
entrées

tuesday, february 23
Entrée and salad portions are for two people.  

Desserts are sold individually. 
Bread service will be included with all to go orders. 

FRISÉE SALAD
chef’s garden greens, point reyes blue, pickled cherries,  

walnuts, late harvest vinaigrette 

22

COQ AU VIN
braised chicken leg, lardons, mushrooms,  

spaetzle, burgundian glaze

32

TRADITIONAL CASSOULET
pulled duck confit, saucisson, white beans,  

pork confit, bread crumbs

40

CHOCOLATE CARAMEL POTS DU CRÈME
10



entrées

thursday, february 25
Entrée and salad portions are for two people.  

Desserts are sold individually. 
Bread service will be included with all to go orders. 

FRISÉE SALAD
chef’s garden greens, point reyes blue, pickled cherries,  

walnuts, late harvest vinaigrette 

22

GNOCCHI GRATIN
comte, chevre and mimolette cheeses, truffles

32

SHORT RIB BOURGUIGNON
pommes puree, lardons, mushrooms, burgundian glaze

80

CHOCOLATE SNOWBALL
baked chocolate mousse with chantilly cream

10



VESPER
1953 — fictional Royale-les-Eaux, France 

Tanqueray, Belvedere, Lillet Blanc, up

BARREL AGED OLD FASHIONED
1806 — Hudson, New York 

Weller Special Reserve, demerara, Angostura  
and orange bitters, rocks

BARREL AGED MANHATTAN
1880’s — New York City 

Knob Creek Rye, Carpano Antica, trio of bitters, up

AUTUMN RESERVE
Sweet, citric, vegetal 

Kettle One vodka, raspberry simple, basil,  
pineau des charentes, lime

cocktails



Red, white and sparkling wine bottles will be  
available for purchase each evening. Our Sommelier  

will choose the proper bottle based upon your  
dinner selections. We offer a $50 bottle to enjoy with 

your dinner, or indulge in a $100 bottle to spoil  
your expert palate!

Call us at 440.903.1171 to place your to go order! All orders  
must be placed by 4:00 pm the day of pick-up. 

Payment can be taken over the phone or in the restaurant 
at the time of pick-up, whichever method you prefer.  

Additional information and instructions can be found  
on our website.

wine


