
The Original Hendrick’s Gin, Vya 
 dry vermouth, cucumber 

Bistro Manhattan  Bulleit  
Bourbon, Vya sweet vermouth,  
Angostura bitters, stirred 

Persephone Pomegranate,  Prairie   
Organic Vodka, Organic Pomegranate, 
Licor 43, Cointreau, sugared rim 

D I N N E R  

St Germain Elderflower 
Liqueur, white Bordeaux. 
Champagne 

Mix “43”  Grey Goose Poire,  
Licor 43, white grape juice,  
lemon 
 
 

Gra Ma’s Car Grand Marnier, 
Cointreau, Sour Mix, orange twist 

A P P E T I Z E R S  
 

H O T  
Escargot Bourguignonne 12 
sautéed snails in white wine 
garlic butter  

Baked Brie, miniature wheels of  12 
brie topped with lemon-raisin  
compote And baked in brick dough 

Lobster Fricassee Dip       12 
with crispy toasts 

Print Works Flatbreads  9    
    •Duck Confit, Farmer’s cheese  
 & shallots 
 
 

    Smoked Pear, Roquefort, 
 walnuts & arugula 
 
 

    •Bacon, onions & cheese 

Crispy Fried Calamari   10 
with lemon aïoli and cocktail sauce  

Pan seared foie gras with  15 
Cabernet poached pears  

Warm Cheese Puffs “Gougère”  6 

Mussels  steamed in Riesling    10  
with fresh herbs and toasts 

Confit Duck Sliders with  8 
roasted shallot rouille  

Onion Soup  topped with            5 
melted cheese 

Soup Du Jour             5 
 

C O L D  
Roasted Winter Pear Salad 7 

with arugula, frisee lettuce,  
Farmer’s cheese, hazelnuts and  
lemon vinaigrette 

M i x e d  G r e e n  S a l a d  w i t h    5  
r a d i s h ,  c u c u m b e r ,  c e l e r y  a n d  
c r e a m y  h e r b  d r e s s i n g  

Roasted Beet Salad with mixed   7 
greens, Roquefort crouton  
and vinaigrette  

Salad Roquefort with mixed       7 
greens and walnut vinaigrette 

Salad Frisée  with bacon,  8         
poached  egg, croutons and  
vinaigrette 

Chef’s Charcuterie Board 12 
cured and prepared meats with  
Dijon mustard and cornichon  

D A I L Y  
 
 

Monday 
Veal Chops 

3 2  
 

Tuesday 
Roasted Duck à la Orange 

2 5  
 

Wednesday 
Chef’s Mussels  

1 9  
 

Thursday 
Chicken Cordon Bleu 

1 9  
 

Friday 
Traditional Fish & Chips 

2 5  
 

Saturday 
Beef Stroganoff 

2 8  
 

Sunday 
Coq Au Vin 

18 

Items designated with an asterisk are part of our Winter features   

E n t r é e s   
 

Tarragon Seared Scallops with kumquat 2 6  
m a r m a l a d e  s a u c e ,  c r è m e  f r a î c h e  m a s h e d    
p o t a t o e s  a n d  s a u t é e d  s p i n a c h  

B l a c k  P e p p e r  G r i l l e d  S a l m o n  w i t h  h o n e y    2 2  
l i m e  b u t t e r  s a u c e ,  c r è m e  f r a î c h e  m a s h e d    
p o t a t o e s  a n d  F r e n c h  g r e e n  b e a n s  

N C  M o u n t a i n  T r o u t  w i t h  l e m o n  c a p e r  b e u r r e  22  
b l an c ,  h er b b r ead  c r um b s,  sa u t é ed  s pi n a c h  
a nd  ca u li f l o w e r gra ti n  

F r e s h  F i s h  D u  J o u r                                                    M K T  

C a s s o u l e t  o f  s a u s a g e ,  d u c k  c o n f i t ,  b a c o n    22   
a n d  w h i t e  b e a n s ,  s e r v e d  w i t h  B r u s s e l s  
s p r o u t s  

Prince Edward Island “Rope Grown” Mussels  19 
steamed in Riesling with fresh herbs and fries        

F o r b i d d e n  b l a c k  r i c e  s e r v e d  w i t h  b u t t e r e d          16  
l e e k s ,  r o a s t e d  p u m p k i n ,  g r i l l e d  p o r t a b e l l o   
m u s h r o o m  a n d  t o a s t e d  w a l n u t s  

L e m o n  C h i c k e n  P a i l l a r d  w i t h  s h a l l o t s ,         18  
p r e s e r v e d  l e m o n ,  c r è m e  f r a i c h e  m a s h e d    
p o t a t o e s  a n d  s a u t é e d  s p i n a c h .   

S e a r e d  C h i c k e n  B r e a s t  w i t h  m o r e l  18  
m u s h r o o m  s a u c e ,  s e r v e d  w i t h  c r è m e  f r a î c h e   
m a s h e d  p o t a t o e s  a n d  s a u t é e d  s p i n a c h  

O v e r n i g h t  D u c k  C o n f i t  c u r e d ,  t h e n  g e n t l y      21  
r o a s t e d ,  w i t h  c a u l i f l o w e r  g r a t i n  a n d    
B r u s s e l s  s p r o u t s  
 
C h e e s e b u r g e r  s e r v e d  w i t h  f r i e s ,      1 1  
a v a i l a b l e  w i t h  c h e d d a r ,  R o q u e f o r t   
o r   E m m e n t a l e r  

C r o w n  r o a s t  o f  l a m b  w i t h  c a r a m e l i z e d   2 9  
p e a r l  o n i o n s ,  h o n e y - D i j o n  j u s ,  R o q u e f o r t   
c r o q u e t t e s  a n d  s a u t é e d  s p i n a c h  

G r i l l e d  p o r k  t e n d e r l o i n  w i t h  c u r r y - a p p l e         23  
c r e a m  s a u c e  a n d  M a r c o n a  a l m o n d s  o v e r   
d r i e d  a p r i c o t  c o u s c o u s  

All-Natural red wine braised Beef Short Rib  25  
w i t h  c r è m e  f r a î c h e  m a s h e d  p o t a t o e s  a n d   
F r e n c h  g r e e n  b e a n s  

F i l e t  M i g n o n  w i t h  c r è m e  f r a î c h e  m a s h e d    31  
p o t a t o e s ,  F r e n c h  g r e e n  b e a n s  a n d   
D i a n e  s a u c e   

S t e a k  A u  P o i v r e ,  a l l  n a t u r a l  N Y  S t r i p  w i t h    30 
g r e e n  p e p p e r c o r n  b r a n d y  s a u c e ,  R o q u e f o r t  
c r o q u e t t e s  a n d  s a u t é e d  s p i n a c h  

S t e a k  F r i t e s ,  s e a r e d  h a n g e r  s t e a k  w i t h                    22  
m a î t r e  d ’  b u t t e r  a n d  f r i e s                   

S i d e s  
French     3 Roquefort Croquettes        3  
Green Beans 

Sautéed Spinach   3 Cauliflower              3 
    Gratin 
Brussels Sprouts   3    

    Crème Fraîche              3 
Fries, hand cut daily   3 Mashed Potatoes 


