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4 BRASSERIE
Brunch - Weekend from 11:30am to 4:00pm —————ese—————— Dinner - Daily from 4:30pm to 11:00pm

A GRIGNOTER (APPETIZERS)
I OEUFSMIMOSA | 14 @ @ W)

Deviled eggs, arugulavinaigrette, Espelette pepper

Raw Bar@®®
EACH | 35

%%% 6 OYSTERS | 19

12 OYSTERS | 38

;gg‘.
BURRATA DES POUILLES | 25 ¥ @ ‘*’1@

Traditional burrata, tomatoes on vine, mint pesto

TARTELETTE AUX COURGETTES ET THYM | 19 Qo

Puff pastry, sweet onions, zucchini, fresh thyme

SOUPEA L'OIGNON | 16 &
Onion soup gratinée, beef broth, grated aged Gruyere cheese

TARTARE DE SAUMON* | 21@®) PLATS DU JOUR (DAILY SPECIALS)

Hand cut Atlantic salmon tartare, avocado, lemon, fresh herbs

Served with Mignonette sauce

POIREAUX VINAIGRETTE | 17 @@ TUESDAY | CARPACCIO DE BCGEUF | 28

Warm leeks in vinaigrette, soft boiled eggs, parmesan cheese
N . WEDNESDAY | RIGATONI AUX MORILLES | 32 %
CREVETTES A 'AIOLI | 23 ®®)

Grilled shrimps, aioli sauce, mixed salad THURSDAY | TOMATES FARCIES | 27
ESGARCOTS GRATINES | 24 FRIDAY | FISH OF THE DAY | MP
8 snails, parsley & garlic butter, sundried tomatoes, breadcrumbs SATURDAY | MEAT OF THE DAY | MP

TERRINE DE FOIE GRAS | 31 (%)

Hudson Valley foie gras* terrine, apple & pear chutney

AGES & CHARCyY

EACH| 9

oo TER%

COMTE, France, cow « CAMEMBERT, France, cow «
ST-NECTAIRE, France, cow « BLEU D’AUVERGNE, France, cow

LES PLATS (Mmals)
MOULES DU PRINCE EDOUARD | 25 @

PEI mussels, home made French fries, mayonnaise
FILET MIGNON AUX MORILLES | 62

Grass-fed beef filet, Darphin potatoes, French beans, morel sauce

SALADE NICOISE | 22 (Add Chicken | 14) @®

Tuna, tomatoeson the vine, eggs, olives, anchovies, vinaigrette

SALADE MIXTE | 17 (Add Chicken | 14 or Shrimps | 12) @@ @

Salad mix, roasted tomatoes, spring vegetables, balsamicvinaigrette

GNOCCHI & BURRATA | 30 %

SELECTION OF 2| 17 %@ SELECTION OF 3| 24

JAMBON SERRANO, spain . ROSETTE DE LYON, France
CHORIZO, Spain . PATE DE CAMPAGNE, France

(Ask your waiter for allergies)

Home-made gnocchi pasta, tomato sauce, arugula, burrata A C()TE (SIDES)

POULET AUX MORILLES & VIN JAUNE | 32

Roasted farm chicken breast, morel mushrooms, home made sauce HOME MADE PUREE | 8 HARICOTSVERTS | 9
FRENCHFRIES | 8 RATATOUILLE | 10

STEAK AU POIVRE | 39

Hanger steak 8oz, French fries, salad, peppercorn sauce

PAVE DE SAUMON | 32 ®

Grilled salmon, Provengal tian, roasted tomatoes

COQUILLES ST JACQUES | 36 ®@@®

Wild scallops, home made truffle purée, rosemary, red wine reduction

MINO BURGER | 26 (Add Cheddarcheese | 2)

7~ Desserts® ———__

TARTE CHOCOLAT & PASSION | 12
PROFITEROLES, SAUCE CHOCOLAT | 14
MOUSSE AU CHOCOLAT | 9

CREME BRULEE A LA VANILLE | 10

6 oz grass-fed beef, bun, lettuce, tomatoes, peppercorn mayonnaise,

TARTE AUX FRAMBOISES | 12

home made French fries

FILET DE ST PIERRE GRILLE | 36 @

Grilled sea bass, carrot mash, lemon butter sauce

I MAGRET DE CANARD AUX FRAMBOISES | 36 ® EXTRA SAUCE

Duck breast, raspberry glaze, baby carrots, celery root mash Aioli | Bordelaise | Peppercorn | 4

TARTARE DE BCEUF AU COUTEAU* | 28 ®

Hand cut beef filet AAA tartare, mesclun salad, French fries Qﬂ Vegetarian Gluten Free

BCEUF BOURGUIGNON | 32

Braised Black Angus beef stew in a red wine sauce, steamed vegetables . Contains Nuts ® Dairy Free
( g Consuming raw or undercooked meats, poultry, seafood, shellfish

‘ or eggs may increase your risk of foodborne illness. By ChefGerald Barthelemy (
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Brunch - Weekend from 11:30am to 4:00pm

LES ROUGES (RED WINES)

BORDEAUX (France)

Pauillac Chateau Laffite Laujac 2018

St Julien Chateau Langoa Barton 2015

Pomerol Les Grands Sillons Cuvée Amodis 2018 24
Pauillac Lynch Moussa 2001

Margaux Kid D’Arsac 2018 22
St Emilion Chéateau St Brice 2020 18
No. 3 d’Angelus St Emilion Grand Cru 2020

Chateau Tassin Cuvée St Tropez Wine Bar 2021 14
Chateau Fourcas Hosten (3L) 2019

Chateau Figeac St Emilion 1er Grand Cru Classé 2010

BOURGOGNE (France)

Vignerons de Bel Air Bourgogne 2021 17
Gevrey-Chambertin Joseph Drouhin 2021

Pinot Noir St Tropez Wine Bar 2022 14
Pommard ler Cru “Les Fermiers” 2019

Hautes Cotes de Nuits Pinot Noir 2022 24
Domaine de la Bressande Mercurey Rouge 2019

RHONE (France)

Vacqueyras Vieilles Vignes AOC Le Colombier 2022 18
Gigondas Pierre Amadieu 2021

Chateauneuf du Pape Famille Langon 2019

Crozes Hermitages La Martiniére 2018

PROVENCE (France)

Cotes de Provence Barbanau 2022 16
Bandol Domaine de la Frégate 2019
Chateau Léoube Rouge 2020

LOIRE (France)
Les Moriniéres Chinon 2022

BEAUJOLAIS (France)
Beaujolais Village 2022

REST OF THE WORLD (ITALY/USA)

Napa Valley Dominus 2011

Oregon Cloudline Cellars Pinot Noir 2019 16
Napa Valley Inglenook Cabernet Sauvignon 2018
Brunello Di Montalcino Conti Barbolani 2016

Pio Cesare Barbaresco DOCG 2018

Pio Cesare Barolo DOCG 2017

04

COCKTAILS & BIERES @eers) T

Aperol Spritz 18
Lillet Blanc Spritz 16
Kir Royal 16

Houblon Chouffe IPA
Kronenbourg Blonde 1664
Kronenbourg White 1664
Menabrea Ambrata

Duvel Blonde
Doc Cider
SOFTS
Evian Sparkling 8 Club Soda 3.5
Evian Still 7 Ginger Ale 3.5
Coke 3.5 Cranberry Juice 3
Diet Coke 3.5 Orange Juice 3
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BRASSERIE

Dinner - Daily from 4:30pm to 11:00pm

LES BLANCS (WHITE WINES) f

BORDEAUX (France)

Le Petit Cheval Blanc 2019

Bordeaux Sauvignon Blanc St Tropez Wine Bar 2022 14
La Clarté de Haut Brion Blanc 2016

BOURGOGNE (France)

Chablis Domaine de la Vierge 2022 18
Chablis 1er Cru Vau de Vey 2022

Puligny Montrachet Drouhin 2021

Pouilly-Fuissé Chateau du Chatelard 2020
Chardonnay St Tropez Wine Bar 2020 14

LOIRE / ALSACE (France)

Gewurztraminer Hunawihr Alsace 2020 16
Pouilly-Fumé Domaine Marcel Langoux 2021
Sancerre Domaine Lines Lauverjat 2022 18

PROVENCE (France)

Barbanau Cassis AOC 2023
Domaines Ott Clos Mireille Blanc de Blancs 2022

RHONE (France)

Vacqueyras Blanc le Colombier 2021
Chateauneufdu Pape Senechaux 2019

REST OF THE WORLD (ITALY/USA)
Villa Gozzo Gavi di Gavi 2021

Pio Cesare Chardonnay L’Altro DOC 2021
Chardonnay Sand Point 2020

>89
LES ROSES (ROSE WINES) %
Chateau Léoube Rosé 2022 18
Chateau des Marres St Tropez 2023 20

St Marguerite Cuvée Fantastique 2022
Domaines Ott Clos Mireille 2022
Magnum Chateau Léoube 2022 (1.5L)

04

CHAMPAGNES (sPARKLING wings) T ﬁ

Dom Pérignon Blanc 2012
Drappier Carte D'or Magnum NV

Jacques Pelvas Brut Rosé NV 16
Moét & Chandon Impérial NV
St Tropez Wine Bar Blanc de Blanc NV 16

Louis Roederer Collection 243
Veuve Clicquot Yellow Label NV

- AYES & THES Corrz ¢

Americano 4.5 Espresso 3.5
Cappuccino 5.5 Hot Tea 3
Double Espresso 5.5 Latte 4

Decaf 3.5 Macchiato 3.5

<

290 I
54
195

70
96
290
85
54

62
78
70

62
125

58
115

62
70
54

70
78
92
145
105

295
195
62
90
62
175
100




	Slide Number 1
	Slide Number 2

