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HAPPY HOUR

DAILY FROM 5PM - 7PM

SELECT OYSTERS” 3 each
ORA KING SALMON TARTARE" s

fresh & smoked salmon, chive mascarpone, everything brioche

PRIME STEAK TARTARE" s

ground to order, sauce verte, egs yo”(, gauFrette potatoes

POUTINE LYONNAISE 12

hand cut fries, gruyere fondue, caramelized onions

8 each

boeuf bourguignon, bordelaise, fried egg

70 N

avocado, cherry tomato, fines herbes, house vinaigrette

70 6N

grilled shrimp; frisée, saffron rouille

ROASTED CHICKEN FRENCH DIP 19

cheese fondue, mushroom bread pudding, haricots verts,
vin jaune au jus, petite salade verte

FRANCO-CUBANO 18

smoked por|<, paris ham, comté cheese, fresno chiles,
cornichons on fresh toasted baguette, gauFrette potatoes

LE STEAKBURGER" 21

prime rib patty, comté cheese, garlic aioli, watercress,
bordelaise onions & hand-cut fries

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

BEER | SHOT
5 beer or spirit, 9 pairing

STILLWATER BRONTIDE CAMUS VS
FIRESTONE PIVO GREEN CHARTREUSE

T Glekis > ——_

SIDECAR

cognac, cointreau, fresh |emon

FRENCH 75

calvados | gin | cognac

\ CHARTREUSE & TONIC /
WINE s
SOMMELIERS SELECTION -

white | red | sparkling
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