
H A P P Y  H O U R

Daily Bar Specials 4:00 - 6:00pm

Martini Hour

Cornichon Martini
FAIR Quinoa Vodka, Dolin Dry Vermouth, Cornichon Brine   13 10

Lilou Espresso Martini
Grand Brulot Single-Estate Cafe Liqueur, Freshly Brewed Espresso,  

Local Cream    13 10

Caramelized Onion Martini
Diplôme Gin, Dolin Dry Vermouth, Caramelized Pearl Onion  13 10 

Classic Gin or Vodka Martini 
Citadelle Gin or 1876 Vodka, Dolin Vermouth, Olives 13 8

 
 

Champagne & Oysters 
Grand Cru Champagne and 3 Fresh-Shucked Oysters   21

Wine & Cheese 
Your choice of wine and 3 French Cheeses  for 25

Wines by the Glass 
Sparkling, White, Rosé or Red  7
Les Fleurs Blanches Brut de Loire 

Châteaumar Côtes-de-Provence Rosé
Domitia Picpoul-de-Pinet

Châteaumar Côtes-du-Rhône Rouge

Draft Beer
La Chouffe Blonde 5

Stella Artois 5



Fromage  20 
Three French Cheeses of the Day, Jam, Half-Baguette

Charcuterie  32 
Chorizo Iberico, Salchichon Iberico, Bayonne Ham, Cornichons, Jam,  

Sourdough Crostini

Tartare de Bœuf*  26 
Traditional Prime Beef Tartare, Egg Yolk, Chives

Escargots à la Bourguignonne  18 
Snails, Butter, Garlic, Parsley

Moules  17 
Mussels, White Wine, Shallots, Crème Fraîche

Tarte au Chèvre*  14 
Capriole Chèvre Cheese & Caramelized Shallot Tart, Frisée Salad *contains eggs

Fois Gras Torchon  21 
Poached Foie Gras, Truffles, Armagnac, Fig Jam, Sourdough Crostini

Soupe à l’Oignon  16 
Onion Soup, Emmental Cheese, Toasted Brioche

Petite Salade  9 
Frisée Salad, Lemon Vinaigrette, Beet Pickles   

Beurre & Baguette    7 
House-Made Baguette, Imported French Butter    

Frites   8 
Duck & Beef Fat Fries  

Gratin de Macaroni  15 
Elbow Pasta, Béchamel, Emmental & Parmesan Cheese

 
Cheeseburger  25 

8oz. Wagyu Beef Patty, Caramelized Onions Chutney, Pork Belly Confit, Raclette 
Cheese, Lilou "Ketchup", Frisée, Duck-Fat Fries, Frisée Salad
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