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CHARRED DATES 
Smoked Blue Cheese & Country Ham 16. 

 
FRENCH ONION GRILLED CHEESE 

Gruyère & Caramelized Onion Mayo 19. 
 

LE HOT DOG 
Fennel Relish & Horseradish Sauce 14. 

 
 BABY GEM & ASPARAGUS SALAD 

Spring Garlic & Buttermilk Dressing 20.  
 

SUGAR SNAP PEAS 
Smoked Labneh & Pistachio Dukkah 24. 

 
                                                              TUNA CRUDO NIÇOISE 

Marble Potatoes, Fava Beans & Semi-Dried Tomatoes 26. 
 

LEMON SPAGHETTI 25. 
 

SUPER FRENCH BEEF TARTARE  
Spring Onions & Potato Chips 26. 

 
BASQUE CHEESECAKE 

Almonds & Saba 12.  
 
 

SNACKS 
CACIO E PEPE POPCORN 9. 
MARINATED OLIVES 10. 

SALT & VIN PISTACHIOS 10. 
 

CHEESES 
Comté 

Wooly Wooly 
Primo Pascolo 

Boerenkaas 
Quinta  

CHARCUTERIE 
 

Speck 14. 
Dodge City Salame 15. 
Saucisson Rouge 16. 
Duck Prosciutto 17.  

Ibérico Paleta 19

 
CHEESE & MEAT BOARD 

 
Chef’s Selection of two Cheeses and two Meats 
 served with House Pickles & Condiments 38.  

Selection of 1, 3, or 5 cheeses 
For 10., 27., or 45. 


