OPENERS WINES ¢ythegluss

CASTELVETRANO OLIVES 6 Y\ HOUSEWINES — white o red 10
CHEESE BOARD 21
nancy’s camembert | jake’s gouda | birchrun blue [BU‘BBLES]
MUSHROOM CROQUETTES 1 Veuve Amiot, ‘Elisa’ NV /3
pistou, lemon chenin blanc, chardonnay from Saumur
BRUSSELS SPROUTS SALAD 5 Mirco Mariotti, ‘Set € Mez’ Rosato dell’ Emilia, NV /4
comté, pickled shallot, crispy chickpea fortana from Emilia-Romagna
ESCARGOTS 1z [WHITE]
herb butter
Domaine de la Geraudrie, ‘Granite’ Muscadet, 2022 14
BUTTER POACHED BABY CARROTS 5

melon de bourgogne from the Loire
Dorcha, ‘Oranina’ gtajerska, 2022 shin contact 15
/(/ fC /7‘ f /V C LA SSICS rumeni muskat, traminec from Slovenia

SOCCA  suh favorite shect food 4 [RED]

chickpea pancake, piperade

preserved lemon, pistachio

Les Enfants Sauvages, ‘Bouche Bée’ 2022 4
STEAKTARTARE 16 mourvedre from Roussillon
pommes frites
. Le Sot de ’Ange, “VdF Rouge’ 2021 14
MUSSELS A LA NORMANDE 21 field blend from the Loire

cidre, smoked mushroom, créeme firaiche

GNOCCHI PARISIENNE 2 Y COCKTAILS 13

butternut squash, maitake, caper, pine nut !

HOUSE CLASSICS

ON THE SIDF Marseille, Afternoon

ricard pastis, pistachio orgeat, sparkling wine
POMMES FRITES garlicaioli 4
SALADEVERTE pickled shallot, house vinaigrette

8 Sazerac
rye whiskey, demerara, bitters, absinthe

choch sil our Martini Maille
3 CHALKBOARDS %M/ mene ! dry gin, genepy, salers, cornichon brine

Gardener’s Edge
— < 5

- gin, celery, lime, cracked black pepper

SEASONAL

MEAT & POTATOES »

STEAK FRITES /8 calvados, ploughman vermouth, grenadine, lemon
bistro cut, sauce au poivre

Sour Byrrh
FISH FRITES 4 apéritif'de vins, frresh citrus, blanc d’ceuf
beer battered skate, gribiche
Apollo
TAVERN BURGER 17 green chartreuse, creole shrubb, lime, creme de menthe
2 smash patties, special sauce, raclette cheese, lettuce
Old Salt
TOULOUSE SAUSAGE 2 agricole rhum, tawny port, campari

housemade sausage, potato gratin

DUCK CONFIT /8 BEER OVD/AFT

brown butter potatoes, frisée, persillade

love city lager 4 tonewood fuego ipa &
| kronenbourg blanc § ploughman cider ¢

*Consuming raw or undercooked meats, seafood, eggs or un- LA\;‘fg
. . . . ~ . N N ~ - - . .
pasteurized milk may increase your risk of foodborne illness. *A 3% processing fee will be applied to all credit card transactions.



