................................16

CUISSES GRENOUILLES
crispy fried frog legs, remoulade, chile, garlic......18

TARTE MÉMÈRE
tomatoes confit, basil, mozzarella....................14

TARTE FLAMBÉE
Alsatian style tarte, crème fraîche, bacon,  
onions, parsley................................................14

TARTE PARISIENNE 
foie gras, red shallot confiture, taleggio,  
pear slices, baby arugula..................................19

hors d’oeuvres

SAVORY TARTES

SALADE CHINOISE  
chopped salad, napa cabbage, red cabbage,  
oranges, water chestnuts, cashews, cilantro,  
mint, crispy wonton, black sesame dressing....... 18

SALADE NIÇOISE 
seared tuna, haricots verts, niçoise olives, 
tomatoes, egg, pickled onions, white anchovies, 
fingerling potatoes, champagne vinaigrette....... 24

Grandes Salades

 EXECUTIVE CHEF: KEVIN TAKAFUJI  /  CHEF PROPRIETOR: THOMAS CISZAK 04.01.21

SALMON PAILLARD - 28 
gently cooked in olive oil, salt baked beets,  

shaved aspargus, vinaigrette

SIMPLY GRILLED SALMON - 26 
farm greens, tarragon vinaigrette, lemon

TROUT AUX AMANDES - 26
haricot vert, almonds, brown butter, lemon

TUNA CÔTE D’AZUR - 32
basil, zucchini, fennel, tomato,  

tapenade, fried capers

BOEUF BOURGUIGNON - 36
red wine braised wagyu beef cheeks,  

smoked bacon, mushrooms, pearl onions,  
pommes dauphine

DUCK LEG CONFIT - 34  
tarbais beans, garlic sausage, pancetta,  

spiced orange glaze

PORK SCHNITZEL - 29
pork tenderloin, hunter’s sauce, mushroom,  

sherry, cipollini onion

POULET RÔTI CITRON - 23 
chicken thighs roasted in lemon segments, 

mushrooms, garlic, brussel sprouts,  
fingerling potatoes, onions

VEAL GOULASH - 19 
buttered noodles, paprika,  

fromage blanc, chives

LE GRAND BURGER - 18 
lettuce, pickle, onion, ‘grand mac sauce’  

pomme frites

VEGAN TOULOUSE SAUSAGE - 19 
beluga lentils, brussels sprouts,  

demi-sec tomato

ENTRÉES

assorted viennoiserie
AUTHENTIC

BELGIAN WAFFLE - 14
macerated strawberries,  

chantilly, chocolate fondue

CRÊPES - 12
-banana & nutella

-strawberry & chantilly

CROISSANT - 3
PAIN AU CHOCOLAT - 3.5

CROISSANT AMANDES - 3.5
KOUIGN AMANN - 4

boulangerie
Sunday 11am - 4pm

PÂTÉ CAMPAGNE - 16 
country pâté, cornichons,

mustard, grilled rustic bread

FOIE GRAS 
TERRINE - 23  

duck foie gras, toasted brioche, 
apple compote

PLATEAU À FROMAGE 
daily cheese assortment 

 with garniture  (3.50 oz)

charcuterie 
et fromage

SALADE JARDIN - 8 
farm greens, seasonal 

vegetables, tarragon vinaigrette

SALADE POIRE ET  
FROMAGE - 9 

bibb lettuce, pears, walnuts,  
roquefort, onions

petites salades

Crispy Thin Tartes, Perfect Appetizers

POMMES FRITES - 9    
authentic Belgium Bintje potatoes

POMMES DAUPHINE - 9  
french-style crisp potato puffs

LENTILLES VERTES - 9   
pancetta, pumpkin seeds 

CHOUX DE BRUXELLES - 9  
  brussel sprouts

les garnitures
 Side Dishes  

KOUIGN AMANN AUX POMME - 9 
warm toasted butter pastry,  

apples, vanilla ice cream

TAHITIAN VANILLA CRÈME BRÛLÉE - 9 
vanilla custard, caramelized sugar,  

strawberries

VALRHONA CHOCOLAT  
POT DE CRÈME - 9 

salted caramel, brandied cherries

MACARON ASSORTI - 20 

HOUSEMADE ICE CREAM - 9 

desserts

BREAD SERVED 
UPON REQUEST

 Vegetarian     Gluten Free*     No GMOs

all day dining

*may require minor modifications 

8 OZ. HANGER STEAK .......................... 32

14 OZ. N.Y. STRIP ................................... 48

8 OZ FILET MIGNON ............................ 49

TOMAHAWK STEAK "FOR TWO" ..... 55pp

Steak Frites
Our Cedar River steaks are served with  

pomme frites and Sauce de Maison

"Our steaks are all natural with no hormones and  
of superior quality" - Cedar River Farms



																	               

beverages
By The Bottle

CASCARA - 5
hibiscus, rainier cherry, lime 

COLD BREW - 5
chocolate, bourbon, maple

BLOSSOM - 5
honeysuckle, jasmine, elderflower

BADOIT - 3
sparkling mineral water, France

PUNCH-19 - 28
rum, campari, pineapple juice, frizzante

BARREL-AGED COCKTAIL LARGE FORMAT COCKTAIL
FRENCH CONNECTION - 15

pierre ferrand cognac, amaretto, chartreuse

COCKTAILS

OLIVER'S CHUG JUG
housemade ginger-lime syrup, butterfly pea flower, soda............................6

CASCARA, CASCARA
hibiscus-cascara.......................................................................................6

NEGRONI...........................................................................................10

FROSÉ..................................................................................................10

APEROL SPRITZ
aperol, prosecco, orange bitters................................................................11

MEMERE 75
gin, elderflower, prosecco........................................................................11

CORPSE REVIVER #2
absinthe rinse, gin, lillet blanc, cointreau, lemon.....................................14

FRENCH MARTINI
vodka, creme de mure, pineapple juice, raspberry foam...........................15

JUNGLE BIRD
rum, campari, pineapple juice, lime.......................................................13

HABANERO MARGARITA
habanero infused tequila, triple sec, lime juice........................................14

SMOKING DAIQUIRI
mezcal, pamplemousse, grapefruit juice..................................................14

AVION EN PAPIER
bourbon, aperol, amaro, lemon...............................................................15

LO-PROOF

MOCKTAIL

FROZEN

PURPLE RAIN
soju, lychee calipico, butterfly pea flower.................................................10

LA VIE EN ROSE
pavan, hibiscus-cascara, prosecco, pineapple juice...................................10

Witbier Klosterbourg NEW JERSEY ABV 5.5%........ 7 
Pilsner Rothaus Tannenzapfle GERMANY BV 5.3%.... 7
IPA Founders Centennial MICHIGAN ABV 7.2%....... 8
IPA Maine Beer Co. Lunch MAINE ABV 7%.............. 10
Barrel-Aged Founders KBS  MICHIGAN ABV 12.3%...... 15
Stout Guinness IRELAND ABV 4.2%.......................... 7  

DRAUGHT
beer

Witbier Allagash White MAINE ABV 5.1%..............8
Pilsner Weihenstephaner BAVARIA ABV 5.1%..........7
Blonde La Chouffe BELGIUM ABV 6.0%................10 
Blonde Wheat Ramstein Double Platinum NJ ABV 7.0%....9
Imperial IPA Six Point Resin NEW YORK ABV 9.1.....9
Non-Alcoholic Heineken “00” HOLLAND...............6

BOTTLE / CAN BEER

Frizzante Tre Monti Doppio NV, Emilia-Romagna.....................................9
Cremant Rose Gerard Bertrand Thomas Jefferson Brut 2016, Limoux........12
Champagne Volleraux Brut NV, Reims........................................................18

Pinot Gris Underwood NV, Oregon 250ml Can...................................10
Pinot Grigio Casa Lunardi 2018, Venezie...................................................9
Sancerre Noel et Jean-Luc Raimbult 2019, Loire Valley............................15
Sauvignon Blanc Château Les Reuilles 2019, Bordeaux............................10 
Rieslng Trimbach 2018, Mosel-Saar-Ruwer................................................9
Côtes-du-Rhône M. Chapoutier Belleruche 2017, Rhone.........................10 
Blend Maison Albert Bichot C’est la Vie! 2017, Pays d’Oc...........................8
Chardonnay The Calling 2018, Russian River Valley.................................15
Chardonnay Les Belles Roches 2016, Burgundy........................................12

MÉTHODE CHAMPENOISE

BLANC

Blend Domaine LaRoche La Chevaliere 2019, Languedoc.........................10

Pinot Noir Underwood NV, Oregon 250ml Can..................................10
Pinot Noir L'Umami 2019, Willamette Valley..........................................12
Graves Château de Landiras 2016, Bordeaux.............................................15
Bordeaux Supèrieur Château Croix-Mouton 2016, Lugon-Gironde.......14
Blend Gérard Bertrand Cap Insula 2015, Coteaux du Languedoc.............12
Malbec Ruca Malen 2018, Mendoza..........................................................9
Côtes-du-Rhône Delas 2017, Rhone.........................................................10
Montagne Château Lamarselle 2016, Saint-Emilion.................................14
Cabernet Sauvignon Simi 2016, Alexander Valley...................................16

ROSÉ

ROUGE

wine by the glass

Moulin-À-Vent Château Moulin-À-Vent 2011, Côte du Py.......................62
Pinot Noir Andrew Rich Prelude 2016, Willamette Valley........................78
Bourgogne Domaine Arlaud Roncevie 2018, Cote d'Or..............................66
Gevrey-Chambertin Dom. Alain Burguet Mes Favorites VV 2014, Côte d’Or........132
Pinot Noir Merry Edwards 2017, Sonoma Coast......................................96
Vosne-RomanÉe Cyprien Arlaud 2017, Côte d'Or...................................128
Chambolle-Musigny Mongeard-Mugneret 2018, Côte d’Or....................146
Albert Bichot Clos des Ursuline 2016, Côte de Beaune.............................122
Merlot L'Ecole No. 41 2016, Columbia Valley..........................................62
Saint-Émilion Edmond Rothschild Laurets 2015, Bordeaux......................69
Pomerol Château de Sales 2014, Bordeaux................................................92
Grenache K Vitners The Boy 2015 , Walla Walla Valley..............................88
Blend Domaine Jean-Louis Chave Mon Coeur 2017, RhÔne Valley...........58
Crozes-Hermitage Laurent Fayolle Hauterives 2018, RhÔne Valley...........46
Châteauneuf-du-Pape Mont Redon 2016, RhÔne Valley...........................92
Vaucluse Chêne Bleu Héloïse 2011, Vaucluse...........................................148
Zinfandel Turley Juvenile 2018, California................................................64
Blend Oren Swift Cellars 8 Years in the Dessert 2017, Napa Valley...........122
Gigondas Domaine du Cayron 2017, Rhone.............................................68
Chinon Phillipe Alliet Coteau de Noire 2015, Touraine.............................66
Blend Oren Swift Cellars Papillon 2017, Napa Valley..............................146
Cabernet Franc Larkin 2017, Napa Valley..............................................132
Cabernet Sauvignon Hendry HRW 2017, Napa Valley..............................58
Cabernet Sauvignon Jordan 2015, Alexander Valley................................121
Cabernet Sauvignon Woodward Canyon #24 2018, Washington.............110
Cabernet Sauvignon Ramey 2014, Napa Valley.......................................135
Cabernet Sauvignon Schrader Double Diamond 2016, Oakville..............148
Cabernet Sauvignon Dunn Vineyards 1998, Napa Valley........................240

ROUGE
Pol Roger Brut Reserve NV, Épernay..........................................................96
Palmer & Co Brut Reserve NV, Reims........................................................86
Veuve Clicquot Yellow Label Brut NV, Reims.............................................98
Moët & Chandon Brut Imperial NV, Épernay..........................................132
Bollinger La Grande Année 2007, Aÿ.......................................................195
Rose, Henriot Brut NV, Reims.................................................................120
Rose, Schramsberg Mirabelle Brut NV, North Coast..................................68

Blend Domaines Chateau La Tour L'Évêque 2019, Provence....................56

Blend Marcel Deiss 2018, Alsace...............................................................58
Riesling Joh. Jos. Prum Bernkasteler Badstube Spätlese 2017, Mosel..........84
Sancerre Cherrier Père et Fils Cuveée L'Essentiel 2018, Loire.....................68
Pessac-Leognan Château Carbonnieux Grand Cru 2017, Graves..............92
Chablis William Fevre Champs Royaux 2018, Burgundy............................60
Viognier Domaine Gramenon La Vie On Y Est 2016, Côtes du Rhône.....66
Châteauneuf-du-Pape Château La Nerthe 2018, Rhône Valley..................96
Saint-Aubin Olivier Leflaive Champlots 2016, Côte de Beaune..................98
Bourgogne Olivier Leflaive Les Setilles 2019, Côte d’Or............................68
Bourgogne Domaine Rémi Jobard Vielles Vignes 2018, Côte d’Or............72 
Hermitage M.Chapoutier Chante-Alouette 2015, Rhône Valley...............186
Puligny-Montrachet Dom.Thomas-Collardot Les Enseigneres 2018, Côte d’Or...158
Chassagne-Montrachet Joseph Colin 2018, Côte d’Or..........................164
Meursault Pascal Prunier-Bonheur Les Grands Charrons 2017, Côte d’Or....136
Chardonnay Château Montalena 2016, Napa Valley..................................96
Chardonnay Merry Edwards Olivet Lane 2012, Russian River Valley......120

MÉTHODE CHAMPENOISE

ROSÉ

BLANC

wine by the bottle
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