starters

|iving bibb tomato
$7.50

soup OF the moment
$0.50

escargot with potato Foam
$10

hand cut tuna tartare with orange

Sla

|:>|L)L) |eJchuce rea| EuFFa|o mozzare“a anA tomatoes
SI?

moules rustica with thai basil, ga‘angal and pinot gris
S,

scottish smoked salmon with horseradish {:oam
14

|oEche1° ravio|i \x/iJcI'] L)em’me L)|anc

SI?

clmero”eJ sl‘mimp |ouis
SI?

20% gratuity \X/\H Ee aJJeJ to parties o}E }Eive or more



secCo HJ S

duck and duck

S22

|oEche1° ravio|i \x/iJcI'] L)em’me L)|anc

S20

chicken thermidor with artichoke and goat cheese
S22

veal sca|oppini with herbs, marsala and aAsparagus

S22

rack oF lamb with |'10neq mustard rosemary crust

$26

kobe riEeqe with hot mayonnaise
$20

porLL saltimbocca with sage
$20

Fi|et mignon Jijormaise

$26

maine lobster meuniere
$20

|:>ig eye tuna asiatique
$22

veal clwop with mushroom ragout

$20



