
*Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness

Winter Restaurant Week
3 Course Prix Fixe Dinner    60

Appetizers
Warm Dates  Marcona Almonds, Roquefort Cheese

Salade Verte  Radish, Pea Confit, Cucumber, Sherry Vinaigrette 

Pommes Dauphine  Potato Croquette, Eggplant Aioli 

Octopus Grillé Fresh Red Chili, Tomato Ragoût, Oregano Breadcrumbs 

Lioni Burrata  Marinated Peppers, Lemon Thyme, Chickpea Beignet

Entrées
Rigatoni Pomodoro  Tomato, Basil, Parmesan  

Faroe Island Salmon  Cannellini Beans, Nueske’s Bacon, Pickled Mustard Seeds

Rotisserie Chicken  Chanterelle Mushrooms, Fondant Potatoes, Chasseur Sauce

‘Buvette’ Hanger Steak Au Poivre  Steak Frites, Market Spinach

Desserts
Citrus Pavlova  Blood Orange, Cara Cara, Meyer Lemon

Chocolate Molleux Hazelnut Praline, Vanilla Bean Gelato

Choice of One Freshly Spun Flavor of Ice Cream or Sorbet 

T H A N K S  Y O UT H A N K S  Y O U

           Chefs: Ralph Scamardella, Jason Hall, Joseph Abbruzzese

Coffee & Tea
Brewed Coffee  4 English Breakfast        3.5

Espresso  4 Spearmint Green Tea          3.5

Macchiato  4 Ginger & lemon Green Tea  3.5

Cappuccino  5 Chamomile         3.5

Café Latte   5 BB Detox Mate         3.5



Cocktails
Sparkling
Blanc de Blancs Veuve Ambal, Burgundy, France nv

Brut Rosé ‘3B’ Filipa Pato, Bieras, Portugal nv

Champagne  Veuve Clicquot nv 
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White
Pinot Gris Trimbach Reserve, Alsace, France 2015

Sauvignon Blanc  Archetype, Marlborough, New Zealand 2021

Chardonnay  Au Bon Climat, Santa Barbara, California 2021

Sancerre Le Roi des Pierres, Loire Valley, France 2021  

Chardonnay  Bourgogne Blanc, Famille Vincent, ‘JJ’ France 2020 
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Red
Côtes du Rhone E. Guigal, Southern Rhone Valley, France 2019 

Bourgogne Rouge Louis Latour, Coteaux Bourguignons ‘Les Pierres 

Dorees,’ Burgundy, France 2020

Bordeaux Blend Château Grand Village, Bordeaux, France 2014

Nebbiolo Monsecco ‘Pellizzane,’ Ghemme, Piemonte, Italy 2015

Cabernet Sauvignon ‘Farmstead,’ Long Meadow Ranch, Napa 

Valley,California 2020

Grand Durif Caymus-Suisun, Suisun Valley, California 2020
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Rosé
17

Wine by the Glass

Grenache, Cinsault, Syrah, Rolle  Château de Berne, ‘Ultimate’ 
Provnence, France 2020

Zero Proof
Passion Spritz  15 
Anaperitivo Spritz, Seedlip Spice, Passionfruit, Mango, Q Mixers Ginger 
Beer

January in Paris  15 
Seedlip Grove, Raspberry, Rose Nectar, Lemon

April in Paris 20 
Hendricks Gin, Manzanilla Sherry, Raspberry, Rose Nectar, Lemon

Lemmy Caution 21 
Dickel Rye, Tobacco Nectar, Xocolatl Mole, Orange Bitters

Que Sera, Syrah Sangria 18 
Syrah, Mount Gay Eclipse Rum, Seasonal Citrus, Sangria Spices

San Simón 21 
Cazadores Blanco Tequila, Pomegranate, Hibiscus, Habanero Shrub, 
Lime

Dauphine of Islay 20 
Old Forester Bourbon, Ardbeg, Amaretto, Caramelized Pineapple, Lemon

La Belle et la Bête 20 
Rooibos Stoli, Maestro Dobel Tequila, Mango, Passionfruit, Lime, Red 
Bull Tropical

Masculin Féminin 21 
Old Forester Bourbon, Genepy Alpes, Sweet Vermouth

New Bisou Bisou 19 
Lemongrass-Ginger Infused Ketel One Vodka, Green Apple, 
Q Mixers Elderflower Tonic, Chili Threads

Barcelonette 20 
Volcan Blanco Tequila, Del Maguey Vida Mezcal, Aloe Vera, Cucumber, 
Winter Melon, Agave, Lime

An Affair to Remember  55 
Belvedere Lake Bartężek Single Estate Rye Vodka, Salers Aperitif, 
Olive Brine, Beausoleil Oyster, Kaluga Caviar, Gold Leaf, Decon-

structed Castelvetrano Olive


