Bruno Davaillon PARTNER CHEF

DINNER

Michael Ehlert EXECUTIVE CHEF \ _| 6 / SUNDAY 5PM-9PM
S g_J Jx <

BISTRO
3
HORS D’(EUVRES i
————OYSTERS & CAVIAR™——
Assiette de Charcuterie et Fromage 32 Oysters on the Half Shell dozen 39
cheese & charcuterie platter, pickled veggies, cocktal sauce, mignonette half20
mustard, fruit compote, honeycomb Golden Ossetra Caviar 125
traditional accompaniments
. Dutch Siberian Baerii Caviar 85
Coeur de Laitue aux Herbes 15 traditional accompaniments
et Echalotes ¢ ¢F
heart of lettuce, herbs, shallot vinaigrette
Frisée aux Lardons ™ 18
[Jrisée lettuce, lardons, poached egg, crouton, GARNITURES
bacon vinaigrette Pommes Frites 3
tarragon aiol, ketchup
Rillettes de Poisson ™ 14 4
smoked fish dip, trout roe, celery, radish, crostini Zgr;}g;;?r Purce 9
Saumon Cru Mariné a I'Aneth* 6™ 17 Truffle Macaroni Gratin 16
salmon carpaccio, lemon, dill, crispy quinoa, Fried Broccoli
grilled country bread boursin sauce 9
Steak Tartare ™ 21
handcut beef, whipped blue cheese, leek ash,
grilled baguette
PLATS PRINCIPAUX
Saumon a I'0seille Facon 42 Farro aux Asperges ¥ 28 canard a I'Orange 42
Troisgros ©* risolto style farro, green asparagus, roasted duck: breast,
seared salmon, sorrel sauce, sugar snap pea, spring onion, lemon caramelized endive, orange sauce
Trousgros style
Filet au Poivre* 6F 48 Knox Burger* GFM 21
Moules Marinieres ¢ 27 green peppercorn sauce, the Classic, pommes frites
mussels, pommes frites, pomimes frites
white wine garlic-shallot sauce,
grilled country bread . . Le Burger au Poivre* ™ 24
Poulet Grillé a la Diable “™ 32 4. french, pommes frites
half grilled chicken, pommes purée,
Bar Entier Grillé au 42 spucy chicken jus, tarragon
Feu de Bois ¢*
wood fired grilled whole branzino,
a la provengale
DESSERTS
Pot de Creme au Chocolat 12 Gateau Aux Noix et Figues 12
chocolate custard, espresso chantilly, walnut fondant cake, black mission
almond cookie crumble orange confit syrup, vanilla cream
Tarte au Citron Vert 12

key lime pie, french meringue

In order for our Kitchen Team to execute the selected dishes in the best possible manner, orders must be placed in full.

Whenever go&s’[b[a we use seasonal, locally sourced, organic ingredients to support 1exas farmers. Products go from farm-to-table.
*,

onsuming raw or undercooked meat or fish may cause food borne illness. Please notify us of any food allergtes.

V-Vegetarian GF-Gluten Free VG-Vegan DF-Dairy Free GEFM-Gluten Free if modified



