
∙ BITES ∙ 
available Mon-Fri 2.30pm-6pm

  PE T I T S  PL AT S  
PAIN  Brodflour sourdough, beurre du jour	 9 
MIXED OLIVES  marinated in herbs, chili & orange	 8 
FRITES  sweet & smoky aïoli	 10
BEEF TARTARE BITES  Biff’s mustard, egg yolk, crostini	 18 
BEEF SLIDERS  green peppercorn aïoli, raclette	 24
RIS DE VEAU  veal sweetbreads, parsley, pomme purée, caper jus 	 19
ESCARGOT DE BOURGOGNE   almonds, vermouth, herbed 	 22
garlic butter, lemon, grilled sourdough
OREILLE DE COCHON  all dressed pig’s ears, sweet & smoky aïoli	 14
ASSIETTE DE FROMAGES  three French cheeses, 	 18
seasonal fruit compote, crostini

  P OU R  L A  TA B L E  
CHARCUTERIE & FROMAGES  selection of housemade charcuterie,	 32 
Québec & French cheeses, Biff ’s mustard, pickles, crostini
FRESHLY SHUCKED OYSTERS  half or full dozen	 24/42
lemon, horseradish, red wine mignonette
TRUFFLED BAKED BRIE  phyllo-wrapped Brie, seasonal fruit compote, crostini	 24

Please inform us of any allergies. We will do our utmost to accommodate,
though we are unable to guarantee an allergen-free kitchen.

Two-Dollar Oysters
$2 oysters with a purchase of a bottle of wine
max two dozen oysters per bottle

Monday–Friday from 2–7pm 
Saturday & Sunday from 4–7pm


