
Dinner - Fall   Classics 

 

Shellfish 

East Coast Oysters   Market Price 

West Coast Oysters    Market Price 

½ Cold Lobster            Market Price 

Whelks      $15.00 portion 

Razor Clams    $15.00 portion 

Periwinkles    $11.00 portion 

Maine Top Neck    $   1.30 each 

Shrimp Cocktail    $   4.50 each 

Cooked Mussels on Half Shell $12.00 portion 

 

Main Course 
 

Dover Sole Meunière  

Classic Dover Sole Meunière     Market Price 

 

Tartar de Boeuf 

Raw Beef Tartar with Traditional Garnish, Watercress Salad & French Fries  $23.00 

 

Organic Niman Ranch Black Angus NY Strip     (12 - Oz) 

With Pommes Frites        $38.00 

Choice of Sauce: Red Wine, Béarnaise, Green Peppercorn, Shallots or Maître D’  Butter 

 

Pan Seared Marinated Hanger Steak 

Marinated with Sesame Oil & Cilantro & Sautéed Bok Choy    $28.00 

 

Choucroute Royale Alsacienne  

Assorted House Made Sausages, Pork Loin & Braised Sauerkraut   $28.00 

 

Poularde Truffée et ses Legumes Pochés 

Poached Free Range Chicken in a Black Truffle Broth & Vegetables    $42.00 

 

Coq au Vin Garniture Grand - Mere 

Red Wine  Braised Chicken Casserole       $27.00 

 

Foie de Veau Sauté au Vinaigre de Framboise 

Sautéed Calf’s Liver with Raspberry Vinegar & Vidalia Onion Compote  $25.00 

 

Appetizers 
 

Paté en Croute de Cailles au Pistaches 

Cold “Paté en Croute” of Quail with Pistachio & Port Aspic   $19.00 

 

Moules Marinieres de l’Ile du Prince Edward 

Steamed PEI Mussels with Shallots and White Wine   $14.00 / $23.00 

With side of French Fries     ADD $   3.50 

 

Boudin Noir aux Pommes   
Blood Sausage with Sautéed Apples    $13.50 

 

Pieds de Porc Farcis au Foie Gras   
Pig’s Trotters with Foie Gras & Apple Cider Reduction $15.00 / $27.00 

 

18% Gratuity Included for Party of 6 or More 

   Assorted Shellfish Platters 
Le Grand   Serves  1 to 2            $   55.00 

Le Royale   Serves  3 to 4            $110.00

Jean-Michel Bergougnoux  Luc Holie 

 Chef - Propriétaire   Chef Executive 
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Dinner - Fall   Seasonal 

Appetizers 
Soup of the Day     $11.00 

 

Salmon Carpaccio  

with Mussel Salad & Celery Rémoulade         $15.00 

 

Tomato on the Vine  

with Lentil Salad, Pickled Cucumber & Blue Cheese     $13.50 

 

Grilled Vegetable Terrine 

with Balsamic Reduction      $14.00 

 

Cold Terrine of Hudson Valley Foie Gras 

with Fig Chutney & Toasted Brioche      $24.00 

 

Wrapped Endive  

with Madrange Ham, Fondue Cheese & Truffle Oil         $14.00 

 

Sautéed Fresh Duck Foie Gras  

with Seasonal Fruit Compote            $21.00 

 

Snails Gratinés over Shiitake Caps  
Traditional Garlic Butter            $15.50 

 

Fresh Thyme Scented Risotto  

with Baby Calamari à la Plancha & Lemon     $15.00 

 

Salad du Marché   

Endive, Frisée Salad, Yam Potatoes, Walnuts & Goat Cheese  $14.00 

 

Mesclun Salad 

Organic Baby Greens with House Vinaigrette         $11.00 

Main Course 
Pan Seared Jumbo Diver Sea Scallops 

With Butternut Squash & Black Truffles                    $31.00 
Oven Roasted Maine Codfish 

In a Prosciutto Flavored Broth & Yuzu Scented Mashed Potatoes                $29.00 
Classic Pike Quenelles & Lobster 

With Lobster Sauce & Basmati Rice                           $29.00 
Seared Organic Salmon Steak 

With Broccoli Rabe, Creamy Sorrel Sauce                         $27.00 
Duck Leg Confit 

With Crispy Diced Rosemary Potatoes & Frisée Salad                  $28.00 
Red Wine Braised Beef Shoulder 

With Carrot & Celery Root Confit                    $28.00 
Seasonal Vegetable Plate     $23.00 

Pasta of the Day       $23.00 

From the Rotisserie 

Roasted Rack of Lamb with Naturel Lamb Jus                 $41.00 
Oven Roasted Free Range Chicken  

Cooked to Order  (35 Minutes)                    $25.00 
Black Angus Beef Burger  

with Caramelized Onions, Juniper Bacon, French Fries & Choice of Cheese     $19.50 

Side Orders $7.50 

Seasonal Steamed Vegetables 

Sautéed Spinach  

Braised Endive 

Broccoli Rabe 
Tomato Provençales 

Wild Seasonal Mushrooms   $10.00 

Hand Cut French Fries 

Mashed Potatoes 

 

Pizzettes  
Served with Mesclun Salad 
 

Alsatian Pizzette  

Fresh Thyme, Onions, Bacon & Munster Cheese    $19.00 

Country Pizzette                     

with Serrano Ham, Black Olive Tapenade, Figs & Goat Cheese  $22.00 
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