e want to thank all the Farmers, Fish Mongers, Cheese Mongers,
Produce Guards and All the “Good Luck” This Great Earth Provides.

LREAT MAPLE

MODERN QAMelican EATERY
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GM FLATBREADS
PROSCIUTTO DI PARMA

Gruyere Cheese / Sour Cream / Onion
Black Pepper / White Truffle Oil / Fresh Egg.
I7.

SEASONAL FLATBREAD

m.p.

\f\m

BURGERS%
fon the people

Fresh Bakery Bun / Lettuce / Tomato / Aioli
Choice of Mixed Greens or Pommes Frites.

Substitute Parmesan Truffle Frites. 2.95

MONTREAL SPICED GRASS FED BEEF
--------- ADD ONS ————————-

GRUYERE , VERMONT CHEDDAR OR GOAT CHEESE 150
SMOKED BACON 2. CARAMELIZED ONIONS 1.
FRESH CALIFORNIA AVOCADO . 2.

MOROCCAN SPICED LAMB BURGER

Moroccan Spiced Fresh Ground Lamb / Tzatziki Sauce
Eggplant Caponata with Pine Nuts / Bakery Bun. 20.

TUILERIES TURKEY BURGER
Fresh Ground Turkey / Melted Brie Cheese / Arugula

Market Onion Marmalade. 8.

—~~ ~
The FRENCH COWBOY
BURGER

Grass Fed Ground Beef & Bacon, Green Peppers, Onion,
White Cheddar Cheese, Fresh Long Bun, Fried Onions,
Serrano Morney Sauce, Served with Pommes Frites.

this burger is eaten |35 like o hot dog

SANDW|CHES
@onﬂwpw

Served with Mixed Greens with Shallot Vinaigrette.
Substitute Pommes Frites 1.95 or Truffle Frites 2.95

1 Y
PORK LOIN BANH M
Roasted Sweet Soy Pork Loin / Fresh Cilantro /
Fresh Jalapefio / Pickled Carrots & Daikon /
Spicy Mayo / Baguette.
I7.

GREAT MAPLE FRENCH DIP

Slow Roasted Ribeye Roast, Fresh Onion Au Jus,
Crispy Onion, Seeded French Roll, Horseradish Sour Cream.
20.

Remember Ribeye has some Good Ole Fat on it! Cheers

SALADS

add Chicken Breast 5. add Grilled Shrimp 8.

CAESAR

Fresh Romaine Ribs / Croutons / Caesar Dressing / Parmesan. 10.

FRENCH BISTRO

Butter Lettuce / Sundried Cranberries / Feta Cheese / Cucumber/
Shallot Vinaigrette. II.

HEIRLOOM TOMATO & SUNFLOWER SEED
Fresh Market Mixed Heirloom Tomato / Goat Cheese /
Roasted Sunflower Seeds / California Avocado / Grilled Corn /
Arugula Petals / Sunflower Vinaigrette. 14.

KALE & QUINOA
Fresh Curly Kale / Toasted Pine Nuts / Red Onion / Quinoa

BROWN BAG

MINIPOPOVERS

SHAKEN TABLESIDE. PARMESAN DUSTED,
FRESH SAGE, HONEY BUTTER. 5

CRISPY CALAMARI
Fresh Monterey Calamari / Caper Tartar / Chili Flake / Mixed Olives. I4.

PORTABELLO MUSHROOM FRIES
Parmesan Cheese Crusted / Red Pepper Flake / Pesto Aioli. I3.

TRUFFLED DEVILED EGGS Cherry Tomato / Shaved Pecornio Cheese / Shallot Vinaigrette. 4.
Dijon Mayo / Truffle Qil / Crispy Parmesan. 10.
GREEK BEET
LOBSTER POUTINE Market Tomato / Marinated Beets / Cucumber / Pickled Red Onion /

Fresh Lobster / Truffle Steak Fries / Mozzarella Curd / Local Chive. I6.
COUNTRY PATIé & GRILLED BREAD

Country Pate / Sea Salt / Cournichons
French Potato Salad / Mustard / Grey Salt / Grilled Bread. I4.

Mixed Kalamata Olive / Parsley / Red Vinaigrette. I,

KV\J\

SEASONAL CHEESE BOARD
Grilled Bread / Seasonal Chutney.
Il.

—_———————

ENTREES

Lol
searooo BROWN SUGAR SMOKED SALMON
Fresh Steelhead Salmon, Smoked Pee Wee Potatoes, Horseradish Cream,
Green Bean & Apple Slaw, Smoked Salt.
26.

Gprotect € Sery,

Sﬁ%ﬁn FRESH MANILA CLAMS & FETTUCCINE

Manilla Clams, Mustard Cream, Blistered Tomatoes, Fresh Parsley, Grilled Ciabatta.
19.

PETITE FRIED CHICKEN BENTO BOX

Tarragon & Buttermilk Fried Chicken, Tarragon Cream, House Pickled Garden, Mini Salad, Potato Batonettes.
18.

STEAK FRITES

Grilled Flat Iron Steak , Fried Kennebec Potatoes, Peppercorn Cognac Sauce, Fresh Watercress.
29.

protect  Sery,,

<= ERESH COD & CHIPS

Sustainable Fresh Fried Cod , Beer Batter, Caper Remoulade, Malt Vinegar, Fresh Peas.
19.

FRESH POLENTA & ROASTED MIXED MUSHROOM

Slow Stirred Creamy Polenta , Mascarpone Cheese, Fresh Roasted Seasonal Mushrooms,
Fresh Parmesan Dust.
19.

SALTED CARAMEL PORK RIBS

Slow Cooked Pork Ribs, Sticky Salted Caramel, Mashed Potatoes, Apple Slaw with Bacon Vinaigrette,
Smashed Corn Nuts.
22.

FRESH TURKEY BOLOGNESE

Fresh Pappardelle Pasta, Ground Turkey, Organic Carrots, Tomato, Splash of Cream , Pecorino Cheese.
1.



