
POULET PAILLARD

GREEN SALAD

29

38

NY DRY AGED STRIP STEAK

SALMON WELLINGTON

27

22

26

rumpsteak / hand cut fries /
Choice of Sauce: Green peppercorn sauce,

Shallot sauce, Red wine beurre maître d’hotel

bone- in Piedmontese / sauce au poivre /
rainbow chard

Atlantic salmon / puff pastry / mushroom /
spinach / beurre blanc

arugula / pickled onion /parmesan / chive /
cornichon / toasted almond / mixed greens

Seared chicken breast

GRATIN DE COQUILLETTE

19

parmesan / cream / bresaola beef / bread crumb
French macaroni and cheese

mignonette / red wine vinegar / lemon

21/39

APPETIZER

6/12 HUITRES

15

SOUPE À L'OIGNONS GRATINÉE

MOULES AU CIDRE DE NORMANDIE

CLASSIC PARISIAN STEAK TARTARE

19

OEUF MIMOSA

CHEESE & CHARCUTERIE BOARD

3 for 23 | 6 for 32

Sexy Blue
Cowda

Pie Eye Goat

Three pieces chef’s selection cheese or charcuterie with
 dried apricot chutney / lavash / butter / cornichon / mustard

ENTREES
STEAK FRITES PETIT CHEESEBURGER

SALADE CESAR

baby gem / anchovy caesar dressing / brioche
croutons / parmesan

Add: Chicken 8 , Salmon 10

SIDES
FRENCH FRIES (FRITES MAISON) 7.5

7.5

SAUTÉED GREEN BEANS 7.5

GRATIN DAUPHINOIS AUX SHIITAKE 7.5

DESSERTS
SIGNATURE CRÈME BRÛLÉE 10
CHOCOLATE LAVA CAKE 10

RESERVATIONS (773)  697-8478

Porchetta Cotto
Bresaola

Soppressata

Half dozen oysters on the half shell

gruyere / rustic crouton
French onion soup

18
cider / vermouth / tarragon / creme

PEI Mussels

ESCARGOT DE BOURGOGNE

17
garlic parsley butter/ puff pastry/ pastis

Burgundy Snails

capers / onion / cornichon / parsley /
mayonnaise / egg / crostini

Hand cut top sirloin

14

celeriac / pickled mustard seed / brioche
croutons / tarragon aioli

Deviled eggs

watercress / sauce gribiche biche /
young mimolette cheese

SEASONAL SALAD

SEASONAL SALAD

Ask your server

Dairy-free Gluten-freeThese items are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of
foodborne illness. Menu items may contain or come into contact with wheat, eggs, nuts and milk. Ask our staff for more information.

15
15

BREAD SERVICE 5

FRENCH RIZ AU LAIT 10
rice pudding / caramel sauce / vanilla bean / biscoff



COCKTAILS

16

MEZCAL REVIVER

400 Conejos Mezcal / Maraschino Cherry Liqueur / Fresh

Lime Juice / Lillet Aperitif Blanc

14

HEMINGWAY DAIQUIRI

Bacardi White Rum / Maraschino Cherry Liqueur /

Fresh Lime & Grapefruit Juice

14

PETIT GIMLET

Tanqueray Dry Gin / Fresh Lime Juice /

Cucumber /Mint

15

FRENCH SOUR

Raynal VSOP / Campari / Fresh Pineapple

& Lemon Juice

16

ARMAGNAC OLD FASHIONED

Tariquet Bas VS Armagnac / Angostura /

Bitters / Orange Bitters /Demerara

15

FALL SMASH

Old Forester Bourbon / Blackstrap Bitters

/Fresh Lemon Juice / Maple Syrup /Cinnamon

16

L’ALPINISTA

Corazon Blanco Tequila /Fontbone Herbal /Liqueur /

St. Germain Elderflower Liqueur /Fresh Lime Juice

18

TRUFFLE MARTINI

Grey Goose Vodka/ Truffle Infused Noily 

Prat Vermouth

15

PIMM’S CUP

New Amsterdam Gin / Pimm’s No. 1 /Maraschino

/Cherry Liqueur / Fresh Lemon Juice /Angostura

Bitters /Ginger ale

15

THE 75

Tanqueray Dry Gin / Fresh Lemon Juice /Pernod

Pastis /Champagne

NON ALCOHOLIC

11

BROADWAY SPRITZ

Martini Vibrante / Fresh Grapefruit Juice /Soda water

12

LE JARDIN

Seedlip Garden 108 / Fresh Lemon Juice / Mint / Ginger beer

LES ALLIES BLANC DE BLANCS BRUT 

DEVANT BRUT CHAMPAGNE 

55/14

80

SPARKLING

MAISON LES ALEXANDRINS VIOGNIER 2022 59/15

WHITE

PERRIN NATURE ORGANIC WHITE - CORK 2021 64

BONNY DOON PICPOUL 2022 50

COMTE DE LA CHEVALIER SANCERRE AOP 80

BERNIER CHARDONNAY 2021 65

RAGOTIERE MUSCADET BLACK LABEL SUR LIE 2021 62

NICOLAS CHARDONNAY 2022 54/12

LE GRAND CALLIOU SAUVIGNON BLANC 2022 54/12

ROSE

60HECHT & BANNIER LANGUEDOC AOC

ORGANIC ROSE 2023

LA VIEILLE FERME ROSE 2023 45/11

COMTESSE DE MALET ROQUEFORT BORDEAUX

ROUGE 2019

59/13

ARDECHE CELLIER DU PONT D'ARC PINOT

NOIR 2021

65

RED
NICOLAS PINOT NOIR 2022 54/12

COUDOULET DE BEAUCASTEL ROUGE 2021 78

CHATEAU CHAPELLE D ALIENOR BORDEAUX

SUPERIEUR ROUGE 2019

67

PERRIN NATURE ORGANIC RED - CORK 2021 59/13

STEPHANE OGIER LE TEMPS EST VENU

COTES DU RHONE ROUGE 2022 

70

HAPPY HOURMON - FRI
3:00 - 5:00 PM

SELECTED COCKTAILS,
WINE & BEER

Classic cocktails are available for $14 ask your server

CHABLIS 68/16


