
 

 
 

 
 

STARTERS 
 

Asparagus Salad $12 
Soft-Boiled Organic Egg, Pancetta Crumbs 

 

Tandoori Octopus $12 

Squash Curry, Dahl Vierge 
 

Quail Tempura $11 

Grilled Pineapple, Port Wine Demi-Glace  

 
Shrimp and Leek Ravioli $13 

Carrot-Cardamom Sauce 

 
Charcuterie Plate $15 

Foie Gras, Pâté, Fromage de Tête and Duck Rillette 

 

Selection of Artisanal Cheeses $10 
 
 
 

 
ENTRÉES  

 
Moules Frites $14 

White Wine, Shallots and Parsley 

 

Gruyere Bacon Burger on Brioche Bun $15 

French Fries with Bone Marrow Béarnaise 

 

 

 

 
SIDE SELECTIONS  

 
$5 EACH 

 
Pommes Frites with Bone Marrow Béarnaise 

 
Sautéed Mustard Greens 

 
Truffled Macaroni and Cheese 

 

 

 

 


