
C r u d i t É s  
e t  f r u i t s  
d e  m e r

m a i n s

CHILLED OYSTERS 

ON THE HALF SHELL MKT

2 north atlantic , 2 local.

served with house hot sauce,

lemon, oyster crackers

COCKTAIL 

DE CREVETTES $$

chilled jumbo shrimp, 

house cocktail sauce, 

lemon, espelette, saltines

MRS. PAULA'S 

SHELFFISH EN CROUTE $$

espelette

FRENCH ONION SOUP $$

baguette, gruyère

NIÇOISE SALAD $$

gem lettuce, peppadew, 

quail egg, cured black olive

BIBB LETTUCE $$

breakfast radish, rye crouton,

roasted shallot vinaigrette,

thomasville thomme

FRISÈE AUX LARDONS $$

niçoise beets, garlic crouton,

house bacon, poached egg, 

dark chicken jus

s o u p  &  s a l a d

TOASTED BAGUETTE $$

prosciutto, soft butter, rocket leaf salad

ROASTED POULET 

ROUGE CHICKEN BREAST $$ 

fines herbs, pickled onion, melted gruyère,

charred onion aioli, pommes frites

CROQUE MADAME $$

chesshire city ham, bèchamel, farm egg

LOBSTER ROLL $$

arugula,house chips 

FRENCH ONION 

GRILLED CHEESE $$

horseradish au jus, gruyère, 

vidalia, pommes frites

add prime rib +xx

VAUTE  BURGER $$

brioche bun, bacon jam, gruyère, balsamic

pickled onion, pommes frites

s a n d w i c h e s

STEAK FRITES 34

c.a.b. coulotte, pommes de la

terre macaire, sauce de la banque




POULET ROUGE 27

pommes de la terre macaire,

crêpes, haricots verts, dark jus

MARKET  FISH 31

butternut squash vierge, 

tokyo turnip, baby greens




GNOCCHI PARISIENNE 9

seasonal vegetables



COCKTAILS

L e  J e u x  D e  S o r c i è r e  1 5
citadelle gin, yellow chartreuse, 

lemon, orange cream citrate, egg white

L ’  A U T O M E  S p r i t z  1 2
cinnamon infused lillet, 

lemon, clove honey, champagne

p a p a  l e g b a  1 6
elijah craig rye, boulard calvados

dolin rouge, allspice, bitters

c ' e s t   l a  v i e  1 3
apple-infused tequila, aperol, 

ginger, lemon

S i d e - C a r  1 5
pierre ferrand 1840 congac, 

lemon, cointreau

F r a n ç a i s  M a r t i n i  1 2
ketel one, pineapple, lime, chambord

F r a n ç a i s  7 5  1 2
hendricks gin, lemon, champagne

p u r p l e   m a r t i n  6
pineapple, cranberry, orgeat, lime, soda




M u l i s h  6
pomegranate, cherry, lemon, 

cayenne, ginger beer

SPIRIT FREE

brut nature rosé 14 / 65
chateau rouanne, rhône valley nv

brut 12 / 59
clos de la briderie crémant de loire, loire valley nv

blanc de blancs 20 / 99
voirin-jumel grand cru, champagne nv

brut 18 / 89
taittinger “la francasie”, champagne nv

sauvignon blanc 11 / 43
guy allion, loire valley 2020

vouvray 12 / 47
domaine vincent caréme, loire valley 2019 

alsatian blanc 11 / 43
kuentz bas, alsace 2019

chardonnay 12 / 43
domaine de bernier, loire valley 2019

chablis 17 / 68
william fevre “champs royaux”, burgundy 2019 

rosé 12 / 47
le perdrix costières de nimes, rhône valley 2020 

gamay 10 / 39
terres blondes “val de loire”, loire valley 2019 

rouge 16 / 63
thibault liger-belair “les deux terres”, burgundy 2016 

côtes-du-rhône 13 / 51
e. guigal, rhône valley  2017 

crozes-hermitage 16 / 63
maison & domaines, rhône valley 2018 

cabernet franc 12 / 47
chanteleuserie “les alouettes” loire valley 2019 

malbec 12 / 47
odile delpon cahors, loire valley 2017 

bordeaux supérieur 15 / 59
cru monplaisir, bordeaux 2019 

pessac-léognan 20 / 79
château de cruzeau, bordeaux 2015

WINE

k r o n e n b o u r g  1 6 6 4 8strasbourg, france

D o c ’ s  D r a f t  C i d e r 9warwick, ny

m u n k l e  b r u g g e  c i t y  b r u n e 7charleston

a l l a g a s h  w h i t e 7portland, me

e d m u n d s  o a s t  b o u n d  b y  t i m e 1 0charleston

w i c k e d  w e e d  P e a c h  s o u r 1 1asheville, nc

d u v e l  m o o r t g a t  g o l d e n  a l e 1 3antwerp, belgium

h e i n e k e n  0 . 0 7amsterdam, netherlands

e d m u n d s  o a s t  s e a s o n a l  s o u r 9charleston

w i c k e d  w e e d  p e r n i c i o u s 9asheville, nc

on draft

bottles & cans


