
Assorted Oysters
half dozen

 17

Shrimp Cocktail
17

Razor Clams
13

King Crab Leg
19.50

Petit
Plateau

Serves 1 – 3 person
60

Grand
Plateau

serves 4 – 6 person
120

Little Neck 
Clams
half dozen

10

Crab Mayonnaise
18

½ Chilled 
Lobster

19

H o r s  d ’ O e u v r e sC R Ê P ES

M o n d ay

Lavender Roast 
Duck

29

T u e s d ay

Lobster
Risotto

32

W e d n e s d ay

Pork
Milanese

26

T h u r s d ay

Rabbit en 
Gibelotte

28

F r i d ay

Bouillabaisse
29

S at u r d ay

Filet Mignon
Béarnaise

35

S u n d ay

Beef
Stroganoff

21

F r u i t s  d e  M e r

E n t r é e s

Pommes Frites
6.50

glazed 
carrots

6.50

Sautéed 
Spinach

6.50

Haricots Verts 
6.50

asparagus 
grillade

6.50

Pommes Purée
6.50

Ham and
GruyÈre

13

Chicken and
Mushroom

14

SIDE    s

A s e le cti o n 

o f Re g i o nal 

Fre n c h c h e e s e s.

C ’e st d é li c i e ux .

S e le ct 3,  5  o r 7

($15,  $25 & $35)

La Vieille  Ferme

C a r a f e s

    12 ounces . . . . . . .      $16
    25 ounces. . . . . . . .       $28

Ventoux Rouge
(Carignan, Cinsault , 

Grenache , Syrah)

Lubéron Blanc
(Bourboulenc , Grenache

Blanc , Ugni Blanc , 
Vermentino)

Consuming raw

or undercooked eggs, 

beef, lamb, poultry, milk 

products, pork, seafood 

or shellfish may increase 

your chances of food-

borne illness.

Salade Verte. . . . . . . . . . . .             9
haricots verts, radishes,
red wine vinaigrette

Frisée Salad . . . . . . . . . .         14.50
duck confit, poached egg

Warm Shrimp Salad . . . . .    17
lemon beurre blanc, avocado

Roasted Beet and
Carrot Salad. . . . . . . . . . . .           13

hazelnut vinaigrette

L ES   SA  L ADES  

Onion Soup gratinée. 11.50

Escargots . . . . . . . . . . . . . .             14
hazelnut butter

Radishes CruditÉ . . . . .      6.50
sea salt & butter

Roasted sweetbreads . . 16.50
morels, spring peas

Steak Tartare du Parc. . 15.50
hand-chopped filet, capers, quail egg

Ricotta Ravioli. . . . . . . . .        12
plum tomato, basil

Tuna Carpaccio. . . . . . .      15.50
leek vinaigrette

Mushroom Soup. . . . . . .      10.50

Country Duck Terrine. . 13

Macaroni au Gratin . .   9.50

Foie Gras Parfait . . . . . . .      14
chicken liver, fennel aigre-doux

Mushroom Tart. . . . . . .      11.50
pioppini mushrooms, truffle pecorino

Tête de Cochon. . . . . . . . . . .          9
pickled mustard, parsley

Steak Frites. . . . . . . . . . . .             24
pan roasted hangar steak,
maître d’ butter, pommes frites

Trout Amandine. . . . . . .        24
toasted almonds, haricots verts,
lemon brown butter

Salmon en Croute. . .    26.50
alsatian choucroute, mushroom duxelles

Burger Américain . . . . . .     14
double patty, American cheese,
pommes frites

Lamb Shank . . . . . . . . . . . . .            27
Moroccan cous cous, harissa, yogurt

Moules Frites. . . . . . . . .        17.50
marinière style mussels, pommes frites , 
sauce mayonnaise

Steak au Poivre. . . . . . . .         32
black pepper crusted New York,
garlic spinach, cognac demi glace

Omelette . . . . . . . . . . . . . . .              12
Saunders Farm eggs, gruyère, fines herbes

Half roast Chicken. . . .     24
rosemary, jus de poulet,
pommes purée

Sea Scallops. . . . . . . . . . .            26 
   spring peas, orzo, carrot vinaigrette 

Beef Bourguignon. . . . .      24
button mushrooms,
lardons, red wine sauce  

Grilled Loup de Mer. . . .   27
tapenade, roasted peppers, gigante beans

Veal escalope. .  .  .  .  .  .  .  .  . 24
braised ramps, morel cream, asparagus

Skate Grenobloise. . . . .      26
lemon, caper, lemon

spring vegetable 
cassoulet . . . . . . . . . . . . . .             17

charred eggplant, ras el hanout, fregola

Duck Breast and
leg confit. . . . . . . . . . . . . .             27

farro salad, rhubarb vinaigrette

Wild Boar Pappardelle. 23

B R A S S E R I E  •  C A F É  •  A p É ri  t ifs    •  S P É C I A L I T É S  •  B I S T R O  •  B A R  À  V I N S

L E s  P L AT S  D u  J O U R

L E  D i p l o m a t e
F r o m a g e s

Breakfast
Coming Soon

Brunch
Starting April 15th 

Sat & Sun: 10am-3pm

Lunch
Coming Soon

Daily
Afternoon

Coming Soon

Dinner
Sun-Tue: 5-10pm,
Wed-Thu: 5-11pm,
Fri-Sat: 5pm-12am



S P AR  K L IN  G

B EVERA     G E s

Citron Pressé . . . . . . . . . . . . . . . .                4
Iced Tea . . . . . . . . . . . . . . . . . . . . .                     3
Hot Tea . . . . . . . . . . . . . . . . . . . . .                     3
Coffee. . . . . . . . . . . . . . . . . . . . . . .                       3
Evian. . . . . . . . . . . . . . . . . . . . . . . .                        6
Badoit. . . . . . . . . . . . . . . . . . . . . . .                       6
Orangina. . . . . . . . . . . . . . . . . . . .                    3
Elderflower Soda. . . . . . . . . . . . .             5
Cranberry Soda. . . . . . . . . . . . . .              5

P ASTIS      &

A B SINT    H E

Ricard. . . . . . . . . . . . . . . . . . . . . . .                       9
Pernod . . . . . . . . . . . . . . . . . . . . . .                      9
Ricard Absinthe. . . . . . . . . . . . . .              9
Absinthe Vieux Carré. . . . . . .       12

Bru t
Marquis de la Tour. . . . . . . . . . .           9

N.V. Loire Valley, France

Bru t Ros é  
Côte Mas Crémant de Limoux.  11

N.V. Crémant de Limoux, France

Ch a m pagn e  
Moët & Chandon Impérial Brut

N.V. Champagne, France
17

P i no t Noi r 
Byron. . . . . . . . . . . . . . . . . . . . . . .10

’09  Santa Barbara, California

B ou rg o gn e Rouge
Vincent Giradin 
‘Cuvee Saint-Vincent’. . . . . . . .        14

’09  Burgundy, France

Cô t e s  du R hôn e s
Vi l l age s

 Domaine Paul Autard. . . . . . . .        8
’11  Rhône, France

Cô t e s  de  B or de au x
Château Peybrun ‘Cadillac’. .   11

’09 Bordeaux, France

M a l b e c
Diseño. . . . . . . . . . . . . . . . . . . . . . .                       9

’11  Mendoza, Argentina

C a b e r n e t S au v ignon
Pine Ridge ‘Forefront’ . . . . . . .       14

’10  83% Napa County & 
17% Lake County, California

Croz e s  -  H e r m i tage
Ferraton La Matinière. . . . . . .        13

’10  Rhône, France

Ch i non
Domaine Gouron . . . . . . . . . . .           12

’10  Touraine, France

ROSÉ  

C a b e r n e t S av ignon, 
Gr e nac h e ,  Ci ns au lt,  S y r a h

Domaines Ott ‘Les Domaniers’ 
’11  Côtes de Provence, France

12

R i e s l i ng
Eroica . . . . . . . . . . . . . . . . . . . . . .                       11

’12  Columbia Valley, Washington

P i no t Gr igio 
Zenato delle Venezie. . . . . . . . .         8

’11  Veneto, Italy

S a nc e r r e
Domaine Christian Laverjat. 14

’11  Loire Valley, France

Musca det de
Sèv r e et M a ine Sur Lie

Domaine de la Foullette 
“Clos de la Fontaine” . . . . . . . . .         9

’11 Loire Valley, France

Ch e n i n Bl a nc
Badenhorst ‘Secateurs’. . . . . . . .        9

’12  Swartland, South Africa

Ch a r d on nay
Newton. . . . . . . . . . . . . . . . . . . . .                     12

’11  Napa County, California

S au v ignon Bl a nc
Nobilo. . . . . . . . . . . . . . . . . . . . . . .                       9

’12  Marlborough, New Zealand

Wh i t e Bu rg u n dy
Verget Mâcon – 
Vergisson ‘La Roche’ . . . . . . . .        13

’11  Mâconnais, France

W h i t e

R e d

Pa m p l e mous s e  P r e s s é
Sparking Wine, Combier
Pamplemousse, Lemon

10

Jos é p h i n e
Bugey, Byrhh, Crème de Pêche,

Stolichnaya, Strawberries
10

Gi m l e t t e
Hendrick’s Gin, Riesling, Lime 

Espirit de June, Celery
11

Rom a r i n
Absolut, St. Germain, 
Rosemary, Grapefruit

11

Rol a n d Ga r ros
Beefeater, Boudier Maraschino, 

Lemon, Lavender
12

Ta l l e y r a n d
Aberfeldy Single Malt Scotch, 
Suze, Chesnut Honey, Lemon

12

Nat u r a l i s t e
Coconut Infused Armagnac, 

Curaçao, Orgeat, Lime
12

M e x ic a n A m b a s s a d or
Marc, Sherry, 
Muscat, Mint

10

T ê t e à  T ê t e
Grey Goose, Lillet, Saffron, 

Fleur de Sel
12

Pom p i d ou P l om b i e r
Bulleit Bourbon, Crème de Cacao, 

Coldbrew Punt e Mes
12

Brooklyn Brown Ale. . . . . . . . . . . .             6
(American Brown Ale,
New York, 5.6%)

Kronenbourg 1664. . . . . . . . . . . . . .             7
(Euro Pale Lager, France,5.5%)

DC Brau ‘The Public’. . . . . . . . . . . .           7
(American Pale Ale,
District of Columbia, 6.0%)

Southampton Double White Ale . . 8
(Witbier, New York, 6.7%)

Heavy Seas ‘Small Craft 
Warning’ Pils . . . . . . . . . . . . . . . . . . . . .                    6

(Imperial Pilsner, Baltimore, 7.3%)

Flying Dog ‘Underdog’ . . . . . . . . . .         7
(American Pale Lager,
Maryland, 4.7%)

Schneider Organic Edel –
Weisse  German Hefeweizen . . .  12

16.9 oz  Munich, Germany, 6.2%

Port City Brewing Co.
American Porter. . . . . . . . . . . . . . . .               7

12 oz   Alexandria, Virginia, 7.5%

Duvel  Belgian 
Strong Pale Ale . . . . . . . . . . . . . . . .               11

11.2 oz  Breenbrock, Belgium, 8.5%

Estrella Damm Daura Euro Pale 
Lager (Gluten Free). . . . . . . . . . . . . .             7

11.2 oz  Barcelona, Spain, 5.4%

St. Louis Framboise Lambic . . . .   14
12.7 oz Inglemunster, Belgium, 4.5%

Einbecker Low Alcohol Beer. . . .     6
11.2 oz  Germany, 0.5%

Etienne Dupont Apple Cider. . . .   13
375 ml Victot-Pontfol, France, 5.5%

Ommegang Hennipen
Farmhouse Saison . . . . . . . . . . . . .              9

12 oz  Cooperstown, NY, 7.7%

Fischer Tradition
Amber Euro Dark Lager. . . . . . . . .        7

12 oz  Alsace, France, 6.0%

Duchesse de Bourgogne
Flanders Red Ale. . . . . . . . . . . . . . .              11

12 oz  Vichte, Belguim, 6.0%

Orval Trappist Ale
Belgian Pale Ale . . . . . . . . . . . . . . .              13

11.2 oz  Belgium, 6.9%

Dogfish Head ’60 Minute’
American IPA . . . . . . . . . . . . . . . . . .                 7

12 oz  Milton, Delaware, 6.0%

S P E C IA  L T Y

C O C K TAI   L S

B OTT   L E d  B EER 

DRA   F T  B EER 


