FR
BAR

shareables

castelvetrano olives | salted wheat crisps 3
fromage | local honey, secasonal jam, lavash
selection of 3 or 5 | 18 or 25
charcuterie | coppa, salami, prosciutto 15
smoked oysters | red curry, makrut lime, chile de arbol 23
paté de campagne | pork terrine, apricot, rosemary, buckwheat 16
beef tartare | horseradish cream, lavash 14
house salad | root vegetables, béarnaise, sherry vinaigrette 10
spanish octopus | olive tapenade, smoked cream, eggplant agrodolce 23
salted halibut fritters | sauce béarnaise 12
smoked sturgeon tortelli | creme fraiche, chive, caviar 15
beef ragout | white shrimp, tripe, compressed apple, herb brioche 15
nonna’s meatballs | beef, pork, tomato, parmesan 15
burger | shiitake, port salut, caramelized onion 24
croque monsieur | berkshire ham, sauce mornay 15
pan seared loup de mer | mixed lettuces, pickled vegetables 18

10 oz. grass fed australian filet | pomme purée, rapini, sauce bordelaise 67

caviar

FR exclusive regiis ova caviar | buckweat blini, creme fraiche, shaved egg volk
siberian reserve | UR 115
hybrid | ROC 148
royal osetra | ROC 185

Consuming raw or undercooked meat, poultry, seatood, shellfish, or eggs may increase your risk of foodborne illnes.
20% service charge will be applied to all parties 6 or more



cocktails

bon bon spritz first offense
aperol, cocchi rose, grand marnier zephyr gin, grapefruit, lemon
orgeat, lemon, sparkling wine habafiero szechuan peppercorn
16 16
madagascar la normandie
grey goose vodka, yellow chartreuse horse soldier bourbon, boulard vsop
lychee, lemon, vanilla bean apple, cinnamon, lemon
19 18
kiss of the dragon why not a sazerac?
el jimador silver tequila, ancho reyes martell blue swift cognac, sugar
gabriel boudier creme de cassis, lime angostura & peychaud’s bitters
17 23
wine

champagne and rosé

charles de cazanove rosé, brut, champagne, FRA NV 18
bruno paillard premiére rosé cuvée, brut, champagne, FRA NV 32
perrier-jouét grand brut, epernay, champagne, FRA NV 20
taittinger comte de champagne, brut, cotes des blancs, FRA 2017 65
rosé

yves cuilleron sybel, collins rhodaniennes, rhone valley, FRA 2018 14

whites
margerum ranch vineyard klicketat pinot gris, columbia valley, FRA 2015 13
isabelle & pierre clément menctou-salon, loire valley, FRA 2017 15
forge dry riesling, seneca lake, ny, USA 2017 19
j.m. boillot macon-villages, burgundy, FRA 2016 21

calmére chardonnay, carneros, CA 2017 15

reds
michel gay & fils chorey-les-beaune, burgundy, FRA 2015 24
fel pinot noir, anderson valley, CA 2014 17
birichino zinfandel, st. georges vineyard, central coast, CA 2015 18
chiteau ducluzeau listrac-médoc, bordeaux, FRA 2015 15
blackbird contrarian, red blend, napa valley, CA 2014 22

beer

pilsner urquel pilsner, CZE 6 dogfish head 60 miute IPA, DEL 7
budweiser lager, USA 5
funkwerks saison, COL 8

weihenstephaner hefeweisen, GER 8 left hand brewing co. milk stout, COL 8

samuel smith nut brown ale, GBR 11



