
A P P E T I Z E R

S E A F O O D

S A L A D

A L A  C A R T E

E N T R É E S

B R A S S E R I E
R O Y A L E

P A S T A

C L A S S I C . . . 7  g f

G A R L I C - H E R B . . . 9  g f

G R U Y È R E  F O N D U E . . 1 3  g f
       

f r i e d  i n  p e a n u t  o i l

L E S  E N F A N T S
S A N D W I C H

J U L I A  C H I L D ’ S  O N I O N  S O U P . . . 1 2 . 5

C R U D I T É S  A V E C  D I P S . . . 9 . 5  g f  
radish, carrot, tomato, cucumber

* S T E A K  F R I T E S . . . 3 7  g f
8 oz roseda ranch bavette steak

maître d’hôtel butter

P A I N  G O U R M A N D . . . 1 6  
baguette, gruyère, jamon de paris, radish

 cornichon, watercress
cultured butter

C R I S P Y  B R I E  C H E E S E . . . 1 4  
fig geleé, confit garlic, pain cuit 

B O E U F  B O U R G U I G N O N . . . 3 6  
short rib, fresh pasta, mushrooms

bacon, carrots, red wine

F I L E T  O F  H A L I B U T . . . 3 8  g f  
mushrooms, leeks & pommes purée 

whole grain mustard jus

O E U F ’ S  M A Y O N N A I S E . . . 8  g f

 P O R K  S A U S A G E  
roasted shallot 

pommery mustard
18 gf

M U R R A Y ’ S  R A N C H
R O A S T  C H I C K E N

roasted garlic thyme jus
25 gf

 * F I L E T  O F  B E E F
 A U  P O I V R E  

green peppercorn, cognac
55 gf

* E A S T  C O A S T  O Y S T E R S . . . 1 7 . 5  g f  
frozen yuzu kosho mignonette

* L E  S M A S H  A M É R I C A I N . . . 2 0 . 5  
double beef, white cheese, bordelaise

onions, house sauce, sesame bun

  P A S T A  L Y O N N A I S E . . . 2 1 . 5  
green beans, bacon, shallots,

 crème fraîche

* T U N A  T A R T A R E . . . 2 2  
dijon, caper, cornichon, pain cuits

J U M B O  S H R I M P  C O C K T A I L . . . 1 9  g f  
aioli & cocktail sauce

C R I S P Y  C H I C K E N  P A I L L A R D . . . 1 9  
Parisian ham, gruyère fondue,

cornichon, dijon aioli, baguette

G O A T  C H E E S E  R A V I O L I . . . 2 3  
 g o l d e n  t o m a t o  b u t t e r ,

l a v e n d e r  h o n e y  &  c h i v e s

E S C A R G O T . . . 1 6
h e r b  b u t t e r ,  b r e a d  c r u m b s

S H A R E A B L E  S I D E S
P O M M E S  P U R É E S . . . 9  g f  

G R E E N  S A L A D . . . 8  g f  

 H A R I C O T S  V E R T S . . . 9  g f

P O M M E S  G R A T I N . . . 1 1  g f

S H E R R Y  M U S H R O O M S . . . 9  g f

 C R E A M Y  S P I N A C H . . . 1 0  g f

*BURGER AND FRITES...14

S A L A D E  D E  L A  M A I S O N . . . 1 0  g f
butter lettuce, sunflower seeds
radish, green goddess dressing 

*PETIT STEAK FRITES...17 gf

FRESH PASTA
crème, parmesan...11

CRISPY CHICKEN & GREEN BEANS...12

*SALMON, POMMES PURÉES...14 gf

R O A S T E D  B E E T S  &  C H È V R E . . . 1 3  g f
Firefly Farms goat cheese 

pistachio nuts, balsamic vinaigrette

* G R I L L E D  S A L M O N  N I Ç O I S E . . . 2 8  g f
egg, olive, green bean, tomato

potato, caper, shallots

NOT ALL INGREDIENTS ARE LISTED. PLEASE INFORM US IF YOU HAVE ALLERGIES OR RESTRICTIONS. 
*Item cooked to order, contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry,

seafood, shellfish, or eggs may increase your risk of food-borne illness, especially individuals with certain medical conditions.

P L A T  D U  J O U R
C O M I N G  S O O N

“Fun Frenchie Food” 

oui 

T R O U T  A M A N D I N E  
sherry wine beurre blanc

27 gf

Hand  Cu t
Fr i t e s

H O U S E  B A G U E T T E ,  S A L T E D
C U L T U R E D  B U T T E R . . . 6

L O B S T E R  R O Y A L E . . . 2 4  g f  
grapefruit, avocado, aioli 


