
SMALL SHARES

C h e e s e  +  C o r n i c h o n s
R i l l e t t e  S t u f f e d  O l i v e s
C u r e d  M e a t s
B r e a d  +  C u l t u r e d  B u t t e r  

1 5
1 0
1 5

7

PRIX FIXE

M e n u  D u  J o u r  7 5 p p
SERIOUS ALLERGIES, PLEASE TELL YOUR SERVER

T u n a  C r u d o                 
FENNEL, PRESERVED LEMON, CHARRED ALMOND

1 9

S p a g h e t t i   2 4
ZUCCHINI, SAFFRON, PECORINO

H a l i b u t   4 5
SAUCE GRENOBLOISE

C h i c k e n  P i c c a t a  2 8
CAPER, LEMON

LARGE SHARES

S t r i p l o i n   1 0 0
POIVRE SAUCE

STEAKS

SIDES

B STROTI

L ’ S T A G E 
B STROTI

L ’ S T A G E 

F r i t e s  &  B e a r n a i s e  M a y o    8 / 1 2

C u c u m b e r              
BUTTERMILK, ROCKET OIL

1 5

B u r r a t a                     
ITALIAN XO

24

T o m a t o  S a l a d           
CAREMELIZED HONEY, FENNEL, ST. AGUR BLUE 

20

T a r t a r e              
JALAPEÑO, CHEDDAR CHEESE, HICKORY STICKS

22
P a p p a r d e l l e   2 9
MILK BRAISED PORK, GRANA PADANO

SAMPLE M
ENU

SAM
PLE M

ENU


	Cheese + Cornichons
	Rillette Stuffed Olives
	Cured Meats
	Bread + Cultured Butter
	15
	10
	15
	7
	SMALL SHARES

	Cucumber
	Burrata
	Tomato Salad
	CAREMELIZED HONEY, FENNEL, ST. AGUR BLUE
	Tartare
	JALAPEÑO, CHEDDAR CHEESE, HICKORY STICKS
	Tuna Crudo
	SIDES

	Frites & Bearnaise Mayo   8/12
	LARGE SHARES

	Spaghetti  24
	ZUCCHINI, SAFFRON, PECORINO

	Chicken Piccata 28
	CAPER, LEMON
	Pappardelle  29
	MILK BRAISED PORK, GRANA PADANO

	Halibut  45
	SAUCE GRENOBLOISE
	PRIX FIXE

	Menu Du Jour 75pp
	STEAKS

	Striploin  100

