convivial

relating to or fond of feasting, drinking, and good company

“mouies frites” - 11

sardine tartine - 9

tartiflette fritter - 7

brandade croquette - 8

escargots in a blanket - 11

sand shrimp - seaweed crisp - salted herbs - 12
latke - celery root - dry cured lamb - 11

duck egg beignet - piperade - feta - 11

leeks dijonnaise - 13
cauliflower blanc-manger -tabbouleh - aimond - pomelo - herb salad - 14
socca - beets - citrus - shaved fennel - picholine - 14

pickled rockfish - green papaya - avocado - passionfruit - winter radish - 16
Spanish mackerel escabeche - 15
cured arctic char - tarama - apple & elderberry dye - 15

veal tartare - poutargue - cancoillotte - oyster leaf - ni¢oise olive cracker - 18
turkey leg confit - endives - pecan - ranch - 14

barley pilaf - sunchoke - lemon - cashew - goat cheese curd - 14
roast baby vegetable - pomegranate - quinoa - mimolette - 15
squash vadouvan - olive cake - pistachio - mustard greens - coconut - 16

scallop boudin blanc - snow pea - sauerkraut - sea bean - trout caviar - 18
Chesapeake blue catfish bouillabaisse - 19
grilled white perch - octopus & crab bisque - 21

lamb tongue moussaka - 17

quail crapaudine - green Puy lentils - 16

boudin noire raviole - chestnut - mushroom fricassee - 19

bacon cheeseburger - 17

fried chicken “coq au vin” - 16 e
petit cassoulet - 19

goat “pot pie” - 16

veal breast blanquette - forbidden rice - black truffle - 22

calf's liver - winter vegetable - shallot - Surryano ham - 21

beef pot au feu - cheek - tendon - tongue - bone marrow - gribiche - 21

3for15 5 for23
Piper’'s Pyramide - Ballston Blue - Grand Cru Surchoix
Brillat Savarin - Tomme Fermier d’Alsace - Ossau Iraty

(3]
apple pie - walnuts - vanilla bean ice cream - 9
milk chocolate creme brulee - black meringue - 9
hot sticky toffee pudding - maple ice cream - 9
key lime & speculoos pie - 9

"0

s’'mores” - 9

3 for8
vanilla bean - chocolate - maple
blood orange - passion fruit - coconut

Consuming raw or undercooked meats ' poultry - seafood - shellfish - eggs or unpasteurized milk

may increase your risk of foodborne illness.



