BRASSERIE MODERNE
SMALL PLATES

Warm Baguette | Imported Arfisan Butter | Radish | Fleur De Sel
Soupe DulJour

Crispy Calamari | House Tartare Sauce | Lemon | Espelefte
Cauliflower Beignets | Greek Yogurt | Sumac | Lemon (V)

* Ahi Tuna Tartare | Shallots | Capers | Lemon | Parsley | Crostini
Colossal Herb Tiger Prawns | Garlic Tartine

*Half Dozen Seasonal Oysters | Ginger Mignonette | Lemon

Artisan Charcuterie | Cheese |Bread | Accoutrements

MARKET GREENS
ARTISAN CAESAR SALAD

Brioche Croutons | Shaved Reggiano | White Anchovies | House
Caesar Dressing | Croutons

GLAZED BEET BAKED GOAT CHEESE SALAD

Baked Goat Cheese | Arugula| Rainbow Beefs | Balsamic
Vinaigrette

SIDES

Parmesan Fries | Umami Mayo (Truffle Oil + $2)

Side Mesclun Salad | Champagne Vinaigrette (GF)(V)

Seasonal Roasted Vegetables (GF)(V)

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs

may increase your risk of foodborne illness.
(GF) Gluten-free (V) Vegetarian)

$8
$12
$18

$18
$22
$22
$24

$10
$10



HANDHELDS (Choice Of Fries Or Salad)

*HOLLYWOOD BURGER
8 oz Chuck-Brisket Blend Patty | Gruyere | Shallot Jam |

Tomato | Greens | Brioche | Bacon or Avocado + $3

MAINE LOBSTER ROLL

Maine Lobster | Scallion | Bacon | Garlic | Llemon |
Butter Sauce

ENTREES
ORGANIC CHICKEN PAILLARD (GF)

Chicken Breast | Haricots vert | Caper Butter Sauce |

Arugula | Shaved Parmesan

ROASTED SCOTTISH SALMON (GF)

Cauliflower Mash | Seasonal Vegetables | Romesco Sauce

SEAFOOD BOUILLABAISSE

Tiger Prawn| Mussels | Scallop | Salmon |Garlic |

Fennel Broth | Parsley | lemon | Garlic Tarfine

SHORT RIB BOURGUIGNON
3-Hour Braised Short Rib| Yukon Gold Mashed Potato | Glazed
Cipollini | Baby Vegetables

CLASSIC STEAK-FRITES

12 oz Prime New York Steak | Garlic-Herb Butter | Parmesan

French Fries

DESSERTS

Profiteroles | Vanilla lce Cream | Cocoa Sauce | Chantilly Warm
Fuji Apple Tarte Tatin | Salt Caramel lce Cream

Brulée Cheesecake | Berries

Brioche Bread Pudding | Vanillaice Cream

Seasonal Sorbets | Berries

$24

$30

$34

$34

$36

$38

$45
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