
 PLATS PRINCIPAUX  PLATS PRINCIPAUX 

arctic char* (not available after 10 PM) 	  34
French radish, beet, watercress sauce, gremolata crust

SEARED DIVER SCALLOPS 	  41
Black truffle risotto, watercress sauce, citrus vinegar GF | NF

STEAK FRITES* 	  38
Béarnaise, maitre D’ butter, hand-cut pommes frites  NF 

S a u c e  a u  po i v r e  +7

agneau aux fraises* (not available after 10 PM)	 32
Stuffed lamb saddle, seasonal veggies, pickled strawberry, pea/mint puree, 
strawberry gastrique  GF  

st barth salad 	  14
Kale, herb goat cheese, coconut dukkah, plantain chips, seasonal veggies
A d d  3  s h r i m p s *   +15

EXECUTIVE CHEF  ROMAIN MONNOYEUR     |   SOUS CHEF    CHRISTOPHER VELEZ

HORSHORS
D’OEUVRESD’OEUVRES

accra-laitos (5)

Salted cod fritter served with avo-

cado lime creme fraiche NF

14

BRioche SERVICE (4)

Home made brioche served with 

Isigny butter from Normandy NF
11

A d d  1  o z  s m o k e d  t r o u t  r o e *   +15 
A d d  F r e n c h  r a d i s h   +3

arugula salad
Lemon truffle vinaigrette, French 

radish, granapadano cheese NF | GF

11

STEAK TARTARE*
Strawberry, basil, pink peppercorn, 

pickled mustard seed, basil oil, 

fried shallot NF | DF 

23
A d d  e g g  y o l k*  +1.5

CHILLED OYSTERS* (3)
Pickled shiitake, cucumber, 

smoked trout roe 

NF | DF

13
A d d  o n e  o y s t e r *  +4.5

 ENTRE AMIS  ENTRE AMIS 

CHEESE PLATE 	  18
4 cheeses with accompaniments

saucisson en brioche 	  15
Buttery beef sausage stuffed pistachio brioche, pineapple, prune chutney, pickled 
mustard seed, bordelaise sauce

Salmon rillette 	  16
Fresh cucumber, cucumber lime broth, preserved lime supreme, basil oil GF | DF| NF

cassoulet skewer (4)  	  21
Duck confit meatball, slow cooked pork belly, prune chutney, beet condiment, 
fresno oil    GF | DF| NF

BARBAJUAN RAVIOLI 	  15
House made fried ravioli stuffed with seasonal veggies, comte, ricotta. Seasonal 
espuma NF

prawn toast 	  22
Sorullo, prawn hollandaise, pickled radish NF

 SANDWICHES  SANDWICHES 

CROQUE MADAME* 	  19
Gruyere, ham, mornay, sunny eggs, fries or salad NF

le cafe BURGER* 	  23
Sazon mayo, american cheese, local beef, onion, arugula NF

STEAK NIGHTSTEAK NIGHT
EVERY TUESDAYEVERY TUESDAY

S E RV E D  W I T H 
B O T T O M L E S S  F R I T E S

CHEF’S SPECIALCHEF’S SPECIAL
A S K  Y O U R  S E RV E R  A B O U T
T H E  S P E C I A L  O F  T H E  D A Y !

MKT

*Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness. please let us know if you have any food allergies.

 S IDES  S IDES 

LE CAFE POMMEs FRITES  	  9
Hand-cut, mayo & ketchup NF | DF
A d d  t r u f f l e  a n d  g r a n a  p a d a n o  +2.5

black truffle risotto 	  13
add 3 scallops 	  20
add 3 shrimps 	  15

  PÂTES PÂTES 
seasonal risotto	  23
Coconut milk, sweet pea and mint puree, seasonal veggies, pickles  GF | DF| NF
A d d  3  s c a l lo p s  +20

escargot pasta 	 24
Spinach pasta, maitre D’ beurre blanc, comte espuma, fried shallot, seasonal 

veggies NF

NF : Nut Free
DF : Dairy Free

GFGF : Gluten free



   CHAMPAGNE  SPARKLING   
	 GLASS	 BOTTLE

N/A Sparkling, Fritz Muller	   9	 36

Henry Varnay brut, France 	   10	 38

Henry varnay rose, France 	   10	 38

Crémant Du jura, Desire Petit, France 	   18	 72

Cremant du jura rose , Desire petit, France 	   /	 72

Ercole, Pet Nat, Italy 	   /	 65

Le mesnil grand cru, Champagne, France 	   /	 100

Veuve Clicquot yellow label, Champagne, France 	   /	 150 

marguet shaman grand cru 2020, Champagne, France 	   /	 170

   VIN ROSé & orange 
	 GLASS	 BOTTLE

House rose, Grenache, Southern France 	   9	 36

Sancerre rose, Loire Valley, France 	   /	 75 	

sea sex and sun, ami, Grenache banc, macabeu, skin contact 	   /	 65       

   VIN BLANC 
	 GLASS	 BOTTLE

House white, Chardonnay,Southern France 	   9	 36

chenin, Vouvray sec, Loire Valley, France 	   14	 56

Sauvignon blanc, cheverny, Loire Valley, France 	   14	 56

gewurztraminer, 40 day, union sacre,  Paso robles, California 	   14	 56

chardonnay, Macon village, thevenet & fils, Burgundy, France 	   14	 58

Sauvignon Blanc, Sancerre lucien crochet, Loire Valley, France 	   /	 89

chardonnay, homard d’or, ami,  Burgundy, France 	   /	 80

savagnin, floral “s”, desire petit,  Jura, France 	   /	 85

Roussane, saint joseph, chave, Rhone valley, France	   /	 75

pinot blanc, fly me to the moon, Alsace, France 	   /	 68

  VIN ROUGE 
	 GLASS	 BOTTLE

house red, Grenache, Rhone valley, France 	   10	 38

Cab Sauv/Franc/Merlot, Bordeaux Clarendelle, Bordeaux, France 	   15	 58

Grenache noir, la manarine, Rhone Valley, France 	   14	 54

cabernet sauvignon, clos de napa, California, Napa valley 	   16	 62

Lambrusco, chiarli, Italy 	   12	 45

Pinot Noir, roserock drouhin, Oregon, Williamette valley 	   15	 58

trousseau, desire petit,  Jura, France 	   /	 89

Pinot Noir, Jean Chauvenet, Noyer du pendu, Burgundy, France 	   /	 95

Pinot Noir, M.Colin, chassagne montrachet, Burgundy, France 	   /	 110

Pinot Noir, parent, pommard, Burgundy, France 	   /	 230

Gamay, Raisins Gaulois, M&C Lapierre, Beaujolais, France 	   /	 75

Gamay, Morgon, M&C Lapierre, Beaujolais, France 	   /	 90

Cab Franc/Merlot, Saint Emilion grand cru, Haut Segottes, Bordeaux 	   /	 95

Cab Sauv/merlot, margaux, Bordeaux, Blason D’Issan 	   /	 110

pauillac, yannick mirande, Chateau Chantecle, Bordeaux 	   /	 280

syrah/grenache, gigondas, gour de chaule, Rhone valley, France 	   /	 95

Châteauneuf-Du-Pape, Domaine de cristia, Rhone valley, France 	   /	 120

Châteauneuf-Du-Pape, Isabel ferrando, Rhone valley, France 	   /	 250

Cab Franc/Cab Sauv/Merlot Le Pech Abusé, Buzet, France 	   /	 75

Amarone Della Valpolicella, Giuseppe Campagnola, Veneto, Italy 	   /	 90

Cabernet sauvignon, Jordan, Alexander Valley, Sonoma, California 	   /	 180

 beer 
Alma Mader Seasonal, KC	   9

Torn label Seasonal, KC 	   9

stella artois 	   7

kronenbourg 1664	   7
T r y  i t  w i t h  o u r  h o u s e  a m a r o  b l e n d  +7

Duvel	   11

miller high life The champagne of beer	   4

Guinness  	   7

Bronson’s clarified punch
Original - bourbon, apples, ginger, spices

Tropical - rum, pineapple, tropical aromatics

perennial - vodka, apricot, tea, blossoms

   seasonal   
not a sbagliato 15

negroni shrub, sparkling wine

jadecutter 15
gin, tropical herbs, cucumber, palm sugar, lime

southpaw 15
bourbon, peach, honey, yuzu, shiso

crimson grove 15
tequila, clarified strawberry, basil, hibiscus, vermouth

Phantom Limb 15
gin, chartreuse, soursop, cinnamon, lime, cilantro oil

mink deville 15
dark rum, cola reduction, orange, lemon, black cherry

tardy slip 15
japanese whiskey, sherry, umeshu, plum, lemon

gold soundz 15
mezcal, pineau des charentes, pineapple, turmeric

 cafe CLASSICs
house spritz 14

aperitif blend, sparkling water, sparkling wine

French 75 14
gin, lemon, simple, sparkling wine

Pimms Cup 14
pimms no. 1, ginger syrup, lime, soda

charlie sour 15
bourbon, earl grey tea, elderflower, lemon

Espresso martini 14
broadway cafe espresso, vodka, licor 43

American in paris 14
overproof rye, cappellitti, suze, peychauds bitters

Copper rabbit 15
builder’s gin, apricot, szechuan peppercorn, 

cinnamon, lemon, egg white


