
O n i o n  S o u p
duck broth, baguette, raclette, 
vidallia onion 17

H a l f  D o z e n  O y s t e r s *
on the half shell, mignonette 22

B e e f  T a r t a r e *
anchovy aioli, hen egg, cornichon,
crostini 24

C h i c k e n  B o u d i n  B l a n c
seven pieces, sweet and sour sauce 12

R i l l e t t e s
apricot conserva, duck confit, toast 16

R e g e n t  B u r g e r *
raclette, onion threads, house brioche roll,
dijonaise, arugula, duck fat frites 23

S t e a k  F r i t e s *
striploin, duck fat fries, sauce au poivre 48

S h o r t  R i b  S a n d w i c h *
baguette, horseradish aioli, beef jus,
caramelized onion, duck fat frites 23

P a s t a  G r a t i n e e
three cheese mornay, bread crumbs 16

E N T R E E

S m o k e d  B e e t  S a n d w i c h *
baguette, horseradish aioli, vegan jus,
caramelized onion, gruyere, frites 19

P o t a t o  C r o q u e t t e s
ham and comte filling, honey-dijon sauce 12

L y o n n a i s e  S a l a d *
bacon lardons, mustard vinaigrette,
crispy shallot, poached egg, chicories 16

P E T I T E

BAR

*Consuming raw or undercooked eggs, beef, lamb, milk products, pork, poultry, seafood
or shellfish may increase your chances of foodborne illness. If you have any food

allergens or dietary concerns, please notify a team member.

W h i t e f i s h  B r a n d a d e
confit garlic, country bread 14

C h e e s e  P l a t e *
chef’s selection of three cheeses and
accoutrements 24


