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~  L I BAT IONS  ~du  JOU R
 

House Old Fashioned  12
Armagnac, demerara syrup, bitters

Forget Paris  12
gin, aperol, amer pican

High Octane French Beer Flight  16
3 Monts Golden Ale
Gavroche Red Ale

Belzebuth Strong Pale Ale

~   F ROM AGE   ~

COW’S MILK

BRILLAT-SAVARIN�  Ile-de-France, France 
Triple crème, soft-ripened with 75% butterfat, soft bloomy rind, dense 
& superbly creamy 

FISCALINI SAN JOAQUIN GOLD  Modesto, California 
Golden hue, aromas of toasted nuts & brown butter, thin rind (raw milk)

SAINT AGUR�  Auvergne, France 
Rich blue cheese, creamy texture, subtle spiciness

GOAT’S MILK

REDWOOD HILL GOAT CHEDDAR  Sebastopol, California 
Smooth & slightly crumbly texture with sweet, mild flavors (raw milk)

LAURA CHENEL CABECOU�  Sonoma, California 
Packed in olive oil, & herbs, pronounced tang and herbeceous scent

CYPRESS GROVE HUMBOLDT FOG�  McKinleyville, California 
Moist, crumbly texture with a layer of vegetable ash in the center

SHEEP’S MILK

BELLWETHER FARMS SAN ANDREAS  Sonoma County, California 
Semi-firm, natural rind, aged 3 months, creamy & mild with a 
refreshingly sour finish (raw milk)

OSSOU IRATY�  Béarn, France 
Nutty & robust flavor, grassy sweetness, buttery mouth feel (raw milk)

PETIT BASQUE�  Pyrénées Mountains, France 
Soft texture, aromas of brown butter & caramel

ASSIETTE DE FROMAGE ..................selection of three 12, six 22, nine 32 

~  OYST ER S  ~and 
C H A M PA G N E

TODAY ’S OYSTERS

Daily selection of the freshest oysters  
with seasonal mignonette. 

½ dozen  19       dozen  37

SPARKLING WINE FLIGHT   21

Mumm Brut Rosé, Napa Valley

Henriot Brut Souverain, Champagne

Brazilier Crémant, Loire Valley
see our wine list for additional sparkling selections

4% added to all checks for San Francisco mandates

~   PE T I T S  PL AT S   ~

SMOKED SALMON MILLE CRÊPES..............................................................12 
Crêpe & egg layers, salmon caviar, capers, red onion & crème fraîche

BURGUNDIAN ESCARGOTS......................................................................... 11 
Broccoli romanesque, red pearl onion, black chanterelle, onion 
soubise, Banyuls brown butter

ROASTED BABY TOY BOX CARROTS......................................................... 11 
Avocado, vadouvan-spiced yogurt, pomegranate, cress

PÂTÉ MAISON................................................................................................13 
Chef ’s selection of house pâté with traditional accoutrements

STEAMED PEI MUSSELS...............................................................................15 
White wine, crème fraîche, baguette croutons, grained mustard, 
shallot, dill 
....................................................................................... add pommes frites  3

TARTARE D’AGNEAU.....................................................................................14 
Hand-chopped lamb, harissa spiced yogurt, preserved Meyer lemon, 
quail egg, sourdough croûtes

BOUDIN BLANC............................................................................................12 
Traditional white sausage, caramelized onions, smoked bacon, 
bordelaise sauce

~   S OU PE  &  SA L A DE   ~

SALADE MAISON............................................................................................9 
Toasted pine nuts, macerated black currants, Banyuls vinaigrette

SOUPE DU JOUR.............................................................................................9 
Daily seasonal selection

ORGANIC BABY BEET SALADE...................................................................13 
Chèvre mousse, cress, pistachios, Banyuls vinaigrette

SOUPE AU PÎSTOU............................................................................................ 10 
Winter vegetables, white beans, ditalini pasta, kale pîstou

HEIRLOOM RADISH CRUDITÉ........................................................................... 9 
Anchovy butter, mâche, sel gris

BELGIAN ENDIVE, RADICCHIO & FRISÉE SALADE.................................... 12 
Heirloom apple, Saint Agur cheese, hazelnut vinaigrette

~   PL AT S   ~

WILD FLOUNDER GRENOBLOISE...............................................................25 
Pommes de terre purée, Bloomsdale spinach, lemon-caper  
beurre noisette

“CASSOULET”................................................................................................27 
Duck confit, crispy pork belly, garlic sausage, butter beans

BAKED ATLANTIC HAKE..............................................................................25 
Baby fennel, fregola pasta, celery root cream, green peppercorn- 
olive sauce

PAN ROASTED STRIPED BASS....................................................................28 
Bloomsdale spinach, wild winter mushrooms, black truff le  
vin blanc, parsnip purée

CHICKPEA PANISSE CAKES.........................................................................22 
Roasted parsnip, grilled Swiss chard, French feta, kale pîstou

GRILLED BAVETTE STEAK...........................................................................30 
Beef fat marble potatoes, braised chard, bordelaise sauce, bone 
marrow butter

MAGRET DE CANARD...................................................................................27 
Duck breast, Nante carrot mousseline, ancient grain risotto,  
baby turnips & tops, natural jus

ga r n i t u r e s
a l l  7

 
Pommes purée  •  Baby butter bean ragout  •  Pommes frites

Ancient grain risotto  •  Sautéed Bloomsdale spinach

Executive Chef Chris Jones


