
 

 

 

 

Champagne by the Glass 

 
R&L Legras, Guy Savoy Blanc de Blancs, Chouilly, Brut, MV  29 
Jacquesson, Cuvée 731, Dizy, Brut MV     30 
Billecart-Salmon, Rosé, Mareuil-sur-Aÿ, Brut MV               45 
Bruno Paillard, Rosé, Reims, Brut MV     22  
Bollinger, Grand Année, Aÿ, Brut 1999        75 
Henriot Cuvée des Enchanteleurs, Reim, Brut, 1995                              60 
Krug, Grande Cuvée, Reims, Brut MV    35 
 
 
 

 

White Wine by the Glass  
 
François Pinon, Cuvée Tradition, Vouvray, 2008    16 
Domaines Schlumberger, Grand Cru Saering, Riesling, Alsace, 2006 18 
Château de Sancerre, Sancerre, 2005                            20 
Lucien Albrecht, Cuvée Cécile, Pinot Gris, Alsace, 2005    18 

Domaine François & Antoine Jobard, Poruzots, Meursault, 2004 35 
 
 
 
      
Red Wine by the Glass 

 

Domaine Dupont-Tisserandot, Gevrey-Chambertin, 2002     35 
Château Belair, St.-Émilion, 1999     40 
Domaine Fouet, Saumur-Champigny, 2003                20                              
Château Giscours, Margaux, 2001                 35 
Domaine La Millière, Cuvée Unique, Châteauneuf-Du-Pape, 2003 30 
 

 

        
 
 
 
 
Full Wine List Available Upon Request 
 
 

 

 

 

 

The Small Bites:      
 
2 ITEMS: $25   
3 ITEMS: $30 
4 ITEMS: $40       
        The Big Bites: 
 
Oysters in Ice Gelée       25 

Scallops “Raw-Cooked”, Fava Beans and Black Truffle Ragout 25 

Asparagus “Raw-Cooked”, Sauce Lauris    25    

             Artisan Cheese Plate       18 
 

Artichoke and Black Truffle Soup     28 

Spanish Ibérico de Bellota Ham     35 

Caviar by the Oz (big bites only)      MKT 

Crispy Veal Sweetbreads,  
Potato and Black Truffle Chips     35 

Beef Tartar and “Pommes Dauphines”    25 

Mosaic of  Poularde,  
Foie Gras and Artichoke, Black Truffle Jus    30 

Burger “A la Française”, Parsnip Chips    32 

 

 

 

The Sweet Bites: 

 
The Little Pots of the Day      10 
 


