Amuse-Gueule
SAIAAC VLG ...........cooveeeevereeerereesreessreses s ssssressssensons 16.00

organic mesclun salad, vinaigrette

Quinoa Primavera.....................cooovvrvssoeneonnn. 16.50
arugula, citrus vinagrette

Chaussons aux Champignons ... 12.50
wild mushroom turnovers

Galette de Saumon .................iiinns 15.00
pan fried salmon cake, fingerling potato, parsley salad

4> Pavé de Thon au SESAME.............oooooeoo 18.00

rare, sesame crusted tuna, chilled rice noodles, pickled vegetables

daumon Fumé Garni ..............cccocovvveveveeevrresne 16.00
classic smoked salmon

Les Poissons

<b Filet de Saumon ROti ... 30.00
roasted salmon, ratatouille, chive oil
Filetde Fictan Saut@......................oooocvrvrrrrnnnn. 29.00

pan fried flounder filet, Israeli couscous & tomato-cucumber salsa

“Sushi Grade” Tuna Burger...............c.cccoooevennnnne. 19.50

avocado, arugula, Dijon Mayonnaise

Filet de Branzini................cocoovvvveveveveeeeeeeeeess s 30.00
heirloom tomato and watermelon salad
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oalades ¢ Assicltes
Croquettes Ae RiZ ... 14.50

fried rice balls stuffed with caponata

4> Salade Ricoise au Thon Frais ... 28.00
nicoise salad with grilled fresh yellowfin tuna

< Salmon PORE BOWL.........oooooooooooooooooooo 22.00

bamboo rice, pickled vegetables, macadamia nuts

Pates

Spaghetti Marinara....................ccooooveveee, 22.00
PAICS AU JOUD ........cooveveeereeeseeerssessaes s sossssesssa s P/A
pasta of the day

Cook Book
$24.95

regular menu available!

@? consuming raw or undercooked meats, poultry, fish, or eggs, may increase your risk of foodborne illness
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