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Salads & Soup

Leek, lemon & tarragon soup, sautéed oyster mushroom, sunflower seeds (gf)
Served w/ baguette cup 7 /bowl 10

Fig & pearl onion, bacon, bleu cheese, greens, thyme & white balsamic reduction (gf) 13
Shaved beet, goat cheese, arugula, pistachio, orange supreme, bistro dressing (gf) 12

Sautéed shaved brussels sprouts, herb & brandy soaked cranberry & apricot, hazelnuts
Spinach, arugula & apple cider vinaigrette (gf) 14

Small Plates
Warm brie cheese, wildflower honey, almond, thyme, candied orange peel (gf) 12
Served w/ crostini, or gf crepe ...w/ prosciutto 15

Cheese & Charcuterie Board, prosciutto, capicola, Aged Cheddar, Pt. Reyes Bleu, Manchego
...Crostini, Grapes, Roasted Walnuts, whole grain mustard 28

Gruyere & herbed gougeres, brown butter (gf) 10

Chicken Liver Terrine, pistachio & berry jam, served w/ crostini (gf w/o crostini) 12
Crispy polenta cakes, sautéed cremini & oyster mushrooms & kalamata olive (gf) 12
Oysters on the Half Shell “French Kiss” New Brunswick, PEI' 18

Bravas potatoes, tomato jam, manchego, paprika sauce (gf) 12

Steamed PEI Mussels, sambuca, whole grain mustard & pancetta (qf)
...house frites or baguette 20

Main Course / Entrees
Duck Breast (m/r) rosemary maple, roasted butternut squash, onion, brussels sprouts
...confit garlic cranberry compote, cinnamon pecans (gf) 38

Brined Bone-in Sakura Pork Chop (m/r) brandied apple, bacon, gratin potatoes (gf) 40

Marinated & grilled portabella cap, bravas potatoes, asparagus (gf)
...pistachio encrusted goat cheese 24

Homemade gnocchi toasted in brown butter, sautéed spinach, cream sauce, walnuts
...cherry-berry compote and goat cheese 34
...add Y2 rack of lamb 46

Grilled half rack of lamb (m/r) creamy polenta, mint yogurt, grilled asparagus (gf) 38

Crispy skin Salmon, haricot vert, creamy polenta, sautéed oyster mushroom
...brandy & herbed cream sauce (gf) 35

**Please alert us of any food allergies or sensitivities **






