CHALKBOARD SPECIALS

Charcuterie Board...................... $25
Pig Ear Terrine, vadouvan curry aioli, radish
Salmon Sausage, tabasco goat cheese, chervil
Duck & Plum Egg. parmesan plum dressing
Duck Ham

Pork Rillette, pickled apricots

Chicken Liver Mousse, port-glazed shallots

Soupe du Jour........ $5 cup /$8 bowl

Cheese Board................... $5 ea./$13
Brie Chevre (goat) Rambouillet

Pont 'Eveque (cow) Normandy

Bleu des Brebis (raw sheep) Larzac

Oysters,
Daily Selection*.......... $3 ea./$33dz.

EARLY & LATE HOUR SPECIALS

MONDAY TO FRIDAY
3:00 PM - 5:00 PM
(6:00 IN THE BAR AREA)

EVERY NIGHT
10:00 PM - MIDNIGHT

$3 oll House Cocktails

$1 oll Draught Pints
Daily White $5
Daily Red $6

12 priced Qysters,* daily selection......... $1.50/ea.
OLIVES..eeiiiiiiiiiiiiieee e eeeeeeees $2
Frites, béarnaise aioli*.............c............ $3
Chicken Liver Mousse, port shallots......... $4
Double Brie Burger...........ccccccceveeennnnn.. $5
Field Green Salad........cccccceevuvveernnnenn. $5
Macaroni Gratin.......ccceeeeeeveveeeeeennenens $5
Cheese Plate, daily selection................. $10

Foie Gras Torchon, fruit jam, mullin.......$15
Roasted Marrow Bones.........cccoeeevunneen. $17

Charcuterie Board, daily selection....... $20

For full descriptions and additional options please
refer to the Early/Late Menu



