
 EXECUTIVE CHEF: KEVIN TAKAFUJI   |   CHEF PROPRIETOR: THOMAS CISZAK 09.29.23

WE ARE OFFERING A 3% DISCOUNT IF BILL PAID IN CASH

POULET AU CITRON  32
pan roasted chicken thighs,  

lemon segments, brussels sprouts, 
fingerling potatoes, mushroom, onion

 
 

CONFIT DE CANARD    37
duck leg, spaghetti squash,  

cipollini onion, pomegranate gastrique
 
 

TRUITE AUX AMANDES  32
brook trout, roasted delicata squash,
sliced almonds, sage, brown butter 

 
 

FISH DU JOUR  MP 
fish of the day

 
 

SCHNITZEL FORESTIERE  32
pork filet, roasted pee wee potatoes,  
roasted onion, wild mushroom sauce

 
 

BRAISED SHORT RIB BŒUF 
BOURGUIGNON  38

red wine, smoked bacon, mushrooms, pearl 
onions, pommes dauphine

 
 

LE GRAND BURGER    24
lettuce, pickle, onion, gruyère, 

 ‘grand mac sauce’, pommes frites
 
 

RIGATONI BOLOGNESE  29
wagyu beef, veal, pork sausage, 

 san marzano tomato, basil, parmesan
 
 

VEGAN BOLOGNESE    29
rigatoni, tempeh, jackfruit, mushroom, 

chive, nutmeg, oregano, 
 san marzano tomato

SAUMON GRILLÉ    32
scottish salmon, farm greens, lemon,  

tarragon vinaigrette

 
STEAK FRITES    36
8oz. cedar river hanger steak,

 sauce de maison, pomme frites

SOUPE AUX OIGNONS  18
onions, oxtail broth, gruyère cheese toast

BUTTERNUT SQUASH SOUP    14
butternut squash, apple compote,  
toasted pumpkin seeds

ESCARGOTS "PERSILLADE"    16
garlic-herb butter, rustic bread

MOULES À LA PROVENÇALE    21
P.E.I. mussels, garlic, thyme, basil, 
tomato concassé, grilled rustic bread

WAGYU STEAK TARTARE    22
shallots, capers, mustard,  
grilled rustic bread 

GOUJONETTES DE POISSON  
a.k.a "FISH STICKS"  19
crispy local fluke, avocado tartar sauce, 
piment d'Espelette

TARTE MÉMÈRE    17
tomatoes confit, basil, mozzarella

TARTE FLAMBÉE  18
Alsatian style tarte, fromage blanc, bacon, 
onions, parsley

TARTE PARISIENNE   24
foie gras, red shallot confiture, taleggio,  
pear slices, baby arugula, crème fraîche,  
white truffle oil

hors d’oeuvres

savory tartes  
Crispy Thin, Perfect Appetizers

TUNA TARTARE  18
avocado, black sesame, crisps

GRILLED SPANISH OCTOPUS  24
sea island red peas, pickled nardello  

peppers, smoked paprika, lemon, evoo

AWARD-WINNING JUMBO LUMP 
MARYLAND CRAB CAKE  26 

young greens, mustard crème fraîche

T.C STEAK    58
USDA Prime sirloin steak,  

frizzled onions, chef's butter,  
TC steak sauce

JARDIN    12
farm greens, seasonal vegetables,  
tarragon vinaigrette

POIRE ET FROMAGE   16
bibb lettuce, pears, walnuts, roquefort,  
pickled onions, champagne vinaigrette

PÂTÉ CAMPAGNE    19
country pâté, cornichons, mustard,  
grilled rustic bread

TERRINE DE FOIE GRAS    24
fall compote, toasted brioche

BAKED CAMEMBERT   26 
(perfect for 2) 
fig & hazelnut jam, baguette

PLATEAU À FROMAGE    22
chef selection of 3 artisanal cheese,
fresh fruit, nuts, country bread

charcuterie 

petites salades

les garnitures
Sides Dishes  

Bread Served
Upon Request

    Vegetarian
    Gluten Free* 
    No GMOs

*may require minor modifications

grandes salades
SALADE CHINOISE    22 
chopped salad, napa cabbage, red 
cabbage, oranges, water chestnuts, 
cashews, edamame, cilantro, mint, crispy 
wonton, black sesame dressing,  
soy sesame dressing

SALADE NIÇOISE    26 
seared tuna, haricots verts, niçoise olives, 
pickled onions, fingerling potatoes, 
tomatoes, egg, white anchovies, 
champagne vinaigrette

KOUIGN AMANN  13
warm toasted butter pastry, fall compote,  

vanilla ice cream

TAHITIAN VANILLA CRÈME 
BRÛLÉE    13 

vanilla custard, caramelized sugar, strawberries

VALRHONA CHOCOLAT  
POT DE CRÈME    13

salted caramel, feuilletine, brandied cherries

MACARONS ASSORTIS  20
ten assorted macarons

desserts brunch 
Available Saturday & Sundays  

11am - 3pm

POMMES FRITES    12 
authentic Belgium Bintje potatoes

POMMES DAUPHINE 12 
garlic butter

HARICOTS VERTS    12 
sliced almonds

CHOUX DE BRUXELLES    12 
brussels sprouts, cider vinaigrette

DELICATA SQUASH    12 
coffee-maple glazed

entrees

grille

chef’s classics

AUTHENTIC BELGIAN WAFFLE
CRÊPES
QUICHE

SCRAMBLE DU JOUR  
EGGS BENEDICT

AVOCADO TOAST   

dinner menu 

( add avocado $4 / chicken $6 /  
salmon $8 / tuna $9 )



PILSNER Rothaus new jersey abv 5.1%..................................... 8 
SEASONAL Ramstein  .................................................................10
LAGER Stella Artois Belgium abv 5.0%...................................... 9
IPA Maine Beer Co. Lunnch maine abv 7%...............................10
BARREL-AGED Founders KBS michigan abv 12.3%...............15
STOUT Guinness  ireland abv 4.2%............................................. 7  

LOW-PROOF

PURPLE RAIN 
soju, lychee calipico, lychee 
puree, butterfly peaflower...12

LA VIE EN ROSE 
pavan, hibiscus-cascara, 
prosecco.............................12

BARREL-AGED 
COCKTAIL  18

ask your server

specialtyAPEROL SPRITZ  aperol, prosecco, orange bitters..........13 

MEMERE 75  gin, elderflower, prosecco............................14

THE ACCOUNTANT (aka The Porn Star)   
house-infused vanilla vodka, passion fruit liqueur,  
passion fruit puree, lime juice, side of prosecco....................16

FRENCH MARTINI  vodka, creme de mure,  
pineapple juice, raspberry foam...........................................16

AND JUST LIKE THAT  vodka, triple sec, ancho reyes,  
cranberry juice, lime juice ...................................................15

MAI TAI plantation rum blend, triple sec, lime, orgeat........15

HABANERO MARGARITA  habanero infused tequila,  
triple sec, lime juice.............................................................15

SMOKING DAIQUIRI mezcal, pamplemousse,  
grapefruit juice...................................................................15

AVION EN PAPIER  bourbon, aperol, amaro, lemon.........16

DRAUGHT
beer

WITBIER Allagash White  maine abv 5.1%............................... 8
BLONDE La Chouffe  belgium abv 6.0%.................................10 
PALE LAGER Kronenbourg 1664 france abv 5.8%................. 8
IMPERIAL IPA Six Point Resin  new york abv 9.1%............... 9
NON-ALCHOLIC Stella Liberté  “0.0%” belgium.................. 6

BOTTLE / CAN BEER

Prosecco  Lamberti Extra Dry DOC NV, Veneto............................................ 12/44
Cremant Rosé  Gerard Bertrand AN 825 Brut 2020, Limoux.......................15/58
Champagne  Piper Heidsieck Cuvée 1785 NV, Reims...................................... 18/86

Pinot Gris  Underwood NV, Oregon................................................375ml Can 15
Pinot Grigio Tiamo 2020, Veneto....................................................................... 11
Muscadet  Domaine Bel Air Sevre et Maine 2021, Loire Valley....................... 11/52
Sauvignon Blanc Château Gillet 2022, Bordeaux......................................... 12/54
Sancerre Domaine Pastou Vieilles Vignes 2022, Loire Valley.......................... 18/72 
Rieslng  Hexamer Quarzit  2021, Nahe.......................................................... 13/56
Gentil Hugel 2022, Alsace.............................................................................. 12/54
Viognier  Laurent Miquel Solas IGP 2020, Pays d’Oc..................................... 12/54
Pouilly Fuisse J.J. Vincent Marie Antoinette 2020, Pouilly Fuisse................... 17/66
Chardonnay  Landmark Vineyards Overlook 2019, California........................ 16/66

Cabernet Franc Hosmer 2022, Cayuga Lake................................................ 12/54

Beaujolais  Stéphane-Aviron Villages 2019, Beaujolais.................................... 13/56
Pinot Noir  Underwood NV, Oregon.................................................375ml Can 15
Pinot Noir  L'Umami 2021, Willamette Valley.............................................. 13/56
Saint-Émilion  Château Milon Caprice 2020, Saint-Émilion.......................... 15/72
Graves Château de Landiras 2018, Bordeaux................................................... 12/54
Malbec Famille des Causses 2020, Cahors....................................................... 12/54
Côtes-du-Rhône Jean Louis Grand Reserve, 2019 Rhone............................... 12/54
Bordeaux Supèrieur  Château Croix-Mouton 2018, Lugon-Gironde........... 15/66  
Cabernet Franc Baron de la Truffe Chinon Truffieres 2020, Loire Valley....... 16/72
Cabernet Sauvignon  Saveurs du Temps 2020, Pays d'Oc............................. 12/54
Cabernet Sauvignon  Routestock Route 29 2020, Napa Valley..................... 16/72

ROSÉ

ROUGE

ROUGE

wine by the glass*
*Available By The Bottle

GLS / BTL GLS / BTL

cocktails

JuliÉnas  Château Fuissé Famille Vincent 2019, Beaujolais..................................... 60
Pinot Noir  Melville 2018, Santa Rita Hills......................................................... 76
Sancerre Fucher Lebrun Le Mont 2019, Loire Valley.................................................64
Pinot Noir  Bethel Heights Estate 2021, Willamette Valley................................. 72
Santenay  Antoine Olivier Les Cerises 2016, Côte d’Or..............................................78
Bourgogne Domaine Arlaud Roncevie, 2020 Côte d’Or...........................................76
Pinot Noir  Résonance 2015, Yamhill-Carlton..................................................... 92
Gevrey-Chambertin Louis Jadot 2020, Côte d’Or............................................. 152
Chambolle-Musigny  Mongeard-Mugneret 2018, Côte d’Or........................... 146
Vosne Romanée  Domaine Méo-Camuzet 2019, Côte d’Or............................. 240
Merlot  L'Ecole No. 41 2019, Columbia Valley.................................................... 70
Saint-Émilion  Edmond Rothschild Laurets 2016, Bordeaux................................76
Pomerol  Château de Sales 2018, Bordeaux.......................................................... 92
Châteauneuf-du-Pape  Mont Redon 2017, RhÔne Valley................................. 116
Vaucluse  Chêne Bleu Abelard 2006, Vaucluse.................................................... 162
Zinfandel  Turley Juvenile 2019, California.......................................................... 64
Blend  Oren Swift Cellars 8 Years in the Dessert 2017 Napa Valley....................... 122
Cabernet Franc  Anne Claude Leflaive Clau de Nell 2019, Loire Valley.............. 120
Cabernet Franc  Lieu Dit 2021, Santa Ynez Valley.............................................. 62
Cabernet Franc  Co^lluvial F.R.F. 2017, Santa Maria Valley............................... 118
Margaux  Château Boyd-Cantenac Joséphine de Boyd 2015, Bordeaux................... 92
Pauillac  Château Tour Pibran 2016, Bordeaux.................................................... 76
Pauillac  Les Tourelles de Longueville 2018, Bordeaux....................................... 110
Saint-Julien Château Brainaire-Ducru, 4ème Grand Cru Classé 2013, Medoc.... 150
Saint-Estephe  Château Phelan Segur 2018, Bordeaux...................................... 146
Cabernet Sauvignon  Hendry HRW 2018, Napa Valley..................................... 62
Blend Blackbird Arise  2017, Napa Valley.............................................................. 90
Cabernet Sauvignon Jordan 2017, Alexander Valley......................................... 121
Cabernet Sauvignon Clos Du Val Estate 2017, Napa Valley................................ 88
Cabernet Sauvignon Woodward Canyon #24 2018, Washington..................... 110
Cabernet Sauvignon Dominus Napanook 2018, Yountville.............................. 175
Cabernet Sauvignon Darioush 2019, Napa Valley............................................ 260

Pol Roger  Brut Réserve NV, Épernay................................................................ 116
Duval-Leroy Brut Réserve NV, Côte des Blancs................................................... 90
Agrapart et Fils 7 Crus Brut NV, Avize........................................................... 118
Gosset  Grand Réserve Brut NV, Champagne.................................................... 120
Louis De Sacy Les Courtisols Millésime 2014, Verzy........................................... 166
Phillipponnat  Royal Réserve NV, Mareuil sur AŸ ............................................156
RosÉ, Billecart-Salmon  Brut NV, CÔte de Blancs....................................... 190
RosÉ, Pierre Sparr  Brut NV, Alsace................................................................. 52
RosÉ, Schramsberg  Mirabelle Brut NV, North Coast....................................... 68

wine by the bottle

09.29.2023

MÉTHODE CHAMPENOISE

MÉTHODE CHAMPENOISE

ROSÉ

BLANC

BLANC

TEAPOT
COCKTAIL  MP

Seasonal,
Served Warm
2–4 Servings

Bordeaux Château Rieussec R 2019, Sauternes..................................................... 66
Riesling  Hosmer Limited Release 2019, Cayuga Lake........................................... 62
Riesling  Joh. Jos. Prum Bernkasteler Badstube Spätlese 2012, Mosel...................... 84
Sancerre Noël et Jean-Luc Raimbult 2022, Loire Valley ....................................... 86 
Pessac-Léognan Château Carbonnieux Grand Cru 2020, Graves....................... 110
Chablis  Gerard Tremblay Beauroi 1er Cru 2019, Burgundy.................................. 86
Chablis  Domaine Laroche Les Vaillons Vielles Vignes 1er Cru 2021, Burgundy.... 110
Viognier  Domaine Gramenon La Vie On Y Est 2019, Côtes du Rhône............... 94
Côtes-du-Rhône Yannick Alléno & Michel Chapoutier 2019............................. 58
Châteauneuf-du-Pape  Domaine de Beaurenard 2020, Rhône Valley............... 121
Aligote  Joseph Colin Les Jardins de la Cote 2021, Côte d’Or................................ 74
Pernand-Vergelless  Domaine FranÇoise Jeanniard 2020 Côte d’Or...........................90
Saint-Aubin  Joseph Colin En Remilly 1er Cru 2019, Côte de Beaune................ 156
Bourgogne  Olivier Leflaive Les Setilles 2019, Côte d’Or...................................... 68
Bourgogne  Domaine Rémi Jobard Vielles Vignes 2020, Côte d’Or.................... 110
Mâcon-Villages  Les Héritiers du Comte Lafon 2022, Mâconnais........................... 64
Chenin Blanc Joly Coulée de Serrant Les Viex Clos 2019, Savennières........................ 134
Chardonnay  ClusterFreak 2020, Santa Rita Hills................................................ 72
Chardonnay  Kistler Vineyards Les Noisetiers 2020, Sonoma County................. 137
Chardonnay  Hyde de Villaine Hyde Vineyard 2017, Napa Valley....................... 160

Blend  Domaine Ott By Ott 2021, CÔtes de Provence........................................... 66

OLIVER'S CHUG JUG   
ginger-lime syrup, butterfly pea flower, soda..........................6

CASCARA, CASCARA  
hibiscus-cascara....................................................................6

NEGRONI  gin, campari, sweet vermouth.........................14

FROSÉ  rosé, vodka...........................................................14

FROZEN

MOCKTAIL

CLASSICS

FIG IN THE FOG  24 
casamigos tequila, cointreau, fig jam, orange, 

lime, rosemary fog

VIOLET BEAUREGARDE  24 
blueberry-infused citadelle gin, piper-heidsieck  

champagne, chamomile-vanilla bean syrup, lemon 

SIGNATURE


