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

CASTELVETRANO OLIVES           6
CHEESE BOARD           21
     nancy’s camembert  |  jake’s gouda  |  birchrun blue

SHRIMP CROQUETTES               11
     saffron aioli

GEM LETTUCE SALAD                                                      15
     polenta croutons, chèvre, tarragon buttermilk vinaigrette

ESCARGOTS                       12
      herb butter

by the glass

10      white  or  rosé  or  red    HOUSE WINES

 

house classics
Marseille, Afternoon
ricard pastis, pistachio orgeat, sparkling wine

Sazerac
rye whiskey, demerara, bitters, absinthe

Martini Maille
dry gin, genepy, salers, cornichon brine

Malvasia Sour
orange wine, fresh citrus, egg white

seasonal
Strawberry Fields
tequila, strawberry shrub, aelred coiron jaune, grapefruit

le Coup de Poing
batavia arrack, campari, ginger, lemon

Apollo
green chartreuse, créole shrubb, lime, crème de menthe

Zizou
suze, aperol, seco sherry

13

love city lager

kronenbourg blanc 8

6

ON DRAFT

tonewood fuego ipa

ploughman cider 9

check out our
for more !

ON THE SIDE
POMMES FRITES   garlic aioli       8                
SALADE VERTE pickled shallot, house vinaigrette      8  

 

8

STEAK FRITES        28
      bistro cut, sauce au poivre

FISH FRITES                     24
      beer battered fluke, gribiche

TAVERN BURGER        19
      2 smash patties, special sauce, raclette cheese, lettuce

   shaved zucchini, tomato & caper, salade verte

DUCK CONFIT         28
      lentils, broccolini, crispy garlic

SOCCA    our favorite street food     14
      chickpea pancake, piperade

STEAK TARTARE                                       16
      pommes frites

MUSSELS À LA NORMANDE                              21
      cidre, smoked mushroom, crème fraiche

GNOCCHI PARISIENNE       22
     english pea, maitake, jambon broth  

KITCHEN  

[red]

Marchand-Tawse, ‘Morgon’ 2021
gamay from Beaujolais

14

Veuve Amiot, ‘Elisa’ NV
chenin blanc, chardonnay from Saumur

[bubbles + rosé]

[white]

Vinchingo, ‘Vermentino Macerato’ 2022 *skin contact
from Tuscany  

 

Torre Mora, ‘Cauru’ Etna Rosso 2022
nerello mascalese from Sicily

Pino Román, Pét-Nat, Valle de Itata 2022
país from Chile

14

Villemade, ‘Bovin Blanc’ 2022
chardonnay etc. from the Loire

 

 

13

13

BUTTER POACHED BABY CARROTS
      preserved lemon, almond

15

FRIED EGGPLANT SANDWICH 17

Yves Cuilleron, ‘Sybel’ 2021
syrah from the Rhone

14

14

13


