
tartines

whipped butter, sea beans       14.

broccoli, mimolette cheese       13.

jersey corn, marinated maitake       16.

shaved celery & apple    hazelnut, goat feta       13.

charred eggplant yogurt    chili oil, endive       12.

diver scallop crudo    peruvian chili, crispy rice       17.

steak tartare    fried capers, house potato chips       15.

crispy shrimp    sauce marseillaise       14.

croquettes    jamon serrano, bechamel       12.

spicy merguez sausage    dijon, cornichons       15.

espresso       4.5  chocolate mousse       9 

cheese     

champlain triple  [cow, VT]      9.

gold reserve  [goat, NY]      8.

urdang [goat, VT]      9.

shaved comté [cow, FR]      11.

charcuterie

duck prosciutto      9.   

saucisson      8.

duck liver mousse      10.  



BY THE GLASS

vin de table  chardonnay  grenache rosé  [FR]  cabernet franc  [US]        10.

bubbles

victorine de chastenay,  brut-rosé,  pinot noir blend  [Burgundy, FR]        15.

via de la plata, cava,  macabeo blend  [Extremadura, ES]        14.

white  II  *skin contact

andi knauss,  la boutanche,  riesling  [Wurttemberg, DE]        14.

marc plouzeau,  chinon,  chenin blanc  [Loire, FR]        16.

*roberto henriquez,  rivera del notro,  moscatel blend  [Itata, CL]        15.

red

le coste,  litrozzo,  ciliegiolo blend  [Lazio, IT]        15.

chateau l’escart,  eden,  merlot blend  [Bordeaux, FR]        16.

zero proof

leitz,  ein-zwei-zero,  sparkling riesling  [Johannisberg, DE]        13.

COCKTAILS

tinto de verano   red wine, grapefruit soda, dehydrated lemon      12.

5th century   plymouth gin, champagne-yuzu cordial       15.

freezer martini   vodka, vermouths, twist or olive      14.

sf negroni   pineapple mezcal,  coconut campari, vermouth      15.

old speckled hen  nitro pale ale    7.

hill farmstead   anna saison    10. 

arcobrau   bavarian lager    7. 

DRAFT BOTTLE


