
APPETIZERS

ENTREES

PRIX FIXE MENU
TWO OR THREE COURSE

Two Course $42 Per Person  |  Three Courses $49 Per Person
Available Tuesday Through Sunday | Only Offered Until 6pm On Fridays & Saturdays

Moules Frites
Marinières (white wine, butter, shallots, parsley) or 

Provençales (tomato, onion, garlic, capers)
with fries

Sauteed Shrimp
ratatoullie, parisienne gnocchi, baby spinach

Grilled Pork Chop
squash puree, broccoli rabe, apple cider demi glace

Pan Roasted Chicken Breast
farro, fennel, green peppercorn sauce

Crème Brûlée  
Apple Tartine

Crispy  Green Bistro Salad
endive, arugula, radish, grape tomatoes, cucumbers, burnt orange vinaigrette

Soup Of The Day
  

Basque Style Chicken Wings
  smokey spicy dry rub, garlic aioli (8)

Baked Clams
whole baked little necks, garlic herb butter, bacon, grilled baguette (6)

DESSERTS

Menu Is Subject To Change Due To Daily Availability. No Sharing. No Substitutions.
Please inform your server of any allergies.  Consuming raw or undercooked meats, fish, shellfish or eggs may increase 

your risk of food bourne illness, especially if you have certain medical conditions.
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