
-  L u n c h  C o m b o s  -

S o u p  &  S a l a d  C o m b o 15

G r i l l e d  C h e e s e  &  s o u p 16
Gruyère & Sourdough- Choice of
Asparagus Velouté or Soup du Jour (GFO)

-  e n t r é e  -

b i s t r o  b u r g e r * 19
Caramelized onions- brie cheese-
arugula- A1 Aioli- Fries (GFO)

D u c k  C o n f i t 19
Crispy Duck Leg- Orange Caramel
Reduction- Fries (GF)

P a s t a  b o l o g n e s e 18
Beef- pork- prosciutto- Tomato passata-
herbs- parmesan- garlic toast (GFO)

F r e n c h  d i p  s a n d w i c h 18
Roast beef- Gruyère- Onion- Mushrooms-
Horseradish Spread- Au Jus- Fries 

-  s a l a d  -

F R E S H  H E R B  S A L A D 10
Mixed greens- radish- fresh herbs-
vinaigrette (GF, V)

c a e s a r  à  l a  m a i s o n 12
Romaine- anchovies- boiled egg-
pickled onion- blue cheese- bacon-
Dijon- housemade croutons (GFO)d e v i l e d  e g g s 12

Dijon yolk- paprika- bacon jam- crispy
shallots- (GF, DF)

-  S t a r t e r s  -

B a c o n  &  b l u e  c h e e s e  d i p 15
Bacon- Crème Fraîche- Point Reyes
blue cheese- sourdough (GFO)

-  s o u p  -

A S P A R A G U S  V E L O U T É 9
Asparagus- Potatoes- Cream-
Croutons (Veg, GFO)

S o u p  d u  j o u r 9
Soup of the day- Inquire about today’s
selection (GF)
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GF= Gluten Free, Veg= Vegetarian, V= Vegan
GFO= Gluten Free Option, DF= Dairy Free

*All substitutions are subject to charge
*A 20% service fee will be added to parties of 8 or more

Items marked with (*) may contain raw or undercooked
components. Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne

illness, especially if you have certain medical conditions.

LunchLunch

Crispy Calamari & Asparagus- House Caper

Aioli (GF)

C A L A M A R I 1 5

-  c h a r c u t e r i e  -
Each board is accompanied by an array of accoutrements
and served with sourdough (Gluten-Free Option available

for an additional $3).

Choose 2-  $23

Choose 4- $34

Choose 6- $49

Meats:

Prosciutto

High West Whiskey Salami

Barolo Wine Salami

Capicola

Cheeses:

Brie

Manchego

Point Reyes Blue

Burrata

s t u f f e d  m u s h r o o m s 14
Mushroom Caps- Herbed Breadcrumbs-
Garlic- Parmesan- A1 Aioli (GF, Veg)

Aparagus Velouté or Soup Du Jour &
House Salad or Caesar Salad (+4) (GFO)

B i s t r o  M u s s e l s 16
White wine- shallots- garlic- parsley-
crème fraîche- sourdough (GFO)

h o u s e  p â t é 15
Chicken Liver & Pork Pāté- Cream-
Radishes- Cornichon- Mustard Seed-
Crostini (GFO) 



-  c o c k t a i l s  -

p u r p l e  r e i g n  7 5 15

b i s t r o  s p r i t z 14

d o u b l e  g r e y h o u n d 14

b l a c k b e r r y  s m a s h 16

l e a t h e r  &  S m o k e 16

p a r i s  a t  d u s k 15

b i s t r o  3 6  m a r t i n i 15

15

-  w h i t e  w i n e  -

j e a n - l u c -  p i c p o u l  d e  p i n e t 10

v o u v r a y -  c h e n i n  b l a n c 11

f r e y n e l l e -  w h i t e  b o r d e a u x

l o u i s  j a d o t -  c h a b l i s 17

l o u i s  j a d o t -  c h a r d o n n a y 15

-  r e d  w i n e  -

c o t e  m a s -  r e d  b l e n d 10

l o u i s  j a d o t -  b e a u j o l a i s 11

C a h o r s -  M a l b e c

T e s s e n d e y -  b o r d e a u x 15

14

- d e s s e r t -

F r o s t e d  l e m o n  c a k e 12

b u r n t  b a s q u e  c h e e s e c a k e 13

c r è m e  b r û l é e

S t r a w b e r r y  T a r t

12

10

-  d r a f t  b e e r  -

i n q u i r e  w i t h  y o u r  s e r v e r

a b o u t  l o c a l  d r a f t

s e l e c t i o n s

-  m o c k t a i l s  -

N o n - A l c  O l d  f a s h i o n e d 13

m o c k a r i t a 13

c r a n b e r r y  g i n g e r  s p r i t z
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drinksdrinks

r o s e m a r y  p a l o m a 14

p i n e  &  G o l d 15

l u m i e r e 16

n a k e d  &  F a m o u s 17

c u c u m b e r  m a r g a r i t a 14

9

r o s e m a r y  c i t r u s  s p r i t z 9

-  S p a r k l i n g / r o s é  -

P r o s e c c o  d u  j o u r 9

l a d u b a y -  c r é m a n t  d e  l o i r e 14

p i e r r e  s p a r r -  b r u t  r o s é 14

P r a t s c h -  R o s é 11

-  h o t  d r i n k s  -

f r e n c h  d r i p  c o f f e e 4

h o t  t e a 4

e s p r e s s o

c a p p u c c i n o

l a t t e 7

5

7
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