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Hors D’Oeuvres   

Onion Soup Gratinée, 9.00

Watermelon Gazpacho, 8.00

Steak Tartare, 10.00

Paté Maison, 14.00

Charcuterie, 5ea

Les Fromages, 5ea

Chef Director: Alain Giraud 
Chef de Cuisine: Joshua Smith     Sous Chef: Chuck Abair

Salades & Sandwiches   

Butter Lettuce, 9.00

Early Girl Tomatoes, 11.00

Warm Roasted Beets, 14.00

Crevettes a L’Orange, 17.00

Albacore Tuna Niçoise, 16.00

Grilled King Salmon, 17.00

Salade Ratatouille, 15.00

 

Croque Monsieur, 14.00

Croque Madame, 15.00

Roasted Chicken Club, 17.00 

Brasserie Burger, 17.00

{ All of our sandwiches come with Pommes Frites or Butter Lettuce Salad }

Plats Principaux   

Steak Frites, 17.00

Anisette Omelette, 14.00 

Poulet Roti, 19.00 

Grilled King Salmon, 21.00

Moules Mediterranean, 16.00

Fish du Jour, MKT

{ All our garnishes are available in side or entrée size }



Tea
Japanese Cherry

Egyptian Chamomile

Lemon Ginger

Earl Grey Crème

Organic English Breakfast

Anisette Iced Tea

Bloody Mary Selection 
Pour Moi

California Mary

Farmers’ Market

Café
Drip Coffee ..............................................................3.00 

Espresso .....................................................................3.50

Chocolate ..................................................................3.50

Mocha ............................................................................5.00
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oyster bar

Sauces

Shellfish
Seasonal Oysters
 3................................ 11.00
 6 ..............................20.00
 12 ............................ 36.00

Maine Lobster
 1/2lb ......................26.00

Alaskan King Crab
 1/2lb. .....................20.00
 1lb. ......................... 38.00

Clams
 3.................................6.00
 6 ................................ 11.00
 12 ............................20.00

Plateaux de Fruits de Mer
ROYAL (4 to 6 persons) ................160.00

DAUPHIN (2 to 4 persons) ...........95.00

MARQUIS (1 to 2 persons).............45.00

Shrimp Cocktail 

6 / $16.00

Biere
Paulaner Hefeweizen, Germany (5%) ........ 8.00 

Kronenbourg 1664, France (5.5%) ............... 8.00

Stella Artois, Belgium (5.2%) ....................... 8.00

Pilsner Urquell, Chech Republic (5%) ... 8.00

Lindeman’s Framboise, Belgium (4%) ......... 9.00 

Racer 5 IPA, Healdsberg, CA (7%) .............. 8.00

Chimay Cinq Cents, Belgium (8%) .............. 10.00

St Bernardus Abt 12, Belgium (10.5%) ... 10.00

Guinness, Ireland (4.3%)................................... 8.00

Hakke Beck Bottle, Germany (N/A) ............. 5.50


