
Voila! 
APPETIZERS 

FRESH PRODUCE & INGREDIENTS ARRIVING DAILY FROM REGIONAL 

PURVEYORS & ARTISANS ARE THE FOCUS OF OUR SEASONAL MENUS. 
 

* ALL MENUS ARE SUBJECT TO CHANGE * 

NO CORKING FEE 

LIMIT 2 BOTTLES PER TABLE, ADDITIONAL BOTTLE A FEE OF $10 EACH, NOT VALID ON HOLIDAYS 

NO SUBSTITUTIONS PLEASE 

 

 

 

 

APPETIZERS 
 

SEASONAL SOUP        9 
 

 

 

 

FIELD GREENS SALAD       8  

Caesar Balsamic Dressing  
 

Add Candied Nuts & Roquefort Cheese 

($2 Supplemental)  
 

 

 

 

ROASTED BEETS SALAD       13  

Grana Padano Cheese Croutons  
 

 

 

 

ESCARGOT A LA BOURGUIGNONNE       
14  

Garlic Herb Butter  
 

 

 

 

VEGETABLE MINI QUICHES       13  
 

 

 

 

GREEN SALAD TUNA CARPACCIO       
15  

Soy Citrus Essence  
 

 

 

 

BARBEQUED SHRIMP       14  

Honey Balsamic Drizzle  
 

 

 

 

SEARED FOIE GRAS       19  

Cherry Gastrique Sauce  
 

 

 

 

MARYLAND CRAB CAKE       15  

Raspberry Wasabi 
 

 

 

 

PASTA / RISOTTO  
 

PASTA  
Fresh Spinach / Herbs &  

Garlic Olive Oil 
 

 ½ Order       13  

 Full Order       25  

 

CREAMY RISOTTO ALLA MILANESE  

Saffron Pecorino Cheese  
 

 ½ Order       13  

 Full Order       25  
 

 Add Shrimp       6  

 

SIDES     8  
 

BRAISED RED CABBAGE &  
APPLE COMPOTE  

 

GARLIC MASHED POTATOES  
 

FRENCH FRIES  
Parmesan Reggiano 
 

POTATOES BOULANGÈRE  
 

FRESH SPINACH  
Garlic & Olive Oil  
 

FRENCH GREEN BEANS  
Garlic / Herbs & Olive Oil  
 

STEAMED RICE 


