
happy hour 5-6pm

saucisse & jambon (gf)
dry cured sausage & french ham 8

plat de fromage (v)
délice de bourgogne, mimolette, ossau 8

oeufs mimosa (gf)
deviled eggs, chives, caviar 4ea

pâté de campagne
cherries & pistachio 8

mussels (gf)
steamed mussels, créme fraîche, mustard 12

6oz bistro burger 
roasted tomato jam, caramelized onion
raclette, house made brioche 15

pommes frites (gf)(v) 6
bibb lettuces (gf)(v) 6

plates

oysters
our oyster selection changes daily, please ask your server 
with mignonette & horseradish

3ea

by the glass
draft beer 5

nv bouvet’ alsace
crémant chardonnay blend, floral, bright 7

2021 clos du gaimont vouvray
chenin blanc, lively, pineapple, quince 7

2020 la grangette ‘saint joseph’ cotes du rhone
grenache blend, vibrant, plum, medium body 7
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