
																	               

SOUPE LA COURGE 
butternut squash soup, brioche crouton .............. 12

SOUPE AUX OIGNONS
onions, oxtail broth, gruyère cheese toast............. 16

ESCARGOTS "PERSILLADE" 
garlic-herb butter, rustic bread........................... 15

MOULES À LA PROVENÇALE 
P.E.I. mussels, garlic, thyme, basil, 
tomato concasse, grilled rustic bread................... 17

WAGYU STEAK TARTARE 
traditional condiments, egg, 
grilled rustic bread............................................ 16

CUISSES GRENOUILLES
crispy fried frog legs, remoulade, chile, garlic........ 19, 

TARTE MÉMÈRE 
tomatoes confit, basil, mozzarella....................... 14

TARTE FLAMBÉE
Alsatian style tarte, crème fraîche, bacon,  
onions, parsley.................................................. 14

TARTE PARISIENNE 
foie gras, red shallot confiture, taleggio,  
pear slices, baby arugula.................................... 22

hors d’oeuvres

savory tartes

SALADE CHINOISE  ........................... 18
chopped salad, napa cabbage, red cabbage,  
oranges, water chestnuts, cashews, cilantro,  
mint, crispy wonton, black sesame dressing

SALADE NIÇOISE 
seared tuna, haricots verts, niçoise olives, tomatoes, 
egg, pickled onions, white anchovies, fingerling 
potatoes, champagne vinaigrette......................... 24

grandes salades
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SAUMON RÔTI  - 28 
scottish salmon, beluga lentils, endive, radicchio,  

vadouvan, sweet mustard

SAUMON GRILLÉ  - 27
scottish salmon, farm greens,  
tarragon vinaigrette, lemon

TRUITE AUX AMANDES   - 27
rainbow trout, haricot vert, delicata squash,  

almonds, brown butter

THON AVEC CHOU-FLEUR RÔTI  - 32
tuna seared rare, roasted cauliflower,  

hazelnuts, raisins, capers

BŒUF BOURGUIGNON - 36
red wine braised wagyu beef cheeks,  

smoked bacon, mushrooms, pearl onions,  
pommes dauphine

CONFIT DE CANARD   - 34 
duck leg cooked in duck fat, tarbais beans,  
garlic sausage, pancetta, spiced orange glaze

STEAK FRITES  - 32
8oz. cedar river hanger steak, pomme frites, 

sauce de maison 
 

PORC SCHNITZEL - 29
braised red cabbage, lady apple, sauce forestière

POULET RÔTI CITRON   - 24
chicken thighs roasted in lemon segments, 

mushrooms, garlic, brussel sprouts,  
fingerling potatoes, onions

GOULASCH DE VEAU - 22
braised veal, buttered noodles, paprika,  

fromage blanc, chives

LE GRAND BURGER  - 18
lettuce, pickle, onion, ‘grand mac sauce’  

gruyère, pomme frites

CROQUE MADAME - 19 
parisienne ham, gruyère, mustard, 

sunnyside egg, mesclun greens

les garnitures Sides Dishes  

viennoiserie

AUTHENTIC
BELGIAN WAFFLE - 14

macerated strawberries,  
chantilly, chocolate fondue

CRÊPES - 12
-banana & nutella

-strawberry & chantilly

CROISSANT - 3
PAIN AU CHOCOLAT - 3.5

CROISSANT AMANDES - 3.5
KOUIGN AMANN - 4.5

boulangerie
Sunday 11am - 4pm

PÂTÉ CAMPAGNE  - 16
country pâté, cornichons,

mustard, grilled rustic bread

FOIE GRAS  
TERRINE  - 23

duck foie gras, toasted brioche, 
apple compote

PLATEAU À FROMAGE 
daily cheese assortment 

 with garniture  (3.50 oz)

charcuterie 
et fromage

SALADE JARDIN   - 9
farm greens, seasonal vegetables, 

tarragon vinaigrette

SALADE POIRE ET  
FROMAGE  - 12

bibb lettuce, pears, walnuts,  
roquefort, onions

petites salades

Crispy Thin Tartes, Perfect Appetizers

POMMES FRITES    - 10 
authentic Belgium Bintje potatoes

ROASTED ACORN SQUASH  - 12
coffee maple glaze

LENTILLES VERTES   - 10 
pancetta, pumpkin seeds 

CHOUX DE BRUXELLES    - 10
brussel sprouts

KOUIGN AMANN AUX POMMES- 10 
warm toasted butter pastry, apple, vanilla ice cream

TAHITIAN VANILLA CRÈME BRÛLÉE   - 10
vanilla custard, caramelized sugar, strawberries

VALRHONA CHOCOLAT  
POT DE CRÈME   - 10

salted caramel, brandied cherries
DESSERT DU JOUR - MP

MACARON ASSORTI - 20 

HOUSEMADE ICE CREAM   - 9

desserts

BREAD SERVED 
UPON REQUEST

 - Vegetarian

 - Gluten Free* 

 - No GMOs
*may require minor modifications

all day dining

SOUPE LA COURGE ............................... 12
butternut squash soup, brioche crouton

TARTE MÉMÈRE 
tomatoes confit, basil, mozzarella....................... 14

ROASTED ACORN SQUASH  ............. 19
lentils, brussel sprouts, pumpkin seeds, coffee glaze

VEGAN TOULOUSE SAUSAGE ............. 21
beluga lentils, brussels sprouts, demi-sec tomato

Vegetarienne

entrees



Saison Klosterbourg  new jersey abv 5.5%....................7 
Pilsner Rothaus  tannenzapfle germany bv 5.3%...........7
IPA Founders  centennial michigan abv 7.2%...................8
IPA Maine Beer Co.  lunch maine abv 7%.................... 10
Barrel-Aged Founders  kbs michigan abv 12.3%....... 15
Stout Guinness  ireland abv 4.2%.....................................7  

Canned beverages

CASCARA - 5
hibiscus,  

rainier cherry, lime 

COLD BREW - 6
chocolate,  

bourbon, maple

BLOSSOM - 5
honeysuckle, jasmine, 

elderflower

BADOIT - 3
sparkling mineral  

water, France

SEASONAL - 28
Served Warm 
2-4 Servings

BOULEVARDIER - 15
four roses bourbon, campari,  

sweet vermouth
OLIVER'S CHUG JUG 
ginger-lime syrup, butterfly pea flower, soda...........................6

CASCARA, CASCARA
hibiscus-cascara...................................................................6

NEGRONI..............................................................10

FROSÉ....................................................................10

APEROL SPRITZ 
aperol, prosecco, orange bitters.............................................12

MEMERE 75
gin, elderflower, prosecco.....................................................12

CORPSE REVIVER #2 
absinthe rinse, gin, lillet blanc, cointreau, lemon..................14

FRENCH MARTINI 
vodka, creme de mure, pineapple juice, raspberry foam.........15

JUNGLE BIRD
rum, campari, pineapple juice, lime....................................13

HABANERO MARGARITA
habanero infused tequila, triple sec, lime juice.....................14

SMOKING DAIQUIRI
mezcal, pamplemousse, grapefruit juice................................14

AVION EN PAPIER
bourbon, aperol, amaro, lemon...........................................15

ROCK THE KASMIR
rye, mint, peaches, iced tea ................................................15

LO-PROOFSIGNATURE

MOCKTAIL

FROZEN

PURPLE RAIN 
soju, lychee calipico, lychee puree, butterfly pea flower...........10

LA VIE EN ROSE 
pavan, hibiscus-cascara, prosecco.........................................10

DRAUGHT

beer

Witbier Allagash White  maine abv 5.1%......................8
Pilsner Weihenstephaner  bavaria abv 5.1%..................7
Blonde La Chouffe  belgium abv 6.0%......................... 10 
MÄrzen Paulaner Oktoberfest Germany abv 5.8%....8
Imperial IPA Six Point Resin  new york abv 9.1%........9
Non-Alcoholic Heineken  “00” holland.....................6

BOTTLE / CAN BEER

Prosecco  Jeio DOC NV, Veneto.......................................................................9/40
Cremant Rosé  Gerard Bertrand AN 825 Brut 2019, Limoux.......................12/58
Champagne  Louis Roederer Brut NV, Reims................................................... 18/90

Pinot Gris  Underwood NV, Oregon 375ml Can............................................... 15
Grillo  Poggio Anima 2018, Sicily.....................................................................9/36
Furmint  Royal Tokaji Oddity 2018, Tokaj...................................................... 11/52
Sauvignon Blanc  Château Gillet 2019, Bordeaux........................................ 10/46
Sancerre  Domaine Pastou Vielles Vignes 2020, Loire Valley........................... 15/60 
Rieslng  Hexamer Quarzit  2019, Nahe.......................................................... 12/54
Côtes-du-Rhône  M. Chapoutier Belleruche 2020, Rhone........................... 10 /46
Viognier  Laurent Miquel Solas IGP 2020, Pays d’Oc........................................9/38
Chardonnay Domaine Damien Martin MaconVerzé 2020, Burgundy............ 13/56
Chardonnay  Landmark Vineyards Overlook 2018, California........................ 15/60

Blend  Domaine Ott By Ott 2020, CÔtes de Provence..................................... 16/66

Pinot Noir  Underwood NV, Oregon 375ml Can................................................ 15
Pinot Noir  L'Umami 2019, Willamette Valley.............................................. 12/54
Graves  Château de Landiras 2018, Bordeaux.................................................. 15/60
Saint-Émilion  Château Robin 2018, Lussac Saint-Émilion........................... 13/56
Malbec Famille des Causses 2019, Cahors....................................................... 10/46
Côtes-du-Rhône Jean-David 2017, Rhone.................................................. 10/46
Grenache  Fine Disregard 2016, Alexander Valley.......................................... 13/56
Bordeaux Supèrieur  Château Croix-Mouton 2016, Lugon-Gironde........... 14/58
Cabernet Franc Chateau du Hureau Tuffe  2018, Saumur-Champigny......... 13/56
Cabernet Sauvignon  Routestock Route 29 2017, Napa County................... 16/66
Blend Blackbird Arise Proprietary Red Blend 2014, Napa Valley.....................20/110

ROSÉ

ROUGE

ROUGE

wine by the glass*
*Available By The Bottle

GLS / BTL GLS / BTL

cocktails

Moulin-À-Vent  Château Moulin-À-Vent 2011, Côte du Py............................... 58
Pinot Noir  Melville 2018, Santa Rita Hills......................................................... 76
Pinot Noir  The Eyrie Vineyards 2017, Willamette Valley.................................... 78
Bourgogne  Domaine Arlaud Roncevie 2019, Cote d'Or...................................... 66
Santenay  Antoine Olivier Les Cerises 2019, Côte d’Or..............................................78
Pinot Noir  Résonance 2015, Yamhill-Carlton..................................................... 74
Gevrey-Chambertin Louis Jadot 2018, Côte d’Or............................................. 118
Chambolle-Musigny  Mongeard-Mugneret 2018, Côte d’Or........................... 146
Pommard  Albert Bichot Clos des Ursuline 2016, Côte de Beaune....................... 122
Pommard  Domaine Parent Les Epenottes 1er Cru 2017, Côte d'Or..................... 140
Merlot  L'Ecole No. 41 2017, Columbia Valley.................................................... 62
Saint-Émilion  Edmond Rothschild Laurets 2015, Bordeaux............................... 69
Pomerol  Château de Sales 2014, Bordeaux.......................................................... 92
Rasteau  Domaine Les Évigneaux 2018, RhÔne ................................................... 48
Châteauneuf-du-Pape  Mont Redon 2017, RhÔne Valley................................. 116
Vaucluse  Chêne Bleu Héloïse 2011, Vaucluse..................................................... 148
CÔte-RÔtie  Domaine Pichat Champon 2014, CÔte-RÔtie................................. 130
Zinfandel  Turley Juvenile 2018, California.......................................................... 64
Blend  Oren Swift Cellars 8 Years in the Dessert 2017, Napa Valley...................... 122
Blend  Oren Swift Cellars Papillon 2017, Napa Valley......................................... 146
Cabernet Franc  Lieu Dit 2018, Santa Ynez Valley.............................................. 58
Cabernet Franc  Larkin 2017, Napa Valley........................................................ 132
Pauillac  Château Tour Pibran 2014, Bordeaux.................................................... 76
Saint-Estephe  Château Phelan Segur 2015, Bordeaux...................................... 146
Cabernet Sauvignon  Hendry HRW 2017, Napa Valley..................................... 58
Cabernet Sauvignon  Jordan 2015, Alexander Valley........................................ 121
Cabernet Sauvignon  Woodward Canyon #24 2018, Washington.................... 110
Cabernet Sauvignon  Ramey 2014, Napa Valley............................................... 122
Cabernet Sauvignon  Schrader Double Diamond 2016, Oakville...................... 148
Cabernet Sauvignon  Dunn Vineyards 1998, Napa Valley................................ 260

Pol Roger  Brut Reserve NV, Épernay.................................................................. 96
André Heucq  Heritage Nature Blanc de Menuier Brut NV, Vallé della Marne... 90
Agrapart  7 Crus Extra Brut NV, Côte de Blancs.............................................. 112
Champagne R.Geoffroy  Volupté 1er Cru 2009, Vallé della Marne................ 120
Moët & Chandon  Brut Imperial NV, Épernay................................................132
RosÉ, Billecart-Salmon  Brut NV, CÔte de Blancs....................................... 168
RosÉ, Pierre Sparr  Brut NV, Alsace................................................................. 52
RosÉ, Schramsberg  Mirabelle Brut NV, North Coast....................................... 68

Blend  Peyrassol Cuvee des Commandeurs 2020, Provence...................................... 52

Blend  Blanc Sec de Suduiraut 2020, Bordeaux..................................................... 42
Blend  Marcel Deiss 2018, Alsace.......................................................................... 58
Riesling  Joh. Jos. Prum Bernkasteler Badstube Spätlese 2017, Mosel...................... 84
Sancerre  Cherrier Père et Fils Cuveée L'Essentiel 2018, Loire................................ 68
Pessac-Leognan  Château Carbonnieux Grand Cru 2017, Graves........................ 92
Chablis  Gerard Tremblay Beauroi 1er Cru 2019, Burgundy.................................. 86
Chablis  Domaine Laroche Les Vaillons Vielles Vignes 1er Cru 2019, Burgundy.... 110
Viognier  Domaine Gramenon La Vie On Y Est 2019, Côtes du Rhône............... 94
Châteauneuf-du-Pape  Domaine de Beaurenard 2020, Rhône Valley............... 121
Aligote  Joseph Colin Les Jardins de la Cote 2019, Côte d’Or................................ 62
Saint-Aubin  Joseph Colin En Remilly 1er Cru 2019, Côte de Beaune................ 156
Bourgogne  Olivier Leflaive Les Setilles 2019, Côte d’Or...................................... 68
Bourgogne  Domaine Rémi Jobard Vielles Vignes 2018, Côte d’Or...................... 72
Puligny-Montrachet  Dom.Thomas-Collardot Les Enseigneres 2018, Côte d’Or..... 158
Meursault  Pascal Prunier-Bonheur Les Grands Charrons 2017, Côte d’Or................ 136
Chenin Blanc Joly Coulée de Serrant Les Viex Clos 2019, Savennières........................ 134
Chardonnay  Kistler Vineyards Les Noisetiers 2019, Sonoma County................. 120
Chardonnay  Hyde de Villaine Hyde Vineyard 2017, Napa Valley....................... 160

wine by the bottle

11.11.21

barrel-aged cocktail

Teapot cocktail 

MÉTHODE CHAMPENOISE

MÉTHODE CHAMPENOISE

ROSÉ

BLANC

BLANC


