
HORS D'OEUVRES
M I D W I F E  A N D  T H E  B A K E R  B AG U E T T E 		  	 8
vermont creamery butter - maldon salt

B R E T Z E L S 		  						      12
creme de gruyere 

S P R I N G  V E G E TA B L E  S O U P 					     16
english peas - asparagus - leeks - espelette creme fraiche 

G OAT  C H E E S E  M O U S S E 		  			   20
asparagus - button mushroom vinaigrette - almonds  - grilled levain 

D AY  B OAT  S C A L LO P  TA R TA R E 				    26
meyer lemon - aleppo - chive creme fraiche - caviar - potato chip

W I L D  M U S H R O O M  C R Ê P E 		  			   24
caramelized onion - gruyere - truffle cream - wild arugula

F R O M AG E S  &  C H A R C U T E R I E 					    28
selection of house made and artisan cheeses & charcuterie

B O L E S  D E  P I C O L AT 		  				    18
pork & beef meatballs - tomato - porcini - OLIVE VERTE -  white beans

B O N E  M A R R OW 	 R AV I G OT E 		  		  	 16 each
grilled levain - shallots - cornichon - capers - fines herbes 

L I T T L E N E C K  C L A M S 			   		  	 24
pernod - fennel - leek - garlic - lamb merguez

SALADES
S A L A D E   V E R T E  							      17
gem lettuce - red wine vinaigrette - bread crumb - sieved egg

	 add warm goat cheese tartine 		  9
	 add True Story 10 month prosciutto 	 11

E N D I V E  &  A P P L E  S A L A D 	 				    20
walnuts - point reyes blue - green onion - honey mustard vin.

S A L A D E  D E  B E T T E R AV E 	 				    20
baby beets - french feta - sherry - pistou - pine nuts

LES PLATS
PA R I S I A N  G N O C C H I 						      34
asparagus - maitake - spring onion- confit garlic - pecorino - slow egg 

H A L I B U T  B E U R R E  B L A N C 					     47
artichokes - turnips - blue lake beans - tarragon - capers

O R A  K I N G  S A L M O N 			   			   49
salt mine potatoes - asparagus - spring onion - sorrel creme a la troigros

C O Q  A U  V I N 				       			   34	
red wine braised chicken - mushrooms - pork belly - creamy polenta 

I B E R I A N  D U R O C  P O R K  C H O P 				    44
shallots - barley - cabbbage - fava beans - sauce robert

B E E F  C H E E K  B O U R G U I G N O N 				    46
glazed carrots - grilled red onion - pommes purée	  

STEAK FRITES
served with house cut french fries

H A N G E R  S T E A K  8 OZ 						      42        
sauce bordelaise

A K A U S H I  WAG Y U  F L AT I R O N  S T E A K  1 0 OZ 		  58 
sauce poivre

F L A N N E R Y  B E E F  1 4  D AY  D R Y  AG E D  R I B E Y E  1 2 OZ 	 72
tarragon & shallot butter

LES GARNITURES - S IDES
S P R I N G  V E G E TA B L E S 						      12
haricots verts - baby carrots - radishes - pickled ramps 

G R AT I N  D E  M AC A R O N I 						     14
macaroni & cheese - aged white cheddar - bread crumbs

P O M M E S  P U R É E 		  					     12
garlic confit 

P O M M E S  F R I T E S 		 					     14
sauce dijonnaise

CH ICKPEA PAN ISSE
black truffle aioli 

smoked paprika 
12

CAND IED  ALMONDS
quatre epices

6
OL IVES  MAR INÉES

citrus - fennel

coriander - garlic 
8

AMUSE-BOUCHE

IN THE SHELL
TUES  -  THUR

ESCARGOT
garlic - parsley 

bread crumb

16
FR I  -  SAT

WEST COAST OYSTERS
mignonette

MP

A 5% Employee Wellness surcharge will be added to all purchases. Gratuity of 20% will be added 
to tables of 6 or more. Corkage is $45 per 375ml/750ml bottle - Limit 2 bottles per table

BISTRO MENU
5pm-5 :30pm TUES  -  THUR

SOUP o r  SALADE  VERTE
* * *

HANGER FRITES or HALIBUT
* * *

CHOICE OF DESSERT
60



D R A F T  B E E R    	

O R A L É  -  M E X I C A N  L AG E R 					     12

del cielo brewing - martinez, ca	  	  5.0% ABV 

V I E W  P O I N T  -  W E ST  COAST  PA L E  A L E 	 	 12

narrative Fementation - san jose, Ca	  5.6% ABV

B OT T L E S  &  C A N S  
C R I S PY  L I F E  -  P I L S N E R 					     12

liquid gravity - San Luis Obispo, Ca		  4.8% ABV 	

B O E M A N  -  B E L G I A N  W H I T E 					    10

ogopogo brewing - san gabriel, CA		  5.0% ABV 

R O U N DA B O U T E R  -  H A Z Y  I PA 				    12

other brother - seaside, CA			   6.6% ABV

M O N T E R E Y  BAY  F. C  L A N D  &  S E A  -  X PA 		  7

alvarado street - salinas, CA			   5.0% ABV	

S U N S E T  S U R G E  -  M A N G O  &  TA N G E R I N E  W H E AT 	 8

new glory brewing - sacramento, CA 		  5.0% ABV

I S L A N D  C R U S H E R  -  PAS S I O N F R U I T  S O U R 		  10

family Brewing - Seattle, WA			   6.0% ABV

FA R M H O U S E  A L E  -  L A  LO I R E T T E  375 M L 		  12

Brasserie de la Pigeonell - Touraine, FR	 5.5% ABV 

B L AC K  H O U S E  -  CO F F E E  STO U T 				    10

MOdern times- san diego, ca	  		  5.8% ABV 

CO L D  CO L D I E  C I D E R 						      10

tag + jug cider Co - Somerset, CA			   7.1% ABV

KO L S H  -  N O N  A L C   						      6

best day brewing - sausalito, CA			   0.5% ABV

				  

W I N E S  BY  T H E  G L AS S 				   	

S PA R K L I N G

NV	 DOMUS PICTA PROSECCO ROSÉ  glera & pinot noir			   14

NV	 DOMAINE MONTBOURGEAU CREMANT DU JURA BRUT ZERO chardonnay	 20

NV	 LEITZ EINS ZWEI ZERO DEALCOHOLIZED riesling 			   12

R OS É

2 0 23 	 C H AT E AU  T H I V I N  B E AUJ O L A I S - V I L L AG E S  ROS É  gamay	 15

B L A N C 

2 0 2 1 	 DOMAINE DAULNY RÉSERVE SANCERRE Sauvignon Blanc	 	 19 

2 0 2 0 	L E S  C H A N C E L I E R E S  VO U V R AY  chenin blanc		  	 15

2018 	 JARDIN D'EDOUARD LA ROCHE AUX LOUP melon de bourgogne 	14

2 0 2 2 	DOM. CARRETTE SAINT-VÉRAN LES MURES Chardonnay		  17

2022 	 POST  &  BEAM CARNEROSChardonnay				    19

2022 	 MATTHIASSON L INDA VISTA VIN.  NAPA VALLEY Chardonnay	 24

R O U G E

2022 	 JEAN CLAUDE REGNAUDOT ET  F I LS  MARANGES Pinot Noir	 22

2 0 2 2 	T Y L E R  STA .  R I TA  H I L L S  Pinot Noir 		 			   18

2021 	 DOMAINE DU PALLUS MESSANGES CHINON cab. franc		  16 

2022	 DIVISION - VILLAGES BÉTON OREGON cab. franc, gamay, cab. sauvignon & pinot	 17 

202 1 	 CHAVE COTES DU RHONE MON COEUR grenache & syrah	 18

2020	 PETIT MANOU MÉDOC BORDEAUX Cab. sauvignon, Merlot & Cab. Franc	 22

2021 	 FOXGLOVE PASO ROBLES cabernet sauvignon		  	 15

2021 	 APERTURE RED BLEND SONOMA Merlot, malbec, cabernet sauvignon 	28

BISTRO BOTTLES

VIN  ROUGE
2021 CHATEAU LE PUY 
duc des nauves VDF

Merlot 68

OLD FASHIONED
Buffalo Trace Bourbon, 

bitters, sugar

LE VESPER
Citadelle Gin, helix 

vodka, kina l’aero d’or 

lemon twist

BEES KNEES
Barr Hill & navy strength 

gins, lemon, acacia honey

Please see cocktail menu 

for full selection

COCKTA ILS   $ 16

VIN  BLANC
2021 JEAN MARC PILLOT 
LES HAUTS DES CHAMPS 

BOURGOGNE BLANC

Chardonnay 80


