
Hors d’œuvres 

Roasted Sunchoke Soup 

Roasted Garlic, Crème Fraiche, Croutons  6 
  

 Escargot Ragout 

 Pancetta, Roasted Shallots, Potato Puree  8 

  
 

Braised Oxtail 

Yukon Potato Gnocchi, Tomato Ragout  8 
  

Butternut Squash Ravioli 

Walnuts, Sage Brown Butter  8 

 

Salades 

Crisped Duck Confit  

Watercress, Pear, Maple Vinaigrette  10 
 

Frisee, Arugula, and Lardon 

Warm Shallot Vinaigrette, Slow Cooked Egg  10 

Butter Lettuce 

Breakfast Radish, Parmesan, Mustard Vinaigrette  7 
 

Roasted Beet and Blue Cheese 

Haricot Vert, Walnut, Truffle Vinaigrette  10 

The Cheese Board 

Selection of Three Hand Selected Spanish Cheeses:   
Azietao: Soft Sheep’s Milk, Cana De Capra: Goat’s Milk, Capuccetto Roso: Raw Cow’s Milk  12 

De La Mer 

Grilled Salmon 
Roasted Mushrooms, Blue Cheese Grits  24 

 

Sole Francaise 

Lightly Battered Sole, Lemon Parsley Sauce,  
Potato Puree, Broccoli  18 

 

Mussels Frites 

White Wine, Lemon, Parsley, Butter  18 

De La Terre 

Steak Frites 

Eight Ounce Hangar Steak, Maitre De Butter  18 
 

Coq Au Vin 

Red Wine Braised Chicken and Mushrooms, 
Lyonaisse Potatoes  18 

 

Braised Pork Pot Roast 

Alsatian Red Cabbage, Potato Puree  16 


