
Jan Van Haute, Executive Chef 

Stephen Elhafdi, Wine Director/Sommelier

*Consuming Raw or undercooked meats, poultry, seafood,

shellfish or eggs may increase your risk of foodborne illness,

especially if you have certain other medical conditions. 

"Market Stroll" Lunch Menu

Three-Course Chef's Tasting  $75

Wine Pairings  $30

Amuse-Bouche

Lobster Bisque

Sunchoke  /  Fenne l  

Slow Roasted Duck

Char les  N inot,  Rosé  Brut,  Crémant  de  Bourgogne

Burgundy,  France ,  Non-V intage

M imolette  /  Sa ls i fy  /  Parsnip  /  Huckleberry
Ma lbec :  Vag l io ,  "Agg ie" ,  Turogato  Va l ley

Mendoza ,  Argentina ,  2018

Mont Blanc

Chestnut  /  Apples
Château  Les  Justice ,  Sauternes

Bordeaux,  France ,  2015

Please ask us about our Artisanal

breads available for purchase



A La Carte Menu

Hors D' Oeuvres Main Course 

Maine Lobster ,  33

Foie Gras Terrine ,  26

Escargots ,  16

Heirloom Beet Salad,  18

Bouillabaisse Consommé,  27

Charcuterie Board,  25

Cheese & Dessert 

 Sweet  Potatoes  /  Fenne l  /  Sherry

B lack  Trumpet  Mushroom

F igs  /  B lack  Tru f f les

Pars ley  /  Gar l ic  /  Pernod

Goat  Cheese  /  Rad ish  /  Tru f f les  /  Pecan

Ba lsamic

Str iped Bass  /  Leeks  /  Musse ls  

Se lect ion  o f  Meats  /  Mustard

Catch of the Day, (Market Price )

Dover Sole .  48 

Turbot ,  58

Roasted Chicken ,  29

Pheasant ,  48

*Beef Tenderloin ,  44

*Wagyu Kobe Wine Beef A5 ,  $20/oz

Braised Short Rib Bourguignon,  42

Potato  Mousse l ine  /  Leek  /  Musse ls  /  W ine  Sauce

F inger l ing Potato  /  Garden  Vegetab les  /  Lobster

Bearna ise

Potato  Mousse l ine  /  Garden  Vegetab les  /  Lobster

Bearna ise

Lettuce  /  Croquette  /  Lemon  Date

Sa ls i fy  /  M imolette  /  B lack  Tru f f les

Garden  Vegetab les  /  Pommes  Grat in  /  Red W ine

Demi-G lace

Baby  Art ichoke  /  Eggplant  /  Tarragon  

 Panisse

Onion  /  Bacon  /  Carrot  /  F inger l ing Potato

Se lect ion  o f  Three  Cheeses,  25  

Crème  Brûlée ,  12

Be lg ian  Dark  Chocolate  Mousse ,  12

French  Apple  Tart  A  la Mode ,  14

A La Carte Menu

Add Royal Belig ian Caviar .  1 5


