
 PLATS PRINCIPAUX  PLATS PRINCIPAUX 

branzino* (not available after 9:30 PM) 	  44.5

Grilled, herbes de provence butter, leche de tigre, pommes noisettes, garlic aioli, 	

pickled grape NF | GF

SEARED DIVER SCALLOPS 	  44.5

Black truffle risotto, citrus vinegar GF | NF

STEAK FRITES* 	  41.5

Béarnaise, maitre D’ butter, hand-cut pommes frites  NF 

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

Venison* (not available after 9:30 PM)	 48
Seared loin, rice and bean chou farci, mango jus & chutney NF | GF

Sancocho Vol-au-vent (not available after 9:30 PM) 	 37.5 

Chicken, plantain, calabaza, foie gras sauce, herbs NF

EXECUTIVE CHEF  ROMAIN MONNOYEUR     |   SOUS CHEF    CHRISTOPHER VELEZ

HORSHORS
D’OEUVRESD’OEUVRES

Cabbage salad
(not available after 9:30 PM) 

Cabbage, kiwi, granny smith apple, 

pickled fennel, creamy pastis   

vinaigrette, croutons NF

18

BRioche SERVICE (4)

Home made brioche served with 

Isigny butter from Normandy NF
11.5

A d d  1  o z  s m o k e d  t r o u t  r o e *   +15.5
A d d  r a d i s h   +3

arugula salad
Lemon truffle vinaigrette, French 

radish, grana padano cheese NF | GF

11.5

STEAK TARTARE*
Maitake chips, pickled beech 
mushroom, black garlic aioli, 

hazelnut, espresso crumble malt, 
vinegar gel

24
A d d  e g g  y o l k*  +1.75

CHILLED OYSTERS* (3)

Horseradish Leche de tigre gel, 

leek oil, pickled grape NF | DF | GF

13.5

Campfire OYSTERS* (3)

Au poivre butter, parmesan        

foam, fresno oil NF | GF

 13.5
A d d  o n e  o y s t e r *  +4.75

 ENTRE AMIS  ENTRE AMIS 

CHEESE PLATE 	  21
4 cheeses with accompaniments

saucisson en brioche 	  18.75

Buttery beef sausage stuffed pistachio brioche, mango, prune chutney, pickled 	
mustard seed, Périgord sauce

P.E.I. Mussels* 	  29
Coconut curry, fennel, cilantro DF| NF
o r  Marinière, white wine, shallot, garlic, cream NF 

cassoulet skewer (4)   	  23.5

Duck confit meatball, slow cooked pork belly, prune, beet purée, fresno oil  GF | NF

BARBAJUAN RAVIOLI (5)  	  15.5

House made fried ravioli stuffed with seasonal veggies, comté, ricotta.		
Seasonal foam NF

 SANDWICHES  SANDWICHES 

CROQUE MADAME* 	  21.75

Black hole bakery shokupan, gruyere, ham, mornay, sunny eggs, fries or salad NF

Le cafe BURGER* 	  25
Black garlic mayo, American cheese, cornichons, onion, bordelaise sauce

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  	  9.5

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  +3

black truffle risotto GF | NF 	  13.5

  PÂTES PÂTES 
seasonal risotto	  26
Beet risotto, coconut milk, goat cheese, pickled grape, leche de tigre  GF | NF
A d d  3  s c a l lo p s  +25 

duck confit pasta 	    33
Fresh bucatini, duck confit, foie gras sauce, maitake mushroom, pickled beech 

NF : Nut Free
DF : Dairy Free

GFGF : Gluten free



   CHAMPAGNE  SPARKLING   
	 GLASS	 BOTTLE

N/A Sparkling, Fritz Muller	   9.5	 37.5

Henry Varnay brut, France 	   10.5	 39.5

Henry varnay rose, France 	   10.5	 39.5

Crémant Du jura, Desire Petit, France 	   19	 75

Cremant du jura rose , Desire petit, France 	   19	 75

Le mesnil grand cru, Champagne, France 	   /	 105

Veuve Clicquot yellow label, Champagne, France 	   /	 155 

marguet shaman grand cru 2020, Champagne, France 	   /	 177

   VIN ROSé & orange 
	 GLASS	 BOTTLE

House rose, Grenache, Southern France 	   10.5	 37.5

Clos cibonne tentations rose, Provence, France 	   /	 57 	

sea sex and sun, ami, Grenache blanc, macabeu, skin contact 	   /	 68       

   VIN BLANC 
	 GLASS	 BOTTLE

House white, Chardonnay,Southern France 	   10.5	 37.5

chenin, Vouvray sec, Loire Valley, France 	   14.5	 58

Sauvignon blanc, cheverny, Loire Valley, France 	   14.5	 58

gewurztraminer, 40 day, union sacre,  Paso robles, California 	   14.5	 58

chardonnay, Macon village, thevenet & fils, Burgundy, France 	   15.5	 60

Sauvignon Blanc, Sancerre lucien crochet, Loire Valley, France 	   /	 92

chardonnay, homard d’or, ami,  Burgundy, France 	   /	 83

chardonnay, chablis, samuel billaud, Burgundy, France 	   /	 115

savagnin, floral “s”, desire petit,  Jura, France 	   /	 89

Roussanne, saint joseph, chave, Rhone valley, France	   /	 78

Châteauneuf-Du-Pape, domaine charvin, Rhone valley, France 	   /	 165 

pinot blanc, fly me to the moon, Alsace, France 	   /	 70

  VIN ROUGE 
	 GLASS	 BOTTLE

house red, Grenache, Rhone valley, France 	   10.5	 39.5

Cab Sauv/Franc/Merlot, Bordeaux Clarendelle, Bordeaux, France 	   15.5	 60

Grenache noir, la manarine, Rhone Valley, France 	   14.5	 56

cabernet sauvignon, clos de napa, California, Napa valley 	   16.75	 65

Lambrusco, chiarli, Italy 	   13.5	 48.5

Pinot Noir, cloudline drouhin, Oregon, Willamette valley 	   15.5	 58

poulsard, desire petit,  Jura, France 	   /	 79	

Pinot Noir, Jean Chauvenet, Noyer du pendu, Burgundy, France 	   /	 98

Pinot Noir, M.Colin, chassagne montrachet, Burgundy, France 	   /	 115

Pinot Noir, parent, pommard, Burgundy, France 	   /	 240

Gamay, Raisins Gaulois, M&C Lapierre, Beaujolais, France 	   /	 78

Gamay, Morgon, M&C Lapierre, Beaujolais, France 	   /	 99

Cab Franc/Merlot, Saint Emilion grand cru, Haut Segottes, Bordeaux 	   /	 98

Merlot/cab sauvignon, Saint Emilien, Le Puy vin de France, Bordeaux 	   /	 140

Cab Sauvignon/merlot, margaux, Bordeaux, Blason D’Issan 	   /	 115

pauillac, yannick mirande, Chateau Chantecle, Bordeaux 	   /	 295

syrah/grenache, gigondas, gour de chaule, Rhone valley, France 	   /	 98

Châteauneuf-Du-Pape, Domaine de cristia, Rhone valley, France 	   /	 125

Châteauneuf-Du-Pape, Isabel ferrando, Rhone valley, France 	   /	 260

Cab Franc/Cab Sauv/Merlot Le Pech Abusé, Buzet, France 	   /	 78

Amarone Della Valpolicella, Giuseppe Campagnola, Veneto, Italy 	   /	 94

Cabernet sauvignon, Jordan, Alexander Valley, Sonoma, California 	   /	 187

 beer 
Alma Mader Seasonal, KC	   9.5

Strange days Seasonal, KC 	   9.5

stella artois 	   7.5

kronenbourg 1664	   7.5

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 .5

Duvel	   11.5

miller high life The champagne of beer	   4.5

Guinness  	   7.5

Bronson’s clarified punch 15.5

Original - bourbon, apples, ginger, spices

perennial - vodka, apricot, tea, blossoms

   seasonal   
pins & Needles 15.5 

(force carbonated)

aperol, madeira, french white wines, rosemary

Slip N’ Fall 15.5

rum, maduro, banana, sherry, hazelnut, lemon, egg white 

lola 15.5

overproof rum, reduced cola, tart cherry, lemon

paper lantern 15.5

gin, pear, osmanthus, oolong, meletti, lemon

Erebus 15.5

rye, cognac, fig, punt e mes, black walnut

big two-hearted 15.5

bourbon, pine smoked tea, lucano, tobacco bitters

canyon burning 15.5

tequila, piment d’espelette, pommeau, lime, spices

marlon 15.5

mezcal, spiced honey, ginger, yuzu

 cafe CLASSICs
house spritz 14.5

aperitif blend, sparkling water, sparkling wine

French 75 14.5

gin, lemon, simple, sparkling wine

Pimms Cup 14.5

pimms no. 1, ginger syrup, lime, soda

charlie sour 15.5

bourbon, earl grey tea, elderflower, lemon

Espresso martini 14.5

broadway cafe espresso, vodka, licor 43

American in paris 14.5

overproof rye, cappellitti, suze, peychauds bitters

meridian 15.5

bourbon, chai vermouth, blueberry, lemon


