Starters
FROG LEGS 18

espe|eﬁ'e ch‘\|e, |emonl brown bu’rfer,
cefery leaves

POMMES FRITES 14
hand cut potatoes, duck fcn‘, gor|ic,

house aioli

MOULES PROVENCAL 20

PEl mussels, shallot, garlic, white wine,
butter, tomato concasse, gri”ed bogue’rf'e
with frites 26

GRILLED LEEK VINAIGRETTE 16
local duck egg gribiche, brioche, winter truffle

LAMB RIBS 20

Chicken Creek Farm lamb, cous cous,
pine nuts, mint, cifoni‘ro, sumac,
preserved lemon, pomegranate

BREAD BASKET 5
French bogue?”re, French cultured butter

Soups & Salads

FRENCH ONION SOUP 14

elk s’rock, caramelized onion, crostini, gruyere

ROASTED CHESTNUT SOUP 14

apple, tennel, creme fraiche

WARM BEET SALAD 1.2

honey whipped chevre, walnut, tarragon,
shallot, sherry vinaigrette

WINTER CITRUS SALAD 14

blood orange, fennel, cured olives,
Frise’e, boquerones, bogueﬂ'e, Frantoia

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE [LLNESS,

Lntrees

RABBIT FRICASSEE

local chon’rere”es, peoH onions,
Dijon cream sauce, spdfz[e

JOHN DORY

winter squosh gnocchi, sage, prosciutto,
brown butter hollandaise

ELK SHORT RIBS RAGU

Blue Bean espresso, Calabrian chi|e,
hazelnut gremo!o’ro, house made
popporde“e, peccrino Romano

NEW YORK STRIP

Marbled Ranch Angus, pommes pavé,
heirloom carrofts, bordeloise,
carrot top compound butter

CELERY ROOT AU POIVRE

brandy cream sauce, confit potatoes,
black frumpet mushrooms, sunchokes

Desserts

CREME FRAICHE ICE CREAM
huckleberry compote, pistachio

FINANCIER

brown butter - almond ccske, almond puree,

apple, calvados creme anglaise

CHOCOLATE MOUSSE

Be|g]cm chocolate, Whipped mascarpone,

cocoa nibs

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
2ND ST BISTRO
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