
*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

MARINATED OLIVES 6
herbes de provence

SPICED NUTS 6
ras el hanout

OEUFS MAYONNAISE 15
tarragon mustard & pickled onion 

with brioche crouton

ESCARGOT EN COQUILLE 2 1
french snails with garlic, parsley & AOC butter

SPANISH BOQUERONES 9
catalunya spice

GIGANTE BEANS 7
in vinaigrette

BEGINNINGS

SECOND COURSE
GRILLED 

OCEAN TROUT 37
farro verde with celery root & 

green coriander sauce

WILD STRIPED BASS 48
fennel, potato, taggiasca olive 

& salsa verde

MOROCCAN SPICED 
CHICKEN 40

green circle chicken with moroccan cous cous, 
chickpea, preserved lemon & harissa

HUDSON VALLEY 
DUCK CONFIT 42

traditional cassoulet garniture 

IBERIAN PORK CHOP 46
autumn squash with smoked bacon, 

apple & hazelnut

SALADE VERTE 15
field greens with pistou vinaigrette & fines herbes

BEET SALAD 18 
potato, celery root, mustard, apple & horseradish

OEUF DE POULE 15
slow poached egg with bayonne ham, garlic chive & brioche

SFORMATO 20
spinach flan with wild mushroom, 

parmesan fonduta & aged balsamico 

FIRST COURSE

SPAGHETTI 20/30
sauteed rock shrimp with tomato & french creole spice

POTATO GNOCCHI 20/30
butternut squash & maitake mushroom

BLACK PEPPER PAPPARDELLE 20/30
tuscan red wine, beef & chicken liver ragout

PASTA

LOCAL BURRATA 17
provencal olive oil, fleur de sel 

& black pepper mignonette

THREE CHEESES 
OF THE MOMENT 29

selected by ken skovron with house accoutrements

FOIE GRAS MAISON 33
chilled hudson valley duck foie gras, 

fig & FWS brioche

*wine pairing*
tokaji aszu '5 puttonyos', mad, hungary 25

PROSCIUTTO 
SAN DANIELE 25

house-made grissini with european style butter 
& fresh horseradish

CHICKEN LIVER & FOIE GRAS 
MOUSSE 18

apple jam, arugula & grilled sourdough 

CHEESE & CHARCUTERIE

AUTUMN 2023



WINE BY THE GLASS

SPARKLING
BISOL prosecco ‘jeio’ veneto, italy	 6 / 12

CHAMPAGNE NICOLAS FEUILLATE	
reserve exclusive brut, chouilly, france                              15 / 29

DOMAINE DE LA TAILLE AUX LOUPS 
	  'brut tradition', touraine, france	 10 / 20

WHITE

LIVIO FELLUGA 2021 friulano, colli orientali, italy       8 / 16

LA PETITE PERRIERE 2021 
	 sauvignon blanc, loire valley, france 	 7 / 13

FAMILLE GARON 2022 
	 viognier, 'les grandes parcelles', rhone valley, france 	 9 / 18	

FRANCOIS CHIDAINE 2020 
chenin blanc, 'les argiles' sec, loire valley, france 	 11 / 22

BOYER-MARTENOT 2020
	 bourgogne aligoté, burgundy, france	 10 / 20

ROSÉ
MAS DE GOURGONNIER 2020 

grenache blend, les baux de provence, france 	 8 / 15

RED

TENUTE NEIRANO 2018 
	 nebbiolo, barolo, piedmont, italy	 10 / 20

REGIS BOUVIER 2018
	 pinot noir, marsannay 'clos du roy,' burgundy, france	 13 /26

DOMAINE ROGER PERRIN 2021                       
chateauneuf-du-pape, rhône blend, côtes-du-rhône, france	 13 / 25

CHATEAU DE BELLEVUE 2011           
merlot, lussac-st emilion, bordeaux, france                           11 / 22

ICONOCLAST 2020 
	 cabernet sauvignon, napa valley, united states	 15 / 30                     

OUI CANNES DEUX 
lemon verbena, grenadine, seltzer	 8

TOURNESOL 
pineapple, demerara, lime, seltzer	 8

ATHLETIC BREWING CO 
 ‘run wild ipa’ NA brew, contains less than .5% abv	 7

COKE, DIET COKE, SPRITE	 6

FEVERTREE 
ginger beer, ginger ale	 6

WINE ON TAP
CARAFE OF SCARPETTA ‘FRICO’

WHITE ,  ROSÉ & RED  

quarter liter    12 
half-liter        22
liter              40

HOUSE COCKTAILS

BEER 

ON TAP

PILSNER, STELLA ARTOIS 
leuven, belgium, 5.2%	 7

DUNKLER WEIZENBOCK MICHAEL PLANK  
laaber, germany, 8.0%   500 ml	 16

IPA, STILL HILL 
rocky hill, connecticut, 6.1%	 13

UNFILTERED LAGER, RHYTHM BREWING CO. 
new haven, connecticut, 5.5%	 13

IRISH STOUT, GUINNESS 
dublin, ireland, 4.2%	 8

ELLIS ISLAND
	 bourbon, rye, amaro, carpano antica, orange bitters	 17

FELINA 
mezcal, pineapple, lime, demerara 	 17

NICOLAS SAGE 
reposado, cranberry, lemon, sage, sangiovese	 17 

COMFORTABLY PLUM 
gin, plum cordial, cinnamon, honey, lemon	 17

TROUBLE NO MORE 
gin, dolin dry vermouth, maraschino	 17

PREMIUM COCKTAILS

CACAO OLDE FASHION 
four roses small batch select bourbon, tempus fugit créme de cacao,

	 ramazzotti amaro	 38

RUM MANHATTAN 
smith & cross jamaican rum, four roses yellow, 

	 ramazotti amaro, carpano antica	 38

COGNAC SAZERAC 
tesseron lot. 76 xo cognac, vieux pontarlier absinthe, 

	 peychauds bitters, rosemary	 38

French press coffee, espresso beverages, tea and tisane are available. Please ask for our current selection.

half glass / glass

NON-ALCOHOLIC


