
THREE COURSES $45 | SUNDAY - FRIDAY

SUMMER RESTAURANT WEEK

Appetizer
- select one -

C H I L L E D  M E L O N  S O U P
c a n t a l o u p e ,  p a s t i s ,  m i n t

K A L E  &  B E E T S
g o a t  c h e e s e ,  d i j o n  v i n a i g r e t t e ,  p i s t a c h i o s

C H È V R E  C H A U D
mixed greens, bûcheron toast, toasted walnuts

FULL TABLE PARTICIPATION

Entrée
- select one -

T A G L I A T E L L E  A U  P I S T O U
basil, parmigiano 

BRANZINO À LA GRENOBLOISE
seared branzino, brown butter, capers, green beans

P O U L E T  R Ô T I
crispy confit chicken leg, hen of the woods

cognac cream sauce

brussels sprouts +13
pommes frites +12

Dessert
- select one -

R I Z  A U  L A I T
vanilla rice pudding, macerated strawberries

almond nougatine 

CHOCOLATE MOUSSE 
dark chocolate, caramel cream

vanilla chantilly


