CHEF’s TABLE

BISTRO MENU

(BISTRO SANDWICHES ARE SERVED WITH GREENS AND CT CITRUS VINAIGRETTE)

CT PRIME BURGER 14
BLACK TRUFFLE AIOLI. SWEET ONION. WHITE CHEDDAR. BACON

NY STRIP BEEF TARTINE 12
SWEET PEPPER. GRUYERE. WILD MUSHROOM

TUNABLT 13
CROISSANT. BACON. DIJON AiOLI. PRESERVED ONION

SCALLOP NICOISE SALAD 12
HEIRLOOM POTATO. FRENCH BEAN. OLIVE. TOMATO

ONION SOUP 5
SIX ONION BEEF BOUILLON. BOURGOGNE MARMALADE. GRUYERE

ARTISANAL GREENS 5
ROASTED ONION. PRESERVED CARROT. CASHEW. CITRUS VINAIGRETTE

A LA CARTE MENU 5
ALL SELECTIONS ARE SUBJECT TO AVAILABILITY.
BREAD SERVICE IS AVAILABLE WITH THE A LA CARTE MENU PER REQUEST.
SELECTIONS WILL BE SERVED WITH TRADITIONAL ACCOMPANIMENTS.

CHARCUTERIE & CURED MEATS
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SOPRESATTA
ROSETTA DE LYON
SALAME TOSCANO
SAUSSISON SEC

SPICY SOPRESATTA
HoT COoPPA

FELINO SALAME

PORK & PISTACHIO PATE
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ARTISANAL FROMAGE
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MANCHEGO

DELICE DE BOURGOGNE
PORT SALUT

GOUDA R

SAINT ANDRE
P’TIT BASQUE
MAYTAG
HUMBOLDT FOG
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ACCOMPANIMENTS
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CORNICHONS <> HOUSE MADE BREADS
NicoIse OLIVE BLEND < TOMATO CONFIT
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