
APPETIZERS

FRENCH ONION SOUP

ESCARGOT
garlic and parsley butter

QUINOA SALAD
watercress, tomato, avocado, pineapple salsa

ENTRÉES

CASSOULET
duck leg confit, pork sausage, pork belly, white bean stew

MUSHROOM RAVIOLI
port wine emulsion, parmigiano, truffle oil

COQ AU VIN
chicken braised in red wine, carrots, onions, 

mushrooms, lardons, mashed potatoes

DESSERTS

HOMEMADE PANNA COTTA

CRÊPE À LA NORMANDE

NYC RESTAURANT WEEK
WINTER 2026

DINNER: $45



APPETIZERS

FRENCH ONION SOUP

ESCARGOT
garlic and parsley butter

GOAT CHEESE SALAD
arugula, corn, fig compote, dijon dressing

ENTRÉES

CHICKEN PAILLARD
mushrooms, haricots verts, arugula, dijon dressing

TARTE FLAMBE
onions, mascarpone cheese, lardons

COQ AU VIN
chicken braised in red wine, carrots, onions, 

mushrooms, lardons, mashed potatoes

DESSERTS

HOMEMADE PANNA COTTA

CRÊPE À LA NORMANDE

NYC RESTAURANT WEEK
WINTER 2026

LUNCH: $30


