
BAKERY SUZANNE’S BAGUETTE
beurre de isigny  8 
SMOKED SALMON CROQUETTES 
lemon tarragon sauce  12
BAKED BRIE
preserved fruits and baguette crostini  12
FRITES
plain | duck fat   8 | 12

P E T I T E

GREEN SALAD
spiced walnuts, apple, pickled shallot, fines herb dressing 14
CAESAR SALAD
romaine, focaccia crouton, reggiano  16
CAULIFLOWER AND MANCHEGO SOUP
marcona almond, harissa  16
ONION SOUP 
duck broth, baguette, raclette, vidalia onion  17

SOUP E  &  SA L AD

REGENT BURGER 
raclette, crispy onion, house brioche roll, dijonnaise, arugula, duck fat frites*  24
CASSOULET
andouille, pork belly, duck confit, chicken jus, white beans  19
DUCK “POT PIE”
winter vegetables, duck confit, puff pastry, savory herbs  31
JAMBON ET BRIE 
bistro ham, brie, baguette, fig jam  16
MUSSELS
caramelized onion and chorizo broth, grilled baguette  19   add frites +5
CROQUE MADAME 
brioche, griddled ham, dijon mornay, sunny egg, gruyere*  16
STEAK FRITES 
hanger steak, chimichurri, duck fat frites*  44

EN T R E E S

LE DÉJEUNER

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially
if you have certain medical conditions.

 For food allergies or dietary concerns, please notify your server.

POUTINE 
frites, cheese curds, gravy  16  add short rib  +5
PRIME BEEF TARTARE
cornichon relish, crostini*  22
HALF DOZEN OYSTERS
on the half shell, mignonette*  22
COQUILLES SAINT-JACQUES
baked scallops, mushroom cream  22
CRISPY DUCK WONTONS
cherry gastrique  15


