P e L e ey

-\l;\b: AENY
i A B R

Wl W b

|
w

S iy S e TR ey Y e T T )

~ 3 ) 0y P S Wy R ""”"‘r.‘-'“i"r_h“'_'*r—.a‘a"‘=]"‘r-!,«"‘-F"rh“"r:«“--*r;.w",“r}]w’\
ii '%A\‘"l\ifrl"blfrla\)\ /'!\4\/!\/\ /}*mﬁrrtm)!\mjltm!m/\

L

) | AN ALK VA AN VA
N T TY T YT

i e ot S il i LR L

NA

HORS d’OEUVRES
OYSTERS ON THE
HALF SHELL .......... $3.50 each

Market Selection with Mignonette

STEAK TARTARE
Hand Cut Vermont Sirloin with

Poached QuailEgg . . ............ $12
Entrée Portion with Frites . . .. ... .. $25
SALMON FOUR WAYS. ........ $16
Scotch Smoked, House Cured Gravlax,
Rillettes and Roe

TorcHON DE FOIE GRaS. . . . .. $22
Fig, Brioche and Sauternes Gelée
MOULES FRITES MARINIERE
Appetizer Portion . .............. $10
Entrée Portion . ................ $20
EscARGOT BOURGUIGNON. . . .. $13
Puff Pastry with Parsley, Garlic and
Pernod

GoLD LABEL

OSETRA CAVIAR ............ $160

Lightly nutty and earthy flavor, olive-
green lo go[aen hue, malossol cure (1 [ig/yt[y
salted), medium grain — 30g/loz
Brioche Toasts, Créme Fraiche, Shallot,
FEgg Yolk

4 o PRIXFIXE - A

3-COURSES for $38

Onion Soup Gratinée
—or-

Roadsted Beets &5
Fromage Blanc Maison
Pistachio and Arugula with
Chestnut Honey
—_—

Flat Iron Steak Frites

Hand-Cut Frites with Chotce of
Beurre Maitre ’Hétel,
Sauce Bordelaise or Bearnaise
- 0,‘ -

Roadsted Salmon
Black Rice and Caponata in a
Cttrus Beurre Blanc
Je—

“Le Cirque” Créme Briilée

-or -

%l Valrbhona Pot de Créme _,/éé
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Consuming raw or undercooked meats, pouliry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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DINNER
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PLATS DU JOUR

MONDAY  Cog au Vin - $26
WEDNESDAY  Braised Lamb Shank - $50
THURSDAY  Half Duck a I'Orange - $50

FRIDAY  Whole Grilled Branzino - $28
SATURDAY  Bowillabarsse - $51
SUNDAY  Steak au Poivre - $51
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JumBo Lump CRABCAKE
Fennel, Avocado Salad, Aioli and Stone

Ground Pommery Muostard . . . . . . .. $15
Entrée Portion ................. $30
SEARED FOIEGRAS .. ........ $28
Plum, Apple and Pickled Fennel

TuNA TARTARE

White Soy, Sesame O,

Fresh Herbs, Caperberry Relish,

Orange Reduction . . . ............ $13
Entrée Portion with Frites . . . . ... .. $26
CHARCUTERIE MAISON

€S ARTISAN . . . ... $15

Maille Dijon Mustard, Cornichon,
Pickled Red Onion and Toasted Baguette

VERMONT FARMSTEAD

¢5 INTERNATIONAL CHEESES . . . $16
Chotce of 5 verved with Quince Paste
and Grilled Baguette
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SOUPES AND SALADES
ONION SOoUP GRATINEE. . . . ... $10
SOUPEDUJOUR. .. ........... $9
MIMOSA SALAD . ......ov ... $8

Butter Lettuce, Asparagus, Chopped Egg
with Aged Sherry Vinaigrette

ROASTED BEETS €5

FrROMAGE BLanc MAISON. . . .. $10
Pustachio and Arugula with

Chestnut Honey

FRISEE AUX LARDONS ......... $9

Bacon/Sherry Vinadgrelte,
Poached Farm Egg and Croiiton

— Chef de Cuisine Christopher Logue —
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STEAK FRITES

80z.FrarIroN . .. .. .. .. $30
10 oz. NY StrIP STEAK . . .. $31
7 0z. TENDERLOIN FILET . .. $34

Hand-Cut Frites and Chocce of
Beurre Maitre d’'Hotel, Sauce Bordelaise
or Bearnaie

SriT- ROASTED

HALr CHICKEN .. .. .. .. .. $26
Pomme Anna, Seasonal Vegetables

with Garlic/Thyme Jus

SHoORT RIB

BoEUF BOURGUIGNON . ...... $29

Carrots, Wild Mushrooms, Pearl Onions,
Lardony, Celertac Purée

Butternut Squash Farro,
Wilted Spinach, Quince Demi-Glace

STEWED RABBIT
Braised Endive and Leeks

ROASTED SALMON. .. ........
Black Rice and Caponata in a
Citrus Beurre Blanc

CASSOULET
Duck Confit, Garlic Sausage, Pork Belly,
Flageolet Beans and Bread Crumbs

GRILLED SWORDFISH . . ...... $31
Creamy Polenta, Sautéed Winter
Vegetables with Sage Brown Butter

LE FoiE Gras

CHEESEBURGER. . . .......... $24

Foie Gras, House-Ground Grass-Fed
Beef, Gruyere, Lettuce, Tomato and
Corntchon on a Buttered Brioche Bun

with Hand-Cut Frites and
Onion-Bacon-Bourbon Chutney

BUTTERNUT SQuASH FARRO . . . $29
Brussles Sprouts, Balsamic Reduction

PAN-SEARED

DAy BoAaT ScALLOPS ........ $31
Seafood Risotto, Seasonal Vegetables
GRILLED VENISON .......... $33

Pomme Anna, Bacon, Brussels Sprouts,
Fote Gras Purée tn Port Sauce

- ACCOMPAGNEMENTS -
Pomme Frites $6 ... with Awoli add §5
Truffle Oil Celeriac Purée $8
Truffled Macaroni Gratin §7
Baby Carrots $6
Haricot Verts $6
Braised Garlic Greens $6
Grilled Asparagus $7
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