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PALOURDES ROLLATINI AUBERGINES
Sauteed Clams, White Wine, Rolled Eggplant, Ricotta, Leek,
Chorizo, Leek, Tomato, Garlic, Sundried Tomato, Proscuitto,
Sourdough Bread | $16 Crostini, Béchamel | $I15

each entree is served with cauﬁﬂower salade: griﬂed cauﬁﬂower, butter [eaf, housemade

mayo, dij on mustard, bacon, scallion, dried cranberries, pear, pumpkin seeds

BOEUF FLANC WAGCYU
Wagyu Flank Steak in ijﬂe Marinade, Grilled Medium-Rare

Served with Red Potato Mash, Roasted Shallot and Bleu Cheese Broccolini
$38

COTEDE VEAU
Breaded Bone-In Veal Chop, Baked Medium-Rare
Served with Carrot Au Gratin and Curly Endive
$30

BASSE RAYEE
Wild Striped Bass, Lightly Breaded and Sauteed, Finished in Rum-Butter
Sauce with Red Peppers, Shiitake Mushrooms and Crab Meat

Served over Spinach Tortellini

$34

CHEESECAKE A LA CITROUILLE

Pumpkin-Spaghetﬁ Squash Cheesecake, Bourbon Molasses Whipped Cream
$12
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