
the beginning

HAND-CUT POTATO CHIPS...................................4

MARINATED OLIVES & ALMONDS......................5

CHICKEN LIVER MOUSSE.....................................10
mostarda, boiled egg, shaved apple, rye toast

PÂTÉ MAISON...........................................................10
traditional accoutrements

the MIDDLE

the END

CHICKEN UNDER A BRICK.........................24
english peas, roasted potatoes, shallots, natural jus

TROUT AMANDINE.......................................23
wild rice, haricots verts, capers, beurre noisette

CASSOULET of DUCK....................................27
white beans, sausage, garlic, braised kale

LEG of LAMB.....................................................26
creamy polenta, artichoke hearts, eggplant provençal

SWEET PEA & ASPARAGUS RISOTTO......16
maplebrook ricotta, tru�e

TRUFFLED POTATO LEEK SOUP..................7

VEGETABLES À LA GRECQUE......................9
pickled spring vegetables, maplebrook feta, pistachios

LEMON-RHUBARB SEMIFREDDO........................7

CRÈME BRÛLÉE.........................................................7
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GRILLED STEAK SANDWICH.....................16
horseradish chimichurri, grilled red onions, watercress, 
our own sourdough baguette

TUNA NIÇOISE...........,....................................18
traditional garnish, lemon-parmesean dressing

PEI MUSSELS....................................................16
house sausage, potatoes, chilis, tomato

WILTED KALE & BACON SALAD..................8
boiled egg, red onion, bacon vinaigrette

WILD RICE & GRAIN SALAD.........................8
leeks, broccoli, asparagus, dried fruits & nuts

CHOCOLATE POTS DE CREME....................7

ASSORTED SWEET CRÊPES............................7

WILD BURGUNDY ESCARGOTS..........................12
peas, asparagus, bacon, roasted garlic

SHRIMP & AVOCADO TARTINE..........................10
radish, cucumber, tomato, bacon, avocado mousse, baguette

Evening fare

SIMPLE SALAD...................................................7
cucumber, tomato, radish, ricotta salata

PLEASE ADVISE US WHEN ORDERING IF YOU HAVE ANY DIETARY RESTRICTIONS; WHETHER MEDICAL, ETHICAL, OR FOR REASONS OF CONSCIENCE.
please allow time for us to prepare your meal as each is made from scratch as it is ordered. special orders may take additional time.

consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.


