
Génépy Highball 
gin ·  génépy · l ime cordial  ·  tonic 

13.   

Second Verse 
vodka · pamplemousse  ·  lemon ·  club soda ·  red wine f loat 

13.   

Encore! Encore! 
tequila  reposado ·  passion fruit  ·  aperol  ·  mezcal  rinse 

15. 

 Le Petit Martini 
a small  yet  truly exceptional  ice-cold (gin or vodka) martini 

10. 

Pigalle 
overproof  bourbon ·  8-year-old calvados ·  vermouth blend 

16.   

La Bohème 
armagnac ·  rye  ·  bénedictine  · combier ·  chocolate bitters 

19. 

PASTIS SERVICE 
a neat pour of Ricard with a sidecar of 

perfectly chilled mineral water 
9.

Rose-Colored Glasses 
f izzy and fresh ·  morello  cherry effervesence 

8 . 

Triple Crown 
bold and nostalgic  ·  a ginger-forward highball 

9 . 

No Regrets 
peaty and complex ·  reminiscent of a  fine  speyside malt

11. 

Three Taverns Prince of Pilsen pilsner,  Decatur 8. 

Creature Comforts Athena berl iner weisse ,  Athens 8. 

Wild Heaven Sunburst ipa,  Avondale   8 . 

Arches Southside amber ale ,  Hapevil le  8 . 

Athletic Run Wild n/a ipa,  Connecticut 7 . 



Burger* dry-aged,  american cheese ,  onion, frites  34. 

Poulet  potato ,  black truffle  vinaigrette  37.   

Chicken Schnitzel  lemon, anchovy, greens of  the  moment 28. 

Bolognaise  parsley’d noodles  26. 

Poitrine de Porc  fennel ,  apple ,  jus  28. . 

Cod  bouillabaisse ,  grilled bread 46. 

Maine Sea Scallops  cabbage,  lobster cream, kaluga caviar  49. 

Ricotta Gnudi “Cacio e  Pepe ,”  parmesan  24. 

add morel  mushrooms +14. 

Dry-aged Boeuf* preserved lemon, anchovy, brown butter 65. 

Dover Sole “Meunière” capers,  brown butter  64. 

Green Asparagus morel  mushrooms, vin jaune 19 

“Dripping” Potatoes parsley, schmaltz  16. 

Chilled Artichokes  vinaigrette  15. 

Pommes Aligot  17. 

Onion Soup Gratinée  gruyère,  sourdough  16. 

Salade Maison vinaigrette ,  aged cheese   16. 

Aleppo Shrimp ‘nduja, toasted garlic ,  lemon  25.  

Jasper Hill Harbison hazelnuts,  brown butter  26. 

Duck Liver Terrine* strawberry preserves  22. 

Crudo* lemon, fennel ,  evoo  18. 

Clams white wine  broth, shallot , parsley  25. 

Filet Américain* marrow bone ,  parsley salad  24. 

Beets white  asparagus,  goat cheese ,  pistachio   17.  

Levain Baguette 
good butter,  evoo, maldon salt   NC.  

Kaluga Reserve Caviar  1oz   95 . 

Golden Ossetra Caviar 1oz  150 .  

“LA VIE EN ROSE” 
steak haché, frites* 

43.  

Aioli 

 Béarnaise 

   Raclette Service   +10. 

14.

*



Burger* dry-aged,  american cheese ,  onion,  frites  34. 

Poulet  potato ,  black truffle  vinaigrette   37.   

Chicken Schnitzel  lemon, anchovy, greens of  the  moment  28. 

Bolognaise  parsley’d noodles  26. 

Poitrine de Porc  spring peas,  ramps, jus  30.   

Maine Sea Scallops  melted cabbage ,  kaluga caviar  49. 

 Ricotta Gnudi “Cacio  e  Pepe ,”  parmesan  24. 

add roasted mushrooms +14.   

Cod  bouillabaisse ,  grilled bread  46. 

Dover Sole “Meunière” capers,  brown butter  MP. 

Dry-aged Boeuf*  preserved lemon, anchovy,  brown butter  69. 

“Dripping” Potatoes  parsley,  schmaltz  16. 

Green Asparagus morel  mushrooms, sherry 19.  

Pommes Aligot  17. 

Onion Soup Gratinée gruyère,  sourdough  16. 

Salade Maison vinaigrette ,  aged cheese 16. 

Aleppo Shrimp ‘nduja, toasted garlic ,  lemon 25.  

Jasper Hill Harbison hazelnuts,  brown butter 26. 

Duck Liver Terrine* strawberry preserves  22. 

Crudo* lemon, fennel , evoo 18.

Clams white wine  broth, shallot , parsley  25. 

Filet Américain* marrow bone ,  parsley salad  24. 

Beets endive ,  goat cheese ,  pistachio   17. 

Levain Baguette 
good butter, evoo, maldon salt NC.  

Kaluga Reserve Caviar  1oz   95 . 

Golden Ossetra Caviar 1oz  150 .

“LA VIE EN ROSE” 
steak haché, frites* 

43.  

Aioli 

Béarnaise 

Raclette Service   +10. 

14. 

*



Génépy Highball 
gin ·  génépy · l ime cordial  ·  tonic

13.  

Second Verse
vodka · pamplemousse  ·  lemon ·  club soda ·  red wine f loat 

13.  

Encore! Encore! 
tequila  reposado ·  passion fruit  ·  aperol  ·  mezcal  rinse 

15. 

Le Petit Martini 
a small  yet  truly exceptional  ice-cold (gin or vodka) martini 

10. 

Pigalle 
overproof bourbon ·  8-year-old calvados ·  vermouth blend 

16.  

La Bohème
armagnac ·  rye  ·  bénedictine · combier ·  chocolate bitters 

19. 

PASTIS SERVICE 
a neat pour of Ricard with a sidecar of

perfectly chilled mineral water 
9.  

Rose-Colored Glasses 
f izzy and fresh ·  morello  cherry effervesence 

8 .  

Triple Crown 
bold and nostalgic  ·  a ginger-forward highball 

9 .  

No Regrets 
peaty and complex ·  reminiscent of  a  fine  speyside malt 

11. 

Three Taverns Prince of Pilsen pilsner,  Decatur  8 . 

  Creature Comforts Athena berl iner weisse ,  Athens  8 . 

   Wild Heaven Sunburst ipa,  Avondale   8 . 

  Arches Southside amber ale ,  Hapevil le   8 . 

    Athletic Run Wild n/a ipa,  Connecticut 7 . 
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