
FRUITS DE MER

APRÉS-MIDIAPRÉS-MIDI

ENTRÉESENTRÉES

SALADESALADE
warm-from-the-oven gruyere gougeres ................................... 9 

duroc pork rillettes ..................................................................................... 10
with crispy sour baguettes and pickled baby cucumber

buckwheat blini ................................................................................................. 11
with house-cured steelhead caviar

crispy fried panisses ................................................................................. 12
with green garlic aioli

warm marcona almonds .......................................................................... 12
with fleur de sel

onion soup “amis” au gratin .................................................................. 15

heirloom potato terrine ......................................................................... 16
with pork cracklins and horseradish

sweet pepper, olive and eggplant terrine ............................ 17
with mint pistou

warm goat cheese ........................................................................................... 21
with crispy bacon and heirloom tomatoes

warm delta asparagus ............................................................................... 23
with foie gras sabayon and crispy duck skin

hardwood grilled porcini ..................................................................... 17
with baby onion confit

AMUSE
3PM JUSQ’ A 5PM

onion soup gratinÉe
9

charcuterie
Prosciutto, saucisson, country 

pate, duck rillette
19

steak tartare
chopped filet, capers, quail egg

16

beet salad 
Endive, fourne d’ambert,  

walnut vinaigrette
12

croque monsieur
12

cheeseburger
Grilled onion, raclette cheese, 

pommes frites
15

POMMES
FRITES

HARICOTS
VERTS

NUESKE
BACON

SAUTÉED
SPINACH

PARTIES
9

am e r i can 
d r i n k s

COFFEE
9

ESPRESSO
9

CAFE AU LAIT
9

CAPPUCINO
9

CAFE MOCHA
9

CARMEL LATTE
9

VANILLA LATTE
9

POM ICED TEA
9

vANILLA LATTE
9

CITRON PRESSE
9

PELLEGRINO
9

EVIAN
9

butter lettuce leaves 
with sharp dijon and tarragon

12

warm brussels 

12

sprouts salad with 
caramelized onions, bacon and egg

12

house cured king salmon 
with raw fennel salad and 

banyuls vinaigrette

15.5 

warm lamb tongue salad 
with baby potatoes and 
crème fraiche dressing 

17

fried langoustines ............................................................................................ 9 
with tomato roe butter

broiled pacific spiny lobster ................................................................. 9
with heirloom peppers and pastis

local seafood choucroute ....................................................................... 9
with housemade sauerkraut

roast wolfe farm squab .............................................................................. 9
with warm liver toasts

fulton valley rotisserie chicken ....................................................... 9
with pommes puree

duroc pork assiette ........................................................................................ 9
grilled mignonette, braised belly, grilled sausage

hardwood grilled range veal chop ................................................. 9
with fresh morels in aged sherry cream

watson farms lamb sirloin olivada ................................................. 9
with grilled young zucchini

hereford beef daube provencale ..................................................... 9

steak frites ............................................................................................................... 9
onglet/ prime filet mignon/ dry aged prime ribeye

croque monsieur ................................................................................................ 9
hobbs applewood ham with aged gouda and fallot mustard

fulton valley chicken croque madame ......................................... 9 

housemade duroc pork ................................................................................ 9
and garlic saucisson sandwich 

warm dungeness crab and sorrel quiche ............................... 9 

FRUITS DE MER
a daily selection of oysters 

west coast and east coast crustations

chilled little neck clams/ hot razor ..... 25

clams with white wine and shallots ..... 39

fresh gulf prawn cocktail ..... 48

amis platter
oysters, clams, fresh gulf prawns and crab

85

smoked chicken salad 
with artichokes, carrots, mache and preserved lemon vinaigrette

13

Bon repas doit commencer par la faim


