
SPECIALS
COCKTAILS

Martini Indochine

with French Baby Ginger Liquor,
Grey Goose Vodka & Crystallized Ginger   12

Blood Orange Mimosa   11

APPETIZERS /  PETIT PLATS

Russian Borscht

Beets, Potatoes, Cabbage & Crème Fraîche   10

Chicken-Liver & Fois Gras Mousse

with Morels, Verjus Pear-Currant Chutney
& Grilled Bread   16

Rilletes à la Fermière

Confit of Pork, Duck & Rabbit
with Sweet Onion Confit  & Grilled Bread  18

Salt Cod Croquettes

with Harrisa Aioli   7

Sauteed Florida Frog Legs Provençal

with Saffron Fennel Slaw   24

ENTREES

Lamb Shank “Cassulet”
Stewed White Beans & Rosemary Bread Crumbs  29

Bouillabaise

Red Snapper, Lump Crabmeat, Shrimp & Mussels,
Saffron & Fennel Pollen with Sauce Rouille   29

Root Vegetable & Pumpkin Tagine

with Mint Couscous, Preserved Lemon,
Pistachios & Apricot  23


