
 
 

Appetizers 
 

Braised Beef Short Rib 13 
Potato & bacon ragout. Red pepper. Shitake mushroom 

 

Country Pâté 10 
Cornichon. Olive. Baguette. French mustard 

 

Foie Gras Torchon 15 
Black truffle croissant. Celery root mousse. 

 Mushroom duxelle 
 

Artisanal Charcuterie 14 
Dijon aïoli. Grilled French bread 

 

Artisanal Fromage 15 
Traditional accompaniments. Roasted tomato 

 

Rabbit Cassoulet  14 
Rabbit loin & confit leg. Rutabaga. Braised legume. 

 

Burgundy Braised Escargot 12 
Parsnip. Mushroom ragout. Parsley. Lemon 

 

Soup & Salad 
 

Onion Soup  5 
Six onion beef bouillon. Bourgogne marmalade. Gruyère 

 

Artisanal Greens  5 
Roasted onion. Preserved carrot. Cashew. Citrus Vinaigrette 

 

Entrees 
(Includes Choice of Soup or Salad) 

 
Prime Bison Tenderloin 35 

Mushroom fricassée. Tinkerbell pepper. Black truffle jus 
 

Duck Breast & Confit leg 28 
Wild rice. Cauliflower. Maitake mushroom. Zucchini 

 

Line-Caught Tuna  31 
Red pepper ravioli. Confit tomato. Haricot vert.  

Oregano vinaigrette 
 

Diver Scallops  34 
Polenta. Broccolini. Braised cabbage. Meat jus 

 

Prime New York Strip Loin  29 
Braised Kale. Turnip. Poached potato. French horn mushroom 

 

Vegetable Fricassée 19 
Please see server for details 

 

Three Course Degustation 65 
Wine accompaniment  20 

 

Five Course Degustation 85 
Wine accompaniment  30 

 
 

degustations are to be experienced by the entire table 
 
 
 
 
 

 
 
 
 

 


