
* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Mary + Dove, Paris 1957 (Vogue) © William Klein. Courtesy Howard Greenberg Gallery

NOS PLATS 
{Pour vous... le monde}

aMuse Burger *  16
Lettuce / Tomato / Red Onion Jam / Pommes Frites

Add: Fried Egg  {$2} / Avocado  {$2}
Applewood Smoked Bacon  {$3} 
Cheddar/ Gruyere / Feta / Chèvre  {$2}

Croque Madame*  17
Smoked Ham / Gruyère / Bechamel / Thick Cut
Brioche / Sunny Side Up Egg / Pommes Frites

Grilled Chicken Sandwich  15
Chicken Breast / Roasted Garlic Aioli / 
Bibb Lettuce / Tomato / Avocado / Pommes Frites 

Le Omelette  15
Goat Cheese / Fines Herbs 
Dressed Greens or Pommes Frites

Duck Confit Cassoulet  19
White Beans / Duck Jus/ Baby Vegetables / 
Kale / Toasted Bread Crumbs

Steak Frites *  20
Caramelized Pearl Onions /
Red Wine Demi / Pommes Frites

Short Rib Flatbread  15
Shredded Short Rib / Blue Cheese / Pommes Purée /
Pearl Onions / Crispy Potatoes

Truffled Mushroom Flatbread  14
Wild Mushrooms / Truffle Paste / Herbs /
Goat Cheese / Truffle Oil

SOUPE 
et SALADE 
French Onion Soupe   12 
Gruyere / Brioche Crouton

Lobster Bisque   18 
Poached Lobster / Tarragon Oil

Beets’n’Salmon   15
House Cured Salmon / Roasted Baby Purple 
& Golden Beets / Beet Purée / Goat Cheese 
Fritters / Lemon Vinaigrette / Arugula

Warm Winter Squash Salad   14
Acorn, Butternut, and Kabocha Squashes / 
Candied Pecans / Arugula / 
Warm Spice Vinaigrette

aMuse Salade   9
Mixed Baby Lettuces / Heirloom Tomatoes /
Pickled Red Onion / Herb Vinaigrette 

Kale Salad   13
Baby Kale / Toasted Almonds / Feta / Golden 
Raisin Vinaigrette

Add:  Chicken   {$8}   Steak   {$10}

CASSE-CROÛTE
{Snacks} 

Potted Trout   12
Smoked Trout / Lemon / Olive Oil / 
House Made Cracker

Pretzels & Mustard   13
Your Choice of: Truffle Cheddar / 
Garlic Parsley / Everything

Pommes Frites   6
Roasted Garlic Aïoli / Parsley




