
LIGHT BITES

BAKED RHODE ISLAND OYSTERS* ½ dz. 30

alliums, marrow butter, toasted brioche crumble

NROASTED & SPICED NUTS 8

brazil nuts, cashews, peanuts, pecans, walnuts

PETITE ARTISANAL BREAD LOAF 16

cultured mustard butter, chive

TARTINE OF SMOKED SALMON RILLETTE* 24

radish, cucumber crème fraîche, rye toast

BLACK TRUFFLE GOUGÈRES 26

brie, buckwheat, chives

CHANLER PRIVATE BATCH KALUGA CAVIAR............

30g, traditional garnish, brioche toast

HAND-CUT FRENCH FRIES

CAVIAR & CRÈME FRAÎCHE .................................................................
PARMESAN TRUFFLE ...........................................................................

NATURAL SEA SALT ...............................................................................

SNACKS FROM

LIVING ROOM

50

18

12

165

N

N :  C o n t a i n s  N u t s
*C o n s um i n g  r aw  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s .
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SIGNATURE BITES

OUR BURGER* 32

bacon & onion marmalade, brioche. ale house cheddar, house-cut french fries

BEEF TENDERLOIN TARTARE* 32

quail egg yolk, crisp baby potatoes, capers, toasted sourdough

CHARCUTERIE MAISON* 50

terrine, mousse, sausage, 'accompagnements traditionnels'

ARTISANAL CHEESE BOARD* 45

five local cheeses, fruits, crisps, new england honey


