
petite
new england clam chowder  9

onion soup amuse three onions, gruyère gratin  9

kale salad green wheat, apples, raisins, aged parmesan, cumin fraîche vinaigrette  12

caesar salad romaine hearts, brioche croutons, aged parmesan, classic dressing  10

calamari spicy tomato, dijonnaise, lemon  14

grand
wood plank salmon* buttered bliss potatoes, roasted baby carrots, lemon beurre blanc  26

grilled ribeye* buttered bliss potatoes, sea salt asparagus, sauce bordelaise  34

cod provençal* almond crust, stewed tomatoes, black olives,
capers, onions, buttered bliss potatoes  25

pressed half chicken* herb marinated, macaroni gratin, roasted baby carrots  24

steak frites*  29
We take our steak frites seriously! Our tender hanger steak is seared at an extraordinarily

high temperature, with shallot-tarragon pesto and bearnaise aïoli, accompanied by 
a delectable, crispy stack of pommes frites. C’est magnifique!

hamburger amuse*  choose two toppings  16
cheddar, swiss, american, applewood smoked bacon, sauteed mushrooms or onions

grilled vegetable wellington seasonal grilled vegetables, spinach,
goat cheese, puff pastry  20

sides  6
pommes frites      macaroni gratin      sea salt grilled asparagus

roasted glazed baby carrots      buttered bliss potatoes

wines by the glass
prosecco
ruffino, italy	 (split)  20

sparkling
domaine ste. michelle brut, ca	 12

pinot grigio
benvolio, fruili, italy	 10
esperto by livio felluga, italy	 12

chardonnay
cambria katherine’s vineyard, 
santa maria valley, ca	 14
stag’s leap, “hands of time”, napa, ca	 16
sonoma-cutrer, russian river, ca	 18

sauvignon blanc
kim crawford, marlborough, new zealand	 14
matanzas creek, sonoma county, ca	 18

adventurous whites
torres verdeo, reuda, blend, spain	 12
mirassou moscato, ca	 12
chateau ste. michelle, riesling, wa	 10

a m u s e

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Before placing your order, please inform your server if a person in your party has a food allergy.

An 18% gratuity will be added to all parties of 8 or more.

cabernet sauvignon
louis martini, sonoma, ca	 12
liberty school, paso robles, ca	 14
silver palm, northern coast, ca	 16

merlot
bogle vineyards, ca	 1 1
seven falls, wa	 13

pinot noir
bridlewood, ca	 14
la crema, monterey county, ca	 18

malbec
alamos, mendoza, argentina	 12

red zinfandel
ravenswood, “vintners blend”, ca	 12

adventurous reds
terra d’oro barbera, amador county, ca	 14
da vinci chianti, italy	 12
penfolds shiraz, koonunga hill	 12
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