
CHARCUTERIE and CHeese boArds
Chef’s selection. Small (3) Large (5)

Cocktail sauce

14/23

 

Classic Bibb 14
walnuts, fine herbs, pickled onions, buttermilk dressing, (GF)

Roasted Baby Beets 

Salads

LES PAINS PLATS flatbreads

Margarita  - buffalo mozzarella, roasted tomato, basil 14
Chorizo  - chorizo, taleggio, arugula, pesto 16
Wild Mushroom - goat cheese charred leeks, pepper cress 16

Raw Bar
Shrimp Cocktail 16

sides

French Fries 12

Loulou’s Plates

Sea Scallops 29
lemon tarragon beurre blanc, yukon potato, bowfin 

caviar

Charred Octopus 24 
white bean ragu, chorizo, caulilini, purple potato 

(GF) 

Baked Camembert 23
rosemary, lavender honey, baguette (GF)

Grilled Lamb Chops 32
baby watercress, tomato confit, chimichuri, harissa

Foie Gras  23
fleur de sel, huckleberry compote (GF)

Duck leg Confit 24
apple rosemary puree, gala chutney (GF) 24 

Merguez 24
spicy mustard, grilled ciabatta

Steak Tartare 24
beef tenderloin, cured egg yolk, horseradish cream, 

Mache’ 

Cold offerings


