
Menu de Printemps 
 

 “Pour Commencer”, Appetizers 

 

“Soupe a L’Oignon” Classic French Onion Soup   8.50 

“Soupe de Petit Pois” Chilled Pea and Fava Bean Soup with Black Truffle Oil 8.50 

“Rillettes de Saumon” Salmon Rillettes with Toast   7.25 

“Fromages du Jour” Artisan Cheese Selection  12 

“Assiette de Charcuterie”  Parisian Ham,  Prosciutto di Parma, Rosette de Lyon   9 

“Salade de Betteraves” Red Beet Salad with a Truffle Vinaigrette and Blue Cheese 8.50 

“Queue de Bœuf” Oxtail and Lentil Salad, Sauce “Ravigote” 12.50 

“Lit de Mesclun” Mixed Greens with Walnut Dijon Vinaigrette   7.25 

“Ris de Veau” Pan Seared Sweetbreads, Potato Leek Salad, Black Truffle Sauce   13.50 

“Crottin de Chavignol” Frisée Salad with Baked Goat Cheese and Bacon  9.50 

“Salade de Roquette”  Baby Arugula Salad, Blue Cheese, Asian Pears, Shallot Vinaigrette   8 

“Moules Marinière” Steamed Mussels with White Wine, Shallots 11 

 

“Plats Chauds”, Main Courses 
 

“Joues de Porc” Braised Pork Cheeks with Spring Vegetables   22 

“Saumon au Cresson”  Pan Seared Salmon, Butter Bean Stew, Watercress Sauce  19 

  “Magret de Canard” Duck Breast, Roasted Fingerling Potatoes, Spring Onions, Port Sauce   24 

 “Risotto aux Champignons” Mushroom Risotto with Reggiano Parmesan 15.95 

“Fletan” Alaskan Halibut, Baby Spinach, Fava Beans with Carrot Sauce  21 

“Pavé de Bœuf Haché” Hamburger with French Fries 11 

“Filet de Bœuf” Beef Tenderloin, Brandy Peppercorn Sauce and French Fries   28 

 “Poulet aux Trompettes” Chicken with Celery Root, Chestnuts, Black Trumpet Mushrooms 19 

 

“Cassolettes pour les Gourmands”, Sides 
 

“Pommes Frites” French Fries   4.50 

“Epinards” Sautéed Spinach with Garlic   4.50 

 ”Légumes Printaniers” Spring Vegetable Fricassée  4.50 

“Fricassée de Champignons” Sautéed Mushrooms with Garlic and Parsley   4.50 

 “Gratin de Macaroni” Macaroni Gratin   4.50 

 

Bon Appétit ! 
Chef de Cuisine   Christophe Gerard 

     
An 18% gratuity may be added to parties of 6 or more 

$15 Corkage per 750ml, For each bottle purchased from our wine list, we will waive one corkage charge 

Private Dining Available 

540 Main Street  Napa, CA 94559     tel 707.252.8115     fax 707.252.8239 


