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WINE BY THE GLASS

BUBBLES
JP Chenet Brut Blanc de Blancs 8
Moillard Rosé Cremant de Bourgogne 10
Champagne Chateau de Bligny Brut 23
Laurent Perrier Rosé 30

WHITE & ROSE

- Jadix Picpoul de Pinet 9 -
@ Calvet Touraine Sauvignon Blanc 10 e
- Kuentz-Bas Blanc de Alsace 12 -

Les Sarrins Rosé 12
Trimbach Riesling 13
Patriarche Chablis 14
Domaine Reverdy Ducroux Sancerre 19

REDS
Petit-Freylon ‘Cuvee Leah’ Bordeaux 10
Mas la Chevaliére Cabernet Sauvignon 12
Gerard Bertrand 'Art de Vivre' GSM 13
Haut Monplaisir Cahors Malbec Cuvée 'Tradition' 14
Albert Bichot Bourgogne Pinot Noir 16
Domaine Duseigneur 'Matteo' Chateauneuf-Du-Pape 28
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7> COCKTAILS o0

W' PAPILLON VIOLETTE 15
| Empress 1908, lavender syrup

) C’EST SI BON 16
Grey Goose La Poire, pear syrup, bubbles

=

CITY OF LIGHTS 16

Grey Goose Le Citron, lemon, egg white, orange zest

—~€

LA FLEUR 16

Blackland Gin, Fontbonne, lime, agave, thyme

NAPOLEON COMPLEX 16

Citadelle Gin de France, St. Germain, cucumber, lime

U

BOULEVARD OF BROKEN DREAMS 17

9 Russell’s 10 Bourbon, Antica Formula Vermouth, Campari

OOH LA LA 17
L Grey Goose L'Orange, Combier, strawberry syrup, cotton candy @)
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+> APPETIZERS <%

COLD WATER OYSTERS au 0aIUTAE..........coovoiiiiiiiiciciiieiiic 4 EACH
ARANCINI classic or chicken cordon Dot ............coccvvieicniiciiicciriceecceees 11/14
ANGEL EGGS caviar, chopped CHIVES .........c.cccceueeeieieieieieieieeieeeeeeeeeeeee e 12
MEDITERRANEAN CALAMARI grilled lemon, spicy Marinara...............ooocevovevevceaes 16

TARTE FLAMBEES choice of bacon & onion, mushroom & truffle, pear & gorgonzola....... 17

BURGUNDY ESCARGOT garlic-herb butter, toasted baguette ................ccccoooecvvicunennane. 18

COUNTRY PATE toasted baguette, traditional accompaniments. .................coovvoverecrsrrernreens 20

SHRIMP COCKTAIL QiJONNAISE SAUCE .......c.cveveiieieieieieieieieeieieieeieieieieieeieieteieieie et eienes 20

STEAK TARTARE potato chips, horseradish Cream ................ccooccvnicevnicceniccnnicenan. 20

STEAMED MUSSELS grilled baguette, garlic @ioli..............cccccccveueeeiueiecccicieeeieeennes 20

CHARCUTERIE BOARD prosciutto, gorgonzola, olives, almonds, paté................cc...c...... 24
~ o~

= S
= SALADS, SOUPS, SANDWICHES =

POTATO LEEK BISQUE brioche croutons, Rerb il ............ccccceveveveeveevievievieiiaieiieiaeareeneanns 13
FRENCH ONION SOUP toasted baguette, gruyere cheese ................coovvevvevninioiinininincnan. 14
BIBB LETTUCE SALAD shaved fennel, mustard vinaigrette............c.cocooovvvviociviivnrninnn, 14
CROQUE MADAME country Ram, farin €gg ..........ccucvoivvevoiriainininioiiiiiiietoiiesstesssssssninans 16
LYONNAISE SALAD poached egg, bacon 0inaigrette..............ccccuccevoicvnieserieciniceis 16
ENDIVE SALAD crumbled gorgonzola, candied walnuts ...............ccocovviiiviminniiinnnerencnnn, 17
WALDORE SALAD roasted chicken, fuji apples..............cccccvoveivioiovovoinininioiiiniiiiiiiecans 17
SHORT RIB FRENCH DIP brie fondue ...........cccccccocceeiiiiiieeieeeeceeeeeeee s 19
MARGOT BURGER bleu cheese, crispy proscititto.........ccccvcveccvcccccieiecceccienenes 20
ROYALE WITH CHEESE onion marmalade, brie fondue...............ccccovovovvinininioviirninnne, 20
QUICHE LORRAINE crispy bacon, mixed Qreems ............ccccuccceeoininisisiseeeiecesinesenenennns 21
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"2 ENTREES &'
BUTTERNUT SQUASH RISOTTO 24

brown butter, fried sage
(add lobster or scallops +20)

LAVENDER GLAZED CHICKEN 28
sautéed spinach, sun-dried tomato

TROUT ALMONDINE 28
green beans, toasted almonds

STEAK FRITES 32
French fries, baby watercress, béarnaise

HERB CRUSTED SALMON 32
melted leeks, cabernet reduction

SHORT RIB BOURGUIGNON 32
whipped potatoes, baby carrots

HOMEMADE PASTA AND CAVIAR 32
handmade pasta, champagne butter
(add lobster or scallops +20)

SEARED SCALLOPS 43
cauliflower purée, caper-raisin chutney

FILET AU POIVRE 58
roasted asparagus, cognac cream

COTE DE BOEUF 87
bone-in ribeye, creamed spinach
bordelaise sauce

D @ GEE—

CHEF’S FEATURES

(Limited Availability)
~c THU - SAT
=0 (After 5:00PM) Y
BEEF WELLINGTON 65
potato purée, red wine jus

DOVER SOLE MEUNIERE 69
sautéed spinach, caper-brown butter sauce

v

*Consuming raw or undercooked meat, seafood, or &

D @ Gl

50d, 0 y
allergies, please alert us as not all ingredien tems will have limited availabilty.

sur risk of food borne illness, If you have any

SIDES s

WHIPPED POTATOES
FRENCH FRIES
GRILLED ASPARAGUS
SAUTEED SPINACH
PARMESAN RISOTTO

BUTTERNUT SQUASH

"' =
DESSERTS

CHOCOLATE MOUSSE
whipped cream, fresh raspberries
12

CREME BRULEE
vanilla bean, marinated strawberries
12

LEMON TART
toasted merengue, lemon curd
12

HOT FUDGE PROFITEROLE
white chocolate gelato
14

%‘M

Chef - Felipe Armenta
Chef - Graham Elliot

03/05/25
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Brunch / & WO.ZL/ Est. 2023

+> APPETIZERS <%

COLD WATER OYSTERS lemon, mignonette

SHRIMP COCKTAIL cocktail sauce, garlic aioli

CHARCUTERIE BOARD toasted baguette, fig jam, country paté....24

+> SOUP & SALAD <=

POTATO-LEEK BISQUE brioche croutons, herb oil
LYONNAISE SALAD poached egg, frisée lettuce, bacon vinaigrette

BIBB SALAD shaved fennel, fuji apples, mustard vinaigrette
(add roasted chicken +10 or grilled salmon +15)

%> ENTREES <&

QUICHE LORRAINE 21
field greens, crispy bacon, roasted onions

CROQUE MADAME 16
brie fondue, country ham, sunny side up egg

SHORT RIB HASH 21
crispy potatoes, farm eggs, red wine jus

HOUSE-SMOKED SALMON 25
hash browns, caviar creme, sevruga caviar

BREAKFAST TARTE FLAMBE 18
farm eggs, crispy bacon, fromage blanc

CLASSIC OMELETTE 18
grilled asparagus, field greens, chopped chives

NUTELLA CREPES 15
bananas, whipped cream, powdered sugar

BRIOCHE FRENCH TOAST 16
strawberry coulis, toasted almonds, whipped cream

TENDERLOIN STEAK FRITES 32
beef tenderloin, french fries, béarnaise sauce

ROYALE WITH CHEESE 20
roasted onions, brie fondue, garlic aioli

MARGOT EGGS BENEDICT 25
english muffin, poached eggs, hollandaise sauce
(choice of smoked salmon, country ham, or beef tenderloin +4)

> SIDES <%

APPLEWOOD SMOKED BACON 8
HASH BROWNS 8 ¢ PETITE SALAD 8
GRILLED ASPARAGUS 8 ¢ FRENCH FRIES 8




Brunch L@ Wg O.ZL/ Est. 2023
— &= COCKTAILS <$——

ROYAL TREATMENT 9

bubbles, Creme de Cassis, lemon peel & cherry

LE CLASSIQUE 9

bubbles, Grand Marnier, orange juice

BLOODY MARIE 12
vodka, mezcal, bloody mary mix, bleu cheese olive, celery,
fresh lime, pork belly

CHIEN SALE 12
vodka, fresh grapefruit, salt rim

LE GRAND AMOUR 12

Grey Goose Le Citron, pomegranate, lemon

HER MAJESTY 13

gin, strawberry simple, lemon, egg white, fresh strawberry

<57 WINE BY THE GLASS o~

BUBBLES
JP Chenet Brut Blanc de Blancs 8
Moillard Rosé Cremant de Bourgogne 10
Champagne Chateau de Bligny Brut 23
Laurent Perrier Rosé 30

WHITE & ROSE
Jadix Picpoul de Pinet 9
@  Calvet Touraine Sauvignon Blanc 10 e
@  Kuentz-Bas Blanc de Alsace 12~ &

- Les Sarrins Rosé 12 .y

Trimbach Riesling 13

Patriarche Chablis 14

Domaine Reverdy Ducroux Sancerre 19

REDS
Petit-Freylon ‘Cuvee Leah’ Bordeaux 10
Mas la Chevaliére Cabernet Sauvignon 12
Gerard Bertrand 'Art de Vivre' GSM 13
Haut Monplaisir Cahors Malbec Cuvée 'Tradition' 14
Albert Bichot Bourgogne Pinot Noir 16
Domaine Duseigneur 'Matteo' Chateauneuf-Du-Pape 28
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! HOUSE COCKTAILS ’
\! margarita, martinit, mixed drinks !/
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SELECT FEATURED WINES

red, white, bubbles
7

OYSTERS AU NATURALE
3 each

FRENCH FRIES
4

HALF PRICED APPETIZERS

tarte flambées, arancint,
mediterranean calamari

ROYALE WITH CHEESE

onion marmalade, brie fondue
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R Available 7 Days a Week From 3-6PM P
{ 50% OFF Wine Bottles All Day Monday )
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