
                                                 
 
 

Wine  by  the  Glass 
 
 

WHITE        RED 
 
Decoy Duckhorn   Sauvignon Blanc 9  Whole Cluster Willamette Valley Pinot  noir          14 

   
Minini Casa Vinicola Pinot Grigio   9  Chapoutier Belleruche  Cotes  Du Rhone  `12              

 
        Joseph Drouhin  macon Villages chardonnay 9                 «L « De  Lyeth    Cabernet Sauvignon  9 
   
        Darcie  Kent  chardonnay  demayo  vineyard 9  Pilar The Red Box  Shiraz   Australia 9                          
            
        Jean marc broccard  Chablis  chardonnay 11 Corte  Alle  Mine  Chianti Super Tuscan 12       
                                                                                                     
                            
                                                                                                                                                                                                                                                                                                     

 
                                 Cocktails                                             Imported Beers 
  
 
Kir ‘’white wine & Cassis” 12 Kronenbourg  1664   France 6                               
 
Kir Royal ‘’ Champagne & Cassis 14 Stella  Artois   Premium   Belgium                       6 
 
Bellini   Champagne & Peach Nectar 14           Spaten  Oktoberfest   Germany 6 
 
Champagne  “   Brut  France   “ 14 Saporo   Japan 6                                
 
Sauternes  Château  Myrat  2007 16 Paulaner  Germany                                                      6  

 

 
HORS D’OEUVRES 

 
 

 Crotin De Chevre “French  Artisanal  maître Seguin Goat Cheese “  served  warm 14 
 on toasted  brioche, organic salad , S.D. Tomato, oregano and truffle oil 
 
Roasted Butternut Squash  scented Bacon  Velvety  Soup   8 
 
Provencal  Assorted  Pitted Olives  with  marinated  White  Anchovies   ( FOR THE TABLE ) 10 
 
Roasted Baby Octopus   garlic, piment d’espelette, parsley, Alziari olive oil 10 
 
 Les  Moules Du Pecheur   P. E. i . mussels, Garlic, shallots,  basil and white  wine 10 
 
 Esgargots  De Bourgogne   garlic, shallots, basil, parsley  butter  10 

 
Poelee  De Champignons Sauvages   assorted seasonal wild mushrooms sautéed with garlic & parsley 10 
 
Toamate  a La Provencale  roasted tomato, fine julienne roasted calamaretti,nicoise olives,,parsley 
Warm balsamic vinaigrette    12 
 
Tranche de foie Gras  Poelee   pan seared foie gras on a toasted brioche  21 
glazed apples, black  currants and mission  figs compote,   port  wine glaze   

     
 Baby  Organic Arugula   truffle oil  lemon vinaigrette  and chives,  10 

         shaved aged  grana padano cheese     
    

 Belgian Endives   walnuts, pears, fourme d’ambert  blue cheese, dijon mustard vinaigrette 11 
 
 Ceasar  Salad  heart  of young romaine, radicchio,,  and shaved grana padano cheese 
 our own caesar  anchovies dressing    10 
 
Our  Country  Pate   cornichons,  cipolline, olives,roasted Peppers, moutarde fine de dijon 10 

      
         Roasted Marinated  Artichokes Hearts   shaved aged padano cheese, S.D. tomatoes pesto, olives tapenade 12  
 
         Les Poivrons de  provence   roasted  & marinated red peppers, anchoiade, basil pesto, black olives 
          fourme d’ambert  blue cheese and balsamic drizzle   12 
          

 Roasted  Red  and  Golden  Baby  Beets  poached figs, organic arugula, aged balsamic 14 
 shaved  aged  dry  ricotta  cheese 
 
 Our Cured Dill Wild  Salmon Carpaccio   organic arugula, capers, shallots, truffle oil and lemon 12 
 
 




