
*WARM GOAT CHEESE SALAD        $ 13.50    

Warm Goat Cheese with Toasted Pecan and Chestnut Brioche, Mesclun,  L iege Syrup  

*BELGIAN ENDIVE SALAD        $ 14.50  

Bleu and Chimay Cheese,  Roasted Pecan Nuts ,  Gala Apples ,  Shal lot ,  Endive Dressing  

*BEET SALAD         $ 14.50   

Feta Cheese ,  Grapefrui t ,  Cashew Nuts ,  Ci trus Dress ing, Green Onions,  Chives  

CAESAR SALAD         $ 13.50  

Shaved Parmesan, Boquerón Anchovies ,  Croutons and Caesar Dressing .  

*COUNTRY PATE         $ 14.95 

Pork Pate mixed with Chestnut ,  Pistachio ,  Black Trumpet  

Served with Toasted Country Bread , Seasonal Pickles ,  Mixed Green Salad  

6 BURGUNDY BAKED SNAILS       $ 15.50   

Garl ic ,  Parsley,  Butter ,  Parmesan Cheese,  Breadcrumbs , Toasted Country Bread  

BLACK SEA BASS TARTARE       $ 19.95  

Black Sea Bass  Diced, Shal lots ,  Chives,  Kalamansi  dressing,  Crispy R ice ,  Pineapple Jel l y  

 

 

*DISH MAY CONTAIN NUTS AND/OR SHELLFISH  

BEFORE ORDERING, PLEASE LET US KNOW OF ANY FOOD ALLERGIES  

Consuming raw or  undercooked meat s ,  pou l t r y ,  sea food,  she l l f i sh ,  o r  eggs may  increase  your  r i sk  

of  foodborne  i l lness  

 

 

SAUCE  

French Green Peppercorn Sauce  

Smoked F leur de Sel  & Sarawak 

Pepper Butter  

Mother’s Day Specials  

 

TOMATO GAZPACHO        $ 12.50  

Tomatoes ,  Cucumbers,  Onions,  Olive Oi l ,  Croutons ,  Chives  

 

*HOMEMADE FOIE GRAS TERRINE      $ 34.00  

Pecan and Chestnut Br ioche, L iège Syrup  

 

30g Tsar Imperial  BaIka  Petrossian Caviar ($165)    $165.00  

Served with B l inis and Sour Cream And 2 complimentary  

Champagne F lutes Charles Clément Brut,  Colombé le Sec,  N/V  

COD WAFFLE         $ tbt  

Sl iced Cod Grav lax and Lemon Jel ly  

 

 

 

SIDES  

Sautéed Brusse ls  Sprouts  w/Pork Bel ly  

Mashed Potatoes  

Cavatel l i  Pasta w/Parmesan  

Belgian F r ies  or Sweet Potato F ries  

Sautéed Baby Spinach  

Lent i ls  “Du Puy”  



GRILLED NORWEGIAN SALMON              $ 32.00 
“Du Puy” Lenti ls ,  Di jon Mustard Sauce.  
WHOLE NORWAY SOLE MEUNIERE             Market Price  

Butter ,  Pars ley ,  Lemon,  Capers .  

Served with Sautéed Baby Spinach & Mashed Potatoes  

NORTH CAROLINA TROUT           $ 32.95        

Champagne Sauce.  

Served with Sautéed Baby Spinach & Mashed Potatoes.  

STEAMED MUSSELS & BELGIAN FRIES*   

(Origin:  Bang Island,  Maine)  

Marinière:  White Wine,  Leeks ,  Celery ,  Onions ,  Gar l ic ,  Butter           $ 29.50                                           

Bourguignon:  Creamy Red Wine and Mushroom Sauce,  Bacon,  Pear  Onion       $ 29.50 

Dijonnaise :  Di jon Mustard Cream, Di jon Seeds,  White Wine, Leeks         $ 29.50                                  

9oz HANGER STEAK             $ 34.50   

French Green Peppercorn Sauce.  

Served with Belgian Fr ies & Mixed Green Salad.  

14oz BEEF RIBEYE ALLEN BROTHER ANGUS        $ 58.00  

Smoked F leur  De Sel  & Sarawak Pepper Butter .  

Served with Belgian Fr ies & Mixed Green Salad .  

CARBONNADE A LA FLAMANDE (Beef Stew)           $ 31.95        

Marinated in Dark Belgian Beer.   

Served with Mashed Potatoes.  

TENDERLOIN BEEF TARTARE           $ 29.95       

Shal lots ,  Chives,  Capers,  Cornichons,  Tabasco , Worcestershire & Amer ican Sauce.  

Served with Mixed Green Salad & Belgian Fr ies.  

MUSHROOM RAGU PASTA                $ 26.95           

Vegetarian Ragu made with White Mushrooms , Tomatoes,  Shal lots,  Garl ic ,  

 Parmesan, Gruyere,  Homemade Zucca Pasta  

RIGATONI BOLOGNESE            $ 24.95           

Ground Beef ,  Berkshire Pork ,  Veal ,  I tal ian Sausage,  Tomato, Garl ic ,  Onions,   

Thyme & 24 Months Aged Parmesan  

 

S P L I T  P LA TE S  A R E  S U BJ E CT  T O  A N  A D D I T I O N A L  $ 4  CH A R G E  

**F i r s t  bread  basket  i s  compl imentary ;  a l l  o thers  w i l l  be  charged $4 .50**  

ANY SUBSTITUTION IN  THE MENU IS  SUBJECT TO  AN ADDITIONAL  CHARGE OF  $4  

 

 

 

Mother’s Day Specials  

BOUILLABAISE STEAMED MUSSELS      $ 29.50  

Served with Belgian Fr ies  
 

NAVARIN LAMB STEW        $ tbt  

Served with Spr ing Vegetables and F ingerl ing Potatoes  
 

PANSEARED SCALLOPS       $ tbt  

Served With Green Pea Mousse And Carrot Emulsion 

 

 

 

 


