
Winter Gnocchi 

Seared gnocchi, winter squash, sage,

brown butter, lemon. 

mains

starters

DINNER MENU

Winter kale salad 

baby kale, roasted butternut squash,

radicchio, toasted pumpkin seeds,

preserved cranberries, maple

vinaigrette  

Surf & turf

Grilled SHRIMP, VENISION SAUSAGE,

GIGANTE BEANS, GRILLED SOURDOUGH 

Seasonal Soup du Jour

Daily Curated Soup

 

steak frites

in-house dry aged n.y strip, pommes frites,

sauce au poivre 

duck

roasted duck breast, port and sour

cherry jus, forbidden black rice,

heirloom carrots 

chicken grand-mere

bacon lardons, pearl onions, fingerling

potatoes. oyster mushrooms, sauce

moutard 

Heirloom Beet Salad

Slow roasted heirloom beets, lavender

and fennel cured goat cheese, maple

candied walnuts, charred onion

vinaigrette 

RAW OYSTERS

PINK PEPPERCORN AND GARLIC SCAPE

MIGNONETTE, CHIVE OIL CILANTRO. 

TROUT 

Du Puy lentils, pancetta, sauce beurre

rouge 

Mussels

Bouillabaisse. Toast points, rouille. 

woodland pappardelle

wild mushrooms, black truffle, roasted

chestnut cream 

ROOT CELLAR AU VADOUVAN

CAULIFLOWER, PARSNIP, CASHEWS

CRANBERRIES, SERVED WITH SAFFRON RICE

FRIED CALAMARI

TOSSED IN HERBED GARLIC BUTTER, PICKLED

CHILIS, SERVED WITH ARRABBIATA SAUCE 

VENISON CARPACCIO 

LOCAL RED STAG, SAUCE APACHE, CRISPY

SHALLOTS, FERMENTED MUSHROOMS 

SOURDOUGH TOAST POINTS 


