
...........................................................................................................................................
 onion soup gratinée 
classic, croutons, gratinéed gruyère -or-

tapenade trio
olive tapenade, piperade, chèvre mousse, lavash -or-

house salade w/dungeness crab-or-
moules marinieres

mussels steamed, white wine, pastis, lardons, cream, parsley, breadcrumbs
.................................................................................................................................

fish of the day
set of the day, your menu will contain a full description  -or-

côtelette de volaille
pan-roasted chicken breast, mushroom dijon sauce,

confit fingerling potatoes, greens-or-
rack of lamb

grilled broccolini, port demi glace, confit fingerling potatoes-or-
bavette

painted hills prime, tallow marble potatoes, celery root purée, 
king oyster mushrooms, sauce bordelaise-or-

risotto
butternut squash, mushrooms, leek, grana padano, calabrian chili crisp 

....................................................................................................................
chocolate pot de crème-or-

carrot cake-or-
lemon tart-or-
les glaces

..............................................................................................................................................

sample Grand Cru Menu
$89 Per Person


