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3-Course Prix-Fixe 42

*A P P E T I Z E R S*
Seafood bisque    

scallops, shrimp, mussels, saffron, fresh herbs 

Endive salad
roquefort, fresh Bartlett pear, roasted walnuts,

sherry vinaigrette   

Cassolette d'Escargots  
garlic, parsley, Vermont butter, croutons 

Pan seared fresh foie gras
roasted Bartlett pear, mache salad, light jus

(add 7)

Goat Cheese Tatin
herbed goat cheese, caramelized onions

E N T R É E S
Duck duo

roasted duck breast, duck leg confit, roasted
fingerling potatoes, seasonal vegetables, duck jus

Lobster & scallop risotto
shaved Reggiano, fava beans, Riesling shallot

sauce

Grilled striped bass fillet
sautéed shaved Brussels sprouts, toasted

almonds, saffron sauce

Grilled Black Angus Rib-Eye
Steak for Two

gratin dauphinois, sautéed spinach
(add 12 per person)

+ choice of red wine or peppercorn sauce +

Steak Frites
pan-seared black angus hanger steak, bone

marrow, red wine-shallot sauce

Semolina & Aged Gruyere
Quenelles

hearty tomato sauce, chives

*D E S S E R T S*
Chocolate For Two

flourless chocolate gâteau, chocolate ice cream,
pot de crème, fresh berries, raspberry sauce

Crème Brulée
brandied cherries

Alsatian brioche Mendiant
vanilla beans, raisins, rum, vanilla ice cream

Homemade Ice Cream and Sorbet

* * *



A LA CARTEA LA CARTE

* A P P E T I Z E R S *
Soupe Gratinée à l'Oignon   14

aged gruyère, crouton

Artichoke Fricassée  15
poached egg, melted Morbier

Goat Cheese Tatin  13
herbed goat cheese, caramelized onions

Chopped Salad  14
tomato, avocado, cucumber, haricot vert,

sherry-shallot vinaigrette

Grilled Octopus  17
roasted tomato, shaved fennel, tapenade

Classic Steak Tartare  18
chopped New York strip, cracked black pepper,

shallots, dijon mustard

Grilled Homemade Sausage  18/23
mashed potatoes, sauerkraut, spätzle, mustards

*HICKORY SMOKED PORK * SPICY CHEDDAR
PORK* BAUERNWURST (PORK, BEEF) *

BOUDIN BLANC (VEAL, PORK ) * DUCK *
MERGUEZ (SPICY LAMB) * CHICKEN

BRATWURST *

* E N T R É E S *
Free-Range Chicken  25

pan roasted chicken, peas, haricot vert,  yukon
gold mashed potatoes, natural jus 

Pan Seared Diver Sea Scallops  29
risotto, sautéed spinach, saffron sauce 

Grilled trout Alsacienne  25
medley of rice, seasonal vegetables, almonds

Grilled Scottish Salmon^  26
green lentils, fresh lemon vinaigrette 

Choucroute Garnie  27
assorted sausages, smoked pork breast,

riesling-braised sauerkraut, steamed potatoes,
Dijon mustard 

Baeckeoffe  27
traditional Alsatian casserole of lamb, oxtail,

bacon, potatoes, braised in pinot gris with onions
and thyme

Duck à l’Orange^  28
roasted duck breast, sautéed fingerling potatoes,

orange segments, natural duck jus

Burger D’Alsace^   19
brioche bun, aioli, caramelized onions, French

fries
+ choice of alsatian münster, cheddar, or gruyère +

Prime N.Y. Strip Steak^  36
sautéed spinach,  French fries  
+ choice of red wine or pepper sauce +

* * *
Executive Chef: Philippe Roussel


