
Beignets de Langouste
lobster beignets. pastis aioli. frisee

15.

Tartine au Saumon
smoked salmon. wild arugula. cr•me fraiche.

olive ciabatta
13.5

Tartare au Thon
ahi tuna tartare. avocado.
espilette. fennel cracker

15.

Salade de Laitue
butter lettuce. hearts of palm

manchego cheese
11.

Soupe ̂  lÕ Oignon
gratinŽ french onion soup

9.5

Plateau de Fruits de Mer
king crab. snow crab. oysters

prawns. clams. mussels
for two people

33.
add half lobster - 24.

Plateau Royale
king crab. snow crab. oysters

prawns. clams. mussels
for six to eight people

95.

Cuisses de Grenouilles
fried frog legs. bagna cauda

16.

Escargots de Bourgogne
baked snails. garlic-hazelnut butter

15.

Terrine de Foie Gras
foie gras & black truffle terrine

lavender brioche. griotte cherries
sauterne gel•e

19.

Salade a la Tomate
heirloom tomatoes. fava beans. sherry

vinaigrette. watercress
12.

Les Hu”tres
 oyster platter. cucumber-ginger
& horseradish-beet mignonette

14.5

Steak Tartare
kobe beef tartare. quail egg. brioche

16.

Pommes Frites
french fries

4.5

Frites ˆ lÕ Huile de Truffes
truffle oil french fries

6.

Epinards aux ƒ chalottes
sauteed organic spinach. confit shallots

5.

Asperges GrillŽs
lemon olive oil

5.5

Gratin Dauphinois
au gratin potato. blue cheese. cream

6.

Champignons Sauvages
foraged Oregon mushrooms

7.
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Wild Mushroom Galette. roquefort cheese 

 Pan Seared Scallops. smoked bacon. leek fondue

Duck Leg Confit. flageolet beans. prunes

Watercress Salad. toasted walnuts

Profiteroles Duo

Cheeses by the Slice   6.5
fennel cracker.  fig jam. grilled bread

Gorgonzola Naturale
 (Italy)

cowÕs milk. blue. sharp. semi-soft

Balarina
(Holland)

goatÕs milk. gouda. rich & mild. caramel notes

Vache Fermier
(Basque)

cowÕs milk. tangy & smooth. earth

Fromage dÕ Affinois
(France)

cowÕs milk. double cream. floral & creamy

Essex Street ComtŽ
(France)

cowÕs milk. buttery. subtle hazelnut notes

Seastack
(Washington)

cowÕs milk. salty & ashy rind. mildly earthy

Executive Chef /Proprietor - Pascal Chureau
Chef de Cuisine – Ian Ragsdale

Executive Sous Chef - Robert Sevcik
Sous Chef - Justin Solomon

Dinner Menu
5pm ~ Seven Nights

Magret de Canard R™ti et son Oeuf 29.
roasted duck breast. poached duck egg. toasted brioche. clementine hollandaise. escarole

Paella Camarguaise au Chorizo 27.
prawns. halibut. calamari. chorizo. clams. mussels. peppers

FlŽtan R™ti au Asperges 30.
pan roasted halibut. fava bean mousse. fingerling potatoes. shaved asparagus pea shoot salad

Coquilles ̂ la Poitrine FumŽe      28.
seared sea scallops. smoked bacon. leek fondue. verjus butter

Carre d' Agneau au Beurre PersillŽ 37.
grilled “Anderson Valley” rack of lamb. fromage blanc polenta. morels

Filet Mignon Bearnaise 40.
“Strawberry Mountain” beef tenderloin. fingerling potatoes. wild arugula. sauce bearnaise

Risotto au Champignons 23.
morel mushrooms. confit garlic. micro arugula. white truffle oil

Boeuf Braise au Choux 28.
braised beef short ribs. brown butter brussels sprouts. pommes dauphines

Steak GrillŽ au Gratin Dauphinois     29.
grilled kobe sirloin. blue cheese potato gratin. asparagus. port reduction

Fl•tan R™ti au Choux Vert             28. 
pan roasted halibut. chanterelle paupiette. lardons. curry emulsion
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