
 

Restaurant Month 

2 courses | $65 

	

	
ENTRÉE	

Grilled calamari & octopus, red pepper romesco 
or 

Warm goat’s cheese, smoked lardons, honey thyme vinaigrette 

 
	MAIN	

Roast porchetta, rainbow chard, fennel gratin, apple mustard sauce 
or 

Bouillabaisse, market fish, steamed mussels, clams & scampi bisque, rouille 
 
 
	

ADDITIONS	

Salt cod croquettes / 7 ea 

Baguette - brown sage butter / 12 
Market oysters - cabernet sauvignon mignonette - half doz /42 

 
Simple green salad, French vinaigrette / 16 

Roasted brussels sprouts, broccoli verde, parsley, lemon / 24 
Parmesan beignets, pimentón / 16 

Confit potato squares, saffron aioli / 16 


