
A L L  D A Y  D I N I N G 

H A M  & C H E E S E  C R O I S S A N T  – 9
Served with prosciutto, Gruyère cheese

C R O Q U E  M O N S I E U R  — 14 
Prosciutto, Gruyère cheese, mustard, sourdough

OY S T E R S  – 4 E A 
Lemon and shallot vinegar

A S S I E T T E  D E  C H A R C U T E R I E 
2 for 40 /  4 for 7 2

Jamón Serrano, guanciale, salumi, crispy pig ears,  
duck liver parfait, pickles

I B E R I C O  J A M Ó N  C E B O  – 2 2 
24 month aged Jamón, goat’s curd, tomato confit, dry black olives

D U C K  L I V E R  PA R FA I T  – 19 
Pickled grapes, muscadelle gelée, toasted sourdough

P R E S S E D  D U C K  C O N F I T  — 2 1 
Duck, pig cheek terrine, sauce gribiche,  

toasted sourdough

S E L E C T I O N  O F  C H E E S E S 
1  for 12  /  2  for 16 /  3  for 20 
Quince, muscatels, lavosh

B L E U  D E  L AQ U E U I L L E 
C R E M E U X  D ’A R G E N TA L  /  P Y E N G A N A  C H E D DA R  

B R E B I R O U S S E  D ’A R G E N TA L

D E S S E R T 
Please ask your waiter


