
TO SHARE (OR NOT)

Perfection of Cheese : quad of chef-selected cheese varieties, cherry jam  24
Portfolio of Charcuterie* : Serrano cured ham, mortadella, Paris ham, salami, bresaola  28

Oysters, 6 or 12,  on the half shell, Pleasant Bay 3.5", MA  12/24

STARTERS

Grilled Octopus, fennel puree, sauce vièrge    21
Truffle Vinaigrette Baby Leeks, steamed with crispy pork croquettes  19

Sea Bass Ceviche*, baby watercress, radish, lime and chives  26
Arugula Salad, roasted jumbo prawns, avocado, passion fruit, cilantro vinaigrette  17

Seared Duck Foie Gras, pineapple quince purée, fig spread, fresh bread   28
Butternut Soup, roasted bread foam, fresh homemade croutons  16

Salade Niçoise, romaine wedge, cherry tomatoes, quail eggs, red tuna, red & green peppers, kalamata olives, olive oil
vinaigrette  15

PASTA

Burgundy Black Truffle Risotto, Arborio rice cooked with fresh vegetable stock and melted Parmesan cheese  28
Escargot Ravioli, celery purée, aioli emulsion   24

Lobster Linguine, homemade pasta, roasted whole lobster  39

FISH

Seared Scallops, fregola sarda risotto, fish broth emulsion   26
Roasted Sea Bass, clam beurre blanc, gnocchi, sautéed spinach   33

MEAT & POULTRY

Spice Rubbed Roasted Duck Breast, creamy polenta, au jus   30
Seared Pluma Iberico, sautéed bok choy and Shitake mushrooms, shallot & ginger confit purée  28

Tenderloin Rossini*, Black Angus, seared foie gras, French-style purée de pommes de terre   44
Venison Tenderloin*, Pommes Anna and truffle, jus court, fresh sliced burgundy black truffles  48

Lamb Shoulder Confit "7 Hours", white beans cooked Provençal ragu-style, pequillos, lemon confit  31

SIDES

Mashed Potatoes, Sautéed Spinach, Creamy Polenta, Sautéed Bok Choy and Shitake Mushrooms  7
Truffle Mashed Potatoes   9

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne
illness. Party of 6 or more will include 20% gratuity.

Chef Kevin D’Andréa offers you French cuisine with a modern twist. 
The menu changes as the seasons do to ensure the highest quality of produce. 

 


