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) GLUTEN-FREE MENU SELECTIONS ﬁ
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OYSTERS
Mimosa SALAD
RoASTED BEETS ¢5 FROMAGE BLANC MAISON
STEAK TARTARE WITHOUT CROUTON
SarmoN Four Ways witHOUT CROUTON
TorcHoN DE FoiE Gras witHoUT CROUTON
GoLp LaBerL OseTrRA CAVIAR WITHOUT BRIOCHE
MourESs FriTES MARINIERE WITHOUT CROUTON
FrISEE AUX LARDONS wiTHOUT CROUTON
SEARED Foie Gras witHouT BrRIOCHE

==

NN

NN
AN

N/

N
7N

NN

VRV

GRILLED FLATIRON STEAK
ROASTED SALMON
PaN-SEARED Day Boar ScaLLors
GRILLED SWORDFISH
CASSOULET WITHOUT BREAD CRUMBS
Sreit RoasteEnp HALF CHICKEN WITHOUT SAUCE
LE CHEESEBURGER L’Oustau witHouT BriocHE BUN
GRILLED VENISON WITHOUT SAUCE

ENTREES
>) NY Strip STEAK ﬁ
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#Frites are cooked in ol with trace gluten

DESSERTS

“LE CIRQUE” CREME BRULEE
VaLrHONA PoTt DE CREME
Ice CrEAM — Vanilla, Chocolate
SORBET — Raspberry, Lemon
PoAcHED PEAR
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Consuming raw or undercooked meats, poultry, seafood, shellfish, or eqgs may increase your risk of foodborne illness,
especially if you have certain medical conditions. 12/14b



