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 Petites Bouchées
Vanilla-Dusted Scallops * 10.
Smoked Salmon BLT 10.
Lamb Lollipops (2) w/ Mint Pesto *
Extra Piece 6 Each

12.

Tempura Calamari
     w/ Frisée and Mustard Aioli

12.

“Pigs in a Blanket”
     Merguez Sausage in Puff Pastry * 10.
Faux Truffles of Foie Gras 12.
Steak Au Poivre w/ Purée * 10.
Egg and Béarnaise w/ Foie Gras Torchon
     and Tempura Bacon *

14.

8 oz. Burger w/ Mixed Pommes Frites *
    Add Toppings - 2 Each Item

11.

     Gruyère, Mimolette, Cheddar, Blue Cheese,
     Mushrooms, Shallots or Bacon

Cheese Platters  (choice of 4) 18.
Cow

Tête de Moine (Switzerland),
Brillat-Savarin (France),
 Aged Cheddar (WI), Époisses (France)
Fromage d’Affinois (France), Point Reyes
Blue (CA)

Sheep
Ossau-Iraty (France), Manchego (Spain)
Pecorino Sardo (Italy),
Parmigiano Reggiano (Italy)
Papillon Perail de Brebis (France)

Goat
Garotxa (Spain), Farmhouse Chèvre (CA),
Bijou (VT), Cypress Truffle Tremor (CA)
Robiola (Italy)

Pizzas
Tomato Trio w/ Mozzarella and Basil 12.
Goat Cheese and Roasted Garlic
Sopressata and Fresh Ricotta *

12.
14.

Wild Mushrooms w/ Shallots and Arugula 16.
Duck Confit and Fig * 18.
Foie Gras w/Andouillette & Blood Sausage * 26.
Pizza of the Day Mkt.

Price

Odds & Ends
Bowl of House-Marinated Olives 4.
Truffled French Frites w/ Parmesan 8.
Curried Frites with Duck Confit 8.
Charcuterie Plate (Assorted Meats) * 18.
                                               With  Cheeses * 25.
Mac n’ Cheese Au Gratin w/ Ham 8.

Desserts 9.

Chocolate Mousse Tower
 Profiteroles au Chocolat
 Christopher’s Cheesecake
Gateau Marjolaine
Tarte Tatin
Lemon Tart
Assortment of Ices & Creams
Warm Berry Tart
Soufflés (Chocolate, Vanilla, Raspberry
                                     Or Grand Marnier)
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*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical

conditions.


