
Soups
LOBSTER BISQUE  $18
Scented with Herbs and Sherry,
Garnished with a Homemade
Crème Fraïche & Truffle Oil

FRENCH ONION SOUP  $17
Sautéed Blend of Hand Selected
Onions, 18-Hour House Veal Stock,
Toasted Baguette & Brûléed Gruyère

FRENCH MANOR HOUSE SALAD  $16
Scarlet Bibb Lettuce, Pickled Shallot,
Tomato, Cucumber; Choice of Red
Wine & Herb Vinaigrette; or Olive
Oil & Balsamic Vinegar

FIG & HONEY GOAT CHEESE GALETTE  $17
Caramelized Onion, Orange Zest, 
Toasted Almond

ESCARGOTS  $21
Sautéed in Herbs & Butter,
Served in Traditional Shells

Small Plates

LAMB LOLLIPOPS  $25 
Pistachio Pesto; Cranberry, Fig and Sage
White Balsamic Reduction




