
 

AUGUST 2025

Cured Snapper  19 
Coppa from La Salumina  20 
Squid with Quail Eggs and Parsley  18 
Grilled Zucchini Salad  19

Little Gems with Mad River Blue and Grilled Dates  24 
Spaghetti with Clams and Oregano  26  
Pierogies with Chanterelles and Fines Herbes  28 
Sweetbreads with Mushrooms and Sherry  28

Merguez Sausage with Eggplant and Peppers  35 
Grilled Tilefish with Spinach and Bourride  38 
Chicken Cordon Bleu  40 
Roasted Culotte of Beef with Carrots  45  
Black Bass Provençale  45

Bread  9 
Green Salad  12 
Heirloom Tomatoes  15 
Bowl of Beans  12

Pistachio Biscotti  7  
Carrot Cake  14 
Coconut Rice Pudding with a Chocolate Shell  14



BY THE GLASS COCKTAILS

 SPARKLING 

Moncuit NV ‘Delos’ Champagne Grand Cru chardonnay  

La Folle Berthe NV 'Folles Bulles Rosé' Anjou pineau d'aunis 

 WHITE + OR ANGE 

Laurent Saillard 2024 ‘Lucky You’ Touraine sauvignon blanc, chardonnay            

Weiser-Künstler 2024 ‘Feinherb’ Mosel riesling  

Désiré Petit 2022 ‘Côte de Caillot’ Arbois melon à queue rouge 

Altenburger MV ‘Ois Erleben' Burgenland muskat ottonel, traminer, + 

 ROSÉ  

Laurent Saillard 2024 ‘La Valse’ Touraine gamay, pineau d'aunis 

 RED 

Garnier 2023 ‘Nouettes’ Anjou pineau d'aunis, gamay  

Fanny Sabre 2023 Bourgogne Rouge pinot noir 

Jean Foillard 2022 Beaujolais-villages gamay 

Clos Troteligotte 2022 ‘K-Nom’ Cahors malbec, merlot 

Borgogno Rivata 2022 Barbera d’Alba 

 SWEET + FORTIFIED  (2oz)  

Equipo Navazos NV ‘La Bota de Palo Cortado 121’ Jerez palomino fino 

Lenkey 2000 ‘6 Puttonyos’ Tokaji Aszú furmint 

Tunia 2011 ‘Passatempo’ Toscana trebbiano 

Vergano NV ‘Chinato’ Piedmont nebbiolo 

Morel NV Macvin Rouge trousseau 

Quinta do Infantado NV ‘20y Tawny Port’ tinta roriz, touriga nacional 

 NON ALCOHOLIC  

Muri NV ‘Fade to Black’ Copenhagen currant, chamomile, pine needles 

Baladin ‘Passione in Rosso’ aperitivo Piemonte 
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Coronation 

Americano 

Our Martini 

House Negroni 

Jardim Manhattan  

Doña Rosa 

Pastis Service 
   Pernod 
   Henri Bardouin 
   Wild Arc Arak 

BEER

 DR AFT  

Guinness Stout  for Justin 

 BOT TLES & CANS  

Rothaus ‘Tannenzäpfle’ Pils 

Dutchess ‘G.B.’ Pale Ale  

Cantillon ‘Gueuze’ Lambic 

Cantillon ‘Kriek’ Lambic 

Brasserie d’Achouffe ‘N/A Brew’
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DIGESTIFS (2oz)

Fred Jerbis ‘Bitter 34’ 

Fernet Vittone 

Forthave ‘Marseille’ 

Bigallet ‘China-China’ 

Braulio  

Chartreuse ‘Green VEP’ 

Chartreuse ‘MOF’ 

Cyril Zangs ‘00’ 

Reisetbauer ‘Carrot’ 

Cazottes ‘Poire’ 

Kilchoman ‘Sanaig’ 

Frapin 15 year 

Tertre ‘2008’ 
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