
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 

executive chef aaron bludorn 

 

 

 

La Tradition 

classics & country cooking 

 

 

first 

 

Quenelles de Brochet 

crawfish, vol au vent, button mushroom 

 sauce americaine 

$24 

 

 

Provençal White Asparagus 

quail egg, hazelnut, tarragon,  

prosciutto di parma, madeira emulsion 

$38 

 

 

 

second 

 

Striped Bass “en Paupiette” 

pommes purée, baby leeks 

sauce meurette 

$46 

 

 

Poulet Rôti 

morel mushrooms, english peas, mint 

sauce suprême 

 $42 

 

 

12oz  Dry Aged Striploin 

aged cheddar & potato perogi, wild ramps 

asparagus, natural jus 

$52 

 

 

 

La Saison 

spring flavors 

 

 

first 

 

Hamachi Tartare* 

tonnato verde, whole grain mustard  

radish, celtuce 

$25 

 

 

Duck and Foie Gras Terrine 

rhubarb, pickled celery, walnut 

brioche toast 

$32 

 

 

 

second 

 

Roasted Atlantic Cod 

artichoke, fingerling potato 

mussels, sauce marinière 

$44 

 

 

Crescent Farm Duck Breast* 

sour cherry, baby fennel, swiss chard 

 marcona almond, jus de cerise 

$48 

 

 

 

 

 

 

 

 

 

 



 

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 

executive chef aaron bludorn 

 

 

Le Potager 

inspired by the market 

 

 

first 

 

Garden Lettuce Salad 

pecorino romano, pistachio vinaigrette 

$18 

 

 

Pea Soup 

parmesan, charred onion cream 

mint oil 

$23 

 

Spring Vegetable Salad 

baby leeks, radish, sunflower seeds 

leek vinaigrette 

$21 

 

 

second 

 

Asparagus Risotto 

robiola bosina, roasted onion oil 

mousseron mushroom 

ap $28 / mc $39 

 

 

Burrata Ravioli 

 spring onion, peas, radish, walnuts 

nettle pesto  

ap $30 / mc $42 

 

 

 

 

 

 

Le Voyage 

vietnamese cuisine 

 

 

first 

 

Shrimp Toast 

papaya salad, tamarind, culantro 

$25 

 

 

Vietnamese Crab Bisque 

chili oil, mint, crispy shallots 

$23 

 
 

 

 

 

 

 

 

 

second 

 

Loup de Mer “Cha Ca” 

vermicelli noodles, dill, turmeric 

peanuts 

$45 

 

 

Grilled Pork Chop 

vietnamese sausage, bánh xèo  

mung bean, cilantro 

$44 

 

 


