TO

PASTRY

Pastries are available until sold out

CROISSANT (veg) 7
CHOCOLATE CROISSANT (veg) 8
WALNUT CROISSANT (veg) 8
BRIOCHE & JAM (veg) 8

SALADS & SOUP

BUTTER LETTUCES 15
Pickled Shallot, Radish, Dill Dressing (v, gf)
*Add Salmon Rillette 6

SPINACH & FRISEE SALAD 20
Poached Egg, Lardon, Dijon Vinaigrette
(gf)

MIXED BABY LETTUCES 12
Herb Vinaigrette, Seasonal Veg (gf, veg)

LAMB SOUP 14
Mire Poix, Seasoned Beef Stock, Farro

SANDWICHES & TARTINES

TOASTED SANDWICH
AU JAMBON 16
Herb Mustard Butter, Emmental

SALMON TARTINE 16
Beet Cured Salmon, Farmer’s Cheese,
Radish, Pickled Celery

AUTUMN TARTINE 19
Lemon-Garlic Creamy Kale, Maple Roasted
Butternut Squah, Gruryere (veg)

FLORENTINE TARTINE 19

Belle Saison Mousse, Lardon, Spinach,
Poached Egg

(gf) gluten free (v) vegan (veg) vegetarian

EAT

SMALL PLATES

STEEL CUT OATS 10
Granola, Nut Butter, Seasonal Fruit (v, gf)

MUSHROOM & SPINIACH QUICHE 12
Gruyere, Green Goddess (veg)

*Add Side Salad 6

*Add Potato Salad 6

TOULOUSE SAUSAGE 16
Dijon Garlic Rémoulade, Frisee, Jardiniére

(gf)

BAKED RATATOUILLE 15
Poached Egg, Créme Fraiche, Chives (veg, gf)
*Add Side Toast 2

CHEESE PLATE 18
Toasted Baguette, Fresh Fruit, Pickled Veg,
Preserves (veg)

CHARCUTERIE PLATE 19
Toasted Baguette, Pickled Veg, Preserves

TINNED FISH 19
Sardines in Olive Oil, Cucumber, Pickled
Onion, Fromage Blanc, Toasted Baguette

SNACKS

SOFT BOILED EGG 5 (veg)
BREAD & BUTTER 8 (veg)
SEASONED NUTS 5 (v)
ONION DIP & CHIPS 10 (veg, gf)
MARINATED OLIVES 5 (v)
DUCK MOUSSE 10

*Served raw or undercooked or contains raw or undercooked ingredients. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have

certain medical conditions.



TO DRINK

SPARKLING

BRUT ROSE  12/48
Ultraviolet, Napa, CA

BRUT RESERVE 15/60
Langlois, Cremant De Loire NV

STILL ROSE

ROSE OF SYRAH 12/48
Chateau Guilhem, Pot de Vin, France, 2025

WHITE

SAUVIGNON BLANC 15/60
Dom. du Salvard, “Unique”, France 2025

RIESLING 14/56
Dom.Allimant-Laugner , France 2025

CHENIN BLANC 16/64
Haarmeyer, St. Rey, Clarksburg, 2024

RHONE BLEND 13/52
Cotes-Du-Rhone, “La Jassine”, France 2024

RED

PINOT NOIR 18/72
Hippolyte Reverdy, Sancerre, Loire, France,
2023

CABERNET FRANC 16/64
Chéteau Soucherie, ‘Reliefs’, Anjou, France,
2021

MONDEUSE 17/68
Dom. D’licla, “Au Replat”, France, 2020

SYRAH BLEND 18/72
Terre Des Dames, “La Diva”, France, 2016

SPRITZ

LA BONNE FRANQUETTE 14
Fresh Fruit Cordial, Sparkling Wine

PEACH BELLINI 14
Peach Cordial, Sparkling Wine

All sales of wine by the bottle are final with the
exception of flawed wines.

BEER

NEW ZEALAND - CALIFORNIA IPA 9
Berryessa "Tropical Sunrise" (160z)

WEST COAST PALE 9
Movement "Clownfish Mafia" (160z)

FRENCH CIDER 7
AVAL Blanc/Rose/Gold (120z)

SANS-ALCOHOL

N/A PILSNER 6

Brew Dog ‘Cold AF’ (120z)
SPARKLING BLOOD ORANGE 7.5
BLACK CHERRY SODA 6

DRAFT STYLE ROOT BEER 6
DIET COKE 5

PERRIER 4.5

LA CROIX 4.5

SANS-ALCOHOL

N/A IPA 6

Brew Dog ‘Punk AF’ IPA (120z)
SPARKLING BLOOD ORANGE 7.5
BLACK CHERRY SODA 6

DRAFT STYLE ROOT BEER 6
DIET COKE 5

PERRIER 4.5

LA CROIX 4.5

HAPPY HOUR SPECIALS

4pm-6pm Tuesday - Saturday

Select Beer (160z) 7

Select Beer (120z) 4

Select Wines by the Glass 10
Select Bottles of Wine 40

La Bonne Franquette 10
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