Dinner
SMALL

Frites & Béarnaise - (v, gf) $12
Green Salad — Mustard Vin (v, gf) $10

Mac n Cheese - Cheddar cheese, breadcrumbs (v) $12
MEDIUM

Crispy Cauliflower - Nuoc mau, feta, pickled chilis (gf) $19
Grilled Squash & Lacinato Kale — Cashews, Pecorino, pickled red onion, Manifest breadcrumb (v) $19

French Onion Soup — Dashi/mushroom broth, crostini, Gruyere (v) $18
Lamb Merguez Kebab — Carrot harissa puree, tzatziki, pine nuts, mint $23

Potato Mille Feuille — Crispy Potato, capers, romesco, chimichurri, soft egg (v, gf) $22
LARGE

Sweet Corn & Scallop Risotto — Cherry tomatoes, wild mushrooms, Parm (gf) $33
P.E.I. Mussels — Thai style Green Curry, coconut milk, ginger, Thai chili (gf) $32

Squash Agnolotti — Vegetable brodo, pine nuts, sage, pecorino, sumac (v) $28

N.C. Brook Trout — Robuchon potatoes, capers, sauce meuniere (gf) $28

Smash Burger — Roseda Farms dry aged brisket/chuck, Gruyere, onion jam, mayo $21

Your hosts

General Manager - Erin Im
Executive Chef - Oliver Friendly
Chef de Cuisine - Antonio Viera

V=Vegetarian GF= Gluten Free CE= Contains Egg CN = Contains Nuts
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Please alert your server to any dietary restrictions. No substitutions, please.

A 20% service fee will be added to all guest checks and be used to cover our increasing operational costs. 12.05.23



Beverage

SPARKLING

Simonet, Blancs de Blancs, Vin de France, FR NV $13
Hubert & Heidi Hausherr, Field Blend Pet Nat, Alsace, FR 2021 $15
WHITE

Constantina Sotelo, ‘Volandeira’, Albarino, ES 2021 $17
Sybille Kuntz, Riesling Trocken (Dry), Mosel, DE 2021 $16
Fiirst, Elbling Trocken (dry), Mosel, DE 2022 $13

Marco De Bartoli, Catarratto, Sicily $16
ROSE

Lightwell Survey ‘Strange Collapse,” Red/White Blend, Shenandoah, VA 2021 $15
SKIN CONTACT

Anarkowine, Moscatel, S.CL 2022 $14

Wonderwerk ‘Free Your Mind Lite,” Piquette Riesling/Plum, Contra Costa, CA 2022 $16
LIGHTER RED

Bojo de Luar ‘Drasloup,’ Alvarelhao, Vinho Verde, PT 2022 $15

Laurence & Remi Dufaitre, Gamay Nouveau, Beaujolais, FR 2023 $15
MEDIUM PLUS +

Dom. Rimbert ‘Cousin Oscar,” Pinot Noir Blend, Languedoc, FR 2021 $15

Martin Texier, ‘La Boutanche,” Grenache, Corsica, FR 2020 $15

Dom. Berry-Althoff, Syrah/Cinsault, Languedoc, FR 2022 $16

Les Chemins de Bassac, Cabernet Sauvignon, Languedoc, FR 2021 $16

Franck Balthazar, Syrah/Grenache, Cotes du Rhone, FR 2021 $18
BEER

Kronenbourg 1664 Lager, Strasburg, FR (13 oz draft) $8

Denizens Brewing Co. Bohemian Pils, Riverdale, MD (12 oz can) $8
COCKTAILS

Basil French 75 — basil infused Gin, lemon juice, sparkling wine $16

T — Rum, Calvados, housemade Macadamia Orgeat $18

Agave Maria — Mezcal, Amaro Averna, Lime, Cinnamon Syrup $18

Pepper Plane — Brandy, Aperol, Calabrian chili amaro, Szechuan syrup, lemon $17

Ango Cobbler — Amontillado Sherry, Ango, fresh blackberry, Cinnamon syrup $18
SANS SPIRITS

Interpol — Blackberry shrub, lemon, elderflower tonic $9

About Thyme - Orange, lime, thyme, ginger beer $9



Bottles
SPARKLING
666 NV Cruse Wine Co. ‘Traditions,’ Blend, CA $90
999 Mosse ‘Moussamoussettes,” Pineau D’Aunis/Grolleau Rosé Pet Nat, Loire, FR 2022 $75
WHITE
450 Dom. De Eduard, Aligote, Burgundy, FR 2020 $65
460 Dom. De Thaile ‘Les Cosmics,” Aligoté, Burgundy, FR 2022 $75
465 Lindelaub, Sylvaner, Alsace, FR 2021 $70
470 Via Alpina, Sauvignon Blanc, Friuli, IT 2022 $60
475 Alquimista Cellars, Chardonnay, Mendocino, CA 2018 $65
505 Mosse, Chenin Blanc, Loire, FR 2022 $70
510 Dalia Maris, ‘Piccolo Bianco’, Friulano, Fruili, IT 2021 $90
520 Nicolas Maillet, ‘Macon Igé, Chardonnay, Bourgogne, FR 2021 $70
525 Bertolino, Grillo, Marsala, Sicily, IT 2021 $70
CONTACT/ORANGE/WHATEVER?
545 Terre di Confine, Vermentino Blend, Liguria, IT 2020 $65
550 Signoraginni ‘Grace,” Merlot Rosato, Tuscany, IT NV $65
555 Two Shepherds, Trousseau Gris, Russian River, CA $60
LIGHTER RED
805 Ca’Di Mat, Garnacha, Gredos, ES 2021 $65
810 Pedra Longa, Caino/Mencia, Rias Baixas, ES 2021 $70
820 Dom. Parent, Pinot Noir Grand Cru, Corton Le Renardes, (Burgundy), FR 2020 $400
MEDIUM AND BEYOND
830 Cruse Wine Co. Valdiguié, Napa Valley, CA 2019 $80
835 Charles Audin, Pinot Noir ‘Marie Ragonneau,” Marsannay (Burgundy), FR 2019 $115
840 Dom. De Thalie, Gamay, Micon (Burgundy), FR 2022 $75
845 Lightwell Survey ‘Weird Ones..” Cabernet Franc, Shenandoah, VA 2020 $75
850 Los Bermejos, Listan Negro Canary Islands, ES 2021 $75
855 Nerocapitano, Frappato, Sicily, 2022 $80

860 Occhipinti, Frappato, Etna, Siciliy 2020 $125

865 Dom. Richaud, Grenache Blend, Cairanne (Cotes-du-Rhone,) FR 2021 $75

870 Chandon de Briailles, Pinot Noir, Savigny-Les-Beaune (Burgundy) FR 2020 $180
875 Calabretta, Nerello Mascalese, Mt. Etna, Sicily 2014 $75

880 Clos Saron, Pinot Noir, Home vineyard, Sierra Foothills, CA 2016 $120

885 Hervé Souhaut, Syrah, Ardeche (Rhone,) FR 2020 $90



