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Desserts

Zero Proof
 
Nozeco Spritz  16 
Citrus Blend, Non-Alcoholic Bubbles 
 
Passion Spritz  16 
Seedlip Grove, Passionfruit, Mango, Q Mixers Tropical Ginger Beer 

January in Paris  16 
Seedlip Grove, Raspberry, Rose Nectar, Lemon

Cocktails
April in Paris   20 
Hendrick’s Gin, Manzanilla Sherry, Raspberry, Rose Nectar, Lemon

Lemmy Caution 21 
Old Forester Rye, Tobacco Nectar, Xocolatl Mole, Orange Bitters

Amalfi Breeze 18 
Ketel One Vodka, Bacardi Rum, Aperol, Strawberry, Lime  

Saint-Tropez 20 
Hennessy VS, Lime, Melon, Mint, Q Mixers Ginger Beer

La Belle et la Bête 20 
Tito’s Vodka, Maestro Dobel Tequila, Mango, Passionfruit, Lime, Roobios Tea,
Red Bull Tropical, Q Mixer Tropical Ginger Beer

The Grove 22 
Malfy Gin, Amaretto, Lemon, Olive Oil 

New Bisou Bisou 20 
Lemongrass-Ginger Infused Ketel One Vodka, Green Apple, 
Q Mixers Elderflower Tonic

Barcelonette 22 
Dos Hombres Mezcal, Blanco Tequila, Aloe Vera, Cucumber, 
Winter Melon, Agave, Lime
 
San Simón 21 
Cazadores Blanco Tequila, Pomegranate, Hibiscus, Habanero Shrub, Lime 
 
 

Dessert Cocktails
Negroni By Night 19 
Campari, Licor 43, Vermouth, Chocolate, Espresso 
 
 
Drunken Affogato  24 
Volcân Reposado Tequila Espresso Martini, 24K Gold Vanilla Ice Cream

Sauternes Grand Cru  Château Suduiraut 2016  750ml 36 195

Sauternes Grand Cru  Château Guiraud 2001  750ml  160

Sauternes Grand Cru  Château d’Yquem 2006  375ml 125 650

Bonnezeaux  Cuvée Anne, R. Renau 1997  500ml  265

Rivesaltes Ambré  Domaine de Rancy 2001  500ml 15 85

Ruby Port  Graham’s 6 Grapes  750ml 12 145

Vintage Port  Quinta do Infantado 2013  750ml  135

Tawny Port  Warre’s 10 year  500ml 18 125

Tawny Port  Graham’s 30 year  750ml 55 385

     

Dessert Wines & Digestifs
 glass bottle

Glace du Jour Choice of One Freshly Spun Flavor of Ice Cream or Sorbet                              13    

Mamie Cornu Chocolate Mousse Served Table Side                                                            21

Fruttini Platter Frozen Fruits Filled With Their Sorbet 36 

Sgroppino  served table side        19
Sorento Lemon Sorbet, Absolut Elyx Vodka, Blanc De Blancs

An Affair to Remember     34
Belvedere Lake Bartężek Single Estate Rye Vodka, Olive Brine, 
Beausoleil Oyster, White Sturgeon Caviar, Gold Leaf, Deconstructed Castelvetrano Olive

Riviera Nights    26
Lobos 1707 Reposado Tequila, Amaretto, Aperol, Lime

Luxury Selections

 Slice  of  Thanksgiving Pie     10 each 

   Apple Tarte Tatin A la mode  

   Brown Butter Bourbon Pecan Crème Fraîche 

   Pumpkin Pie Vanilla Chantilly Cream       
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Warm Epi Baguette   
Drippings, Échiré Butter AOC, Sel Gris de Guérande  21

Potato Chip Omelette  
 “The Only” White Sturgeon Caviar, Crème Fraîche  37

Hors d’oeuvres
Oysters du Jour*  Mignonette & Fresh Lemon half dozen 29

Warm Dates  Marcona Almonds, Roquefort Cheese                                                  11

Globe Artichoke Potato Confit, Mint, Sauce Verte, 50yr Balsamic 19

Tomato ά la Provençal Capers, Shallot, Champagne Vinegar 25

Yellowfin Tuna Cru* Poppy Seed Crisps, Green Olives, Cherry Tomato Preserve 31

Appetizers
Onion Soup du Père Louis  Gruyère, Lustau Amontillado, Crouton 19

Salade Verte Red Radish, Petite Pois, Cucumbers, Sherry Vinaigrette  21 

Wagyu Steak Tartare Horseradish, Olive Tapenade, Gaufrette Chips 27

Lioni Burrata  Roasted Peppers, Lemon Thyme, Chickpea Beignet 28

King Prawns á la Plancha Calabrian Chili Butter, Bottarga, Amalfi Lemon 29

Entr’ees
Pané Diable Breaded Chicken Breast, Mustard, Endive, Migliorelli Apples 38

Faroe Island Salmon  Bacon, Caraflex Cabbage, Tarbais Beans, Vin Jaune 44

Atlantic Halibut ‘Au‘ Beurre Blanc Baby Leeks, Golden Trout Roe, Spinach 49

Fettuccine  Black Winter Truffles, Échiré Butter AOC, Cracked Pepper 61

Lamb Chops  Merguez, Broccoli Rabe, Fig & Niçoise Olive Tapenade 67

Filet Mignon  ’Banquiere’ Paris Mushroom Duxelle, Sauce Bordelaise 69

22oz Prime Aged Ribeye  Rotisserie Celery, Sauce Verte 95

Accompagnements 14
Sautèed Spinach 

Roasted Root Vegetables 

Garnet Sweet Potato  

Haricot Verts Amandine 

Wild Mushroom  

Macaroni Gratin Jambon  

Thanksgiving Supper                                 
Heritage Turkey 62 

Roasted Root Vegetables, Stuffing, Pommes Purée, 

Cranberry Compote, Gravy 
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