
SMALL PLATES 4 - 11 :30

SMALL PLATES 4 - 11 :30



CAND IED  ALMONDS    6
quatre epices

OL IVES  MAR INÉES     8
citrus - fennel - green garlic

CHICKPEA PANISSE    12
black truffle  aioli smoked paprika 

PA R K E R  H O U S E  R O L L S    12
wildflower butter 

MIDWIFE & THE BAKER DEMI BAGUETTE 8
vermont creamery butter - maldon salt

SALADE  VERTE     17
gem lettuce - red wine vinaigrette

bread crumb - sieved egg

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

G OAT  C H E E S E  TA R T I N E    20
ratatouille - pine nuts - grilled levain

T U N A  TA R TA R E  " N I C O I S E "    28
nicoise olives - haricot verts - red onion - 

cured egg yolk - potato chips

FROMAGES  &  CHARCUTER IE    28
selection of artisan cheeses & charcuterie

BOLES  DE  P ICOLAT    18
pork & beef meatballs - tomato - porcini

castelvetrano olives -  white beans

POMMES FRITES     14
dijonnaise      
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