
Choice Of

Mosaic of summer tomatoes 
Heirloom Tomatoes, Kirby Cucumbers 

Mustard Vinaigrette, Sourdough Croutons  
 

yellowfin tuna provençal 
Green Garbanzo Beans, Gordal Olives, Piquillo Peppers

beef tartare 
Capers, Cornichon, Brandy

french onion dumplings (v) +5 
Gruyère, Mushroom Consommé 

Burgundy Truffles

 

Choice Of

Roasted cauliflower (v) 
Sicilian Pistachio, Persillade 

 
grilled atlantic salmon 
Eggplant, Patty Pan Squash, Zucchini

Heratige chicken 
Romano Beans, Stewed San Marzano Tomatoes 

 
hanger steak frites +10 

Maitre D'Butter, French Fries 

Choice Of

strawberry shortcake 
Buttermilk Sponge, Basil Seeds

chocolate pot de creme 
Buckwheat Crumble, Honey Comb

summer RESTAURANT WEEK  
dinner | 60 per guest

Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk of food-borne illness, especially if you 

have certain medical conditions. Prior to placing your order, please inform your server if anyone in your party has a food allergy.

Chefs John Fraser & KENYON KRIEGER-FALLOWS



Choice Of

shrimp cocktail 
Horseradish, Cocktail Sauce, Crudités

Mosaic of summer tomatoes 
Heirloom Tomatoes, Kirby Cucumbers 

Mustard Vinaigrette, Sourdough Croutons

yellowfin tuna provençal 
Green Garbanzo Beans, Gordal Olives, Piquillo Peppers

french onion Dumplings (v) +5 
Gruyère, Mushroom Consommé 

Burgundy Truffles
 

 

Choice Of

roasted cauliflower (v) 
Sicilian Pistachio, Persillade 

 
vitality bowl 

Grilled Salmon, Spiced Chickpeas 
Marinated Kale, Tahini-Lemon Vinaigrette 

 
LA MARCHANDE BURGER 

Piedmontese Beef, Cheddar 
Pickled Shallots-Tomato Aioli, French Fries 

 
Supplement +12 

 
strawberry shortcake 

Buttermilk Sponge, Basil Seeds

summer RESTAURANT WEEK  
lunch | 45 per guest

Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk of food-borne 

illness, especially if you have certain medical conditions. Prior to placing your order, please inform your server if 

anyone in your party has a food allergy.

Chefs John Fraser & KENYON KRIEGER-FALLOWS


