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CHARCUTERIE & FROMAGE

Daily selection of cured meat and cheese

CHARCUTERIE 15
APPETIZERS
LES POTAGES
ONION SOUP LES HALLES 17

beef broth, caramelized onion, sourdough crotiton, gruyere cheese
ST. GERMAIN 15
split pea, smoked bacon, black pepper, créme fraiche, rye crouton
MUSSELS MARSEILLAISE 19
blue bay mussels, fennel, garlic, tomato, saffron, pernod, basil

LES SALADES

SALADE PANACHE 16
almond, manchego, apricot, mesclun, sherry vinaigrette

BEET SALADE AU CITRON 17
beet, chévre, orange, walnut, watercress, champagne vinaigrette
COBB SALAD 18
romaine hearts, egg, tomato, avocado, lardon, blue cheese, dijon
SALADE GOURMANDE AQ

gem lettuce, cucumber, olive, pickled pepper, chickpea, dill, toasted
lavash, seasame, tahini yogurt

chicken 24 salmon 26  shrimp 27 steak 29
HoRs D’OEUVRES
SALMON CRU 18
citrus cured salmon, cucumber, pickled shallot, dill, horseradish cream
STEAK TARTARE ATTILA 19

hand-cut raw sirloin, porcini mushroom aioli, garlic potato chips

PARKER HOUSE ROLLS 9

herb butter, maldon salt
BRUSSELS SPROUTS 11

bacon, rosemary, cranberry

CHEESE 15

CHEESE & CHARCUTERIE 28
ENTREES
LA MER
CRAB CAKES SANDWICH 28

lump crab, Iwttuce, tomato, old bay aioli, sesame bun, pommes frites
TUNA NICOISE 29
fennel, olive, haricot vert, potato, egg, anchovy, red wine vinaigrette
BRANZINO AMANDINE 27
haricot vert, cauliflower, toasted almond, lemon, caper, brown butter
LA TERRE

RISOTTO FORESTIERE 26
creamy arborio rice, wild mushroom, kabocha squash, pear, sage
BISTRO BURGER 23

cheddar, caramelized onion, marie rose sauce, lettuce, tomato, pommes
frites

bacon +3 fried egg +3
COQ AU VIN 26

red wine braised chicken, lardon, mushroom, carrot, pearl onion,
pommes mousseline

STEAK FRITES 30

angus strip steak, watercress, red wine shallot butter, pommes frites

SIDES

POMMES FRITES 11
spicy harissa, rosemary garlic aioli
GRATIN OF MACARONI 11

mornay cream, gruyere

HARICOTS VERTS 11

hazelnut, shallot, fines herbs, brown butter
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WHISPER ROOM
PASSIONATE PISCcO
CALVADOS SIDECAR
MEzCAL WHITE NEGRONI
VIEUX CARRE

FRENCH MARTINI

LE LAVANDOU

SPARKLING

BLANC DE BLANC NV
BRUT ROSE NV
WHITE

SAUVIGNON BLANC 2022

MELON DE BOURGOGNE 2021

CHARDONNAY 2020
GRENACHE BLANC 2022
CHENIN BLANC 2020
RIESLING 2021

SAUVIGNON/SEMILLON 2021

CHARDONNAY 2021
ROSE

GRENACHE ROSE 2022
RED

CABERNET FRANC 2019
GAMAY 2021
PINOT NOIR 2020
MALBEC 2019
CARIGNAN 2019
PINOT NOIR 2020

CABERNET SAUVIGNON 2020
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SIGNATURE COCKTAILS

fords gin, champagne brut, grand marnier, lemon

elijah craig rye, demerara syrup, old fashion bitters

singani 66, passion fruit, angostura bitters, lime

calvados, cointreau, lemon, cinnamon sugar rim

ilegal mezcal, sailer aperitif, dolin blanc vermouth, citrus bitters

dickle rye, cognac, benedictine, sweet vermouth, angostura, peychauds
tito’s vodka, pineapple, chamboard

tanqueray gin, elderflower liquor, citrus, lavender bitters

WINES

SIMONNET-FEBVRE CREMANT DE BOURGOGNE, BURGUNDY FR

LUCIEN ALBRECHT BRUT ROSE, ALSACE, FR

FOURNIER PERE & FILS, POUILLY FUME, FR

LE FILS DES GRAS MOUTONS, MUSCADET SEVRE ET MAINE, FR
SIMONNET-FEBVRE CHABLIS, BOURGOGNE, FR

FAMILLE PERRIN CHATEAU DE BEAUCASTEL RESERVE, RHONE, FR
VINCENT ET TANIA CAREME SPRING, VOUVRAY, FR

TRIMBACH, ALSACE, FR

CHATEAU HAUT-LA PEREYRE OLIVER CAILLEUX, BORDEAUX, FR

HARTFORD COURT, SONOMA, CALIFORNIA

COMMANDERIE DE LA BARGEMONE, COTEAUX D’AIX EN PROVENCE, FR

COULY-DUTHEIL, LES GRAVIERES, CHINON, FR
CHATEAU DE PIZAY MORGON, BURGUNDY, FR
COUNTY LINE, SONOMA COAST, CALIFORNIA
CROUCUS L’ ATELIER, COHORS, FR

OLIVER & LAFONT, VIGNE DE FER, RHONE, FR
ALBERT BICHOT, BOURGOGNE, FR

ROUTE STOCK, NAPA, CALIFORNIA

NEBBIOLO 2018 MONTE DEGLI ANGELI COLLEZIONE DEL BARONE, BAROLO, IT
BEER & CIDER
Non Alcoholic Beer 7 Stella 9
Heineken 8 DC Brau IPA 10
Michelob Ultra 8 Allagash 10
DBB Vienna Lager 8 Leffe 13
Guinness Stout 9 Chimay 15
Goose Island 9 Anxo Dry Cider 7
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