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SMALL PLATES

LA ROMAINE black radishes, pomegranate seeds

CURRY SHRIMP SOUP peppers, celery, onions, dumplings

GOAT CHEESE SPRING ROLLS honey espelette, pickled vegetables, pistachio
BLOODY BAGUETTE provencal butter, red salt

MONSTER MUSSELS + FRIES pumpkin coconut broth, pommes frites

TUNA TARTARE chive créme fraiche, shallot, basil oil, black salt, cucumbers, sesame, shrimp chips

BLACK SEA OCTOPUS squid ink curry sauce, roasted potatoes

LARGE PLATES

BOO BURGER sunny egg, bistro mayo, sriracha ketchup, emmental, tomato bacon jam, pommes frites
CROQUE MADAM brioche, ham, mustard, emmental, poached egg on top

DRACULA'S EGGS MEURETTE red wine poached egg, bacon, mushroom, shallot, creme fraiche, brioche
SPOOKY SALMON BENEDICT brioche, avocado, pickled vegetables, citrus hollandaise, poached egg

WITCHES’ OMELETTE ham, emmental, pommes frites

HAUNTED DUCK CONFIT HASH spicy hollandaise, poached egg

SWEET PLATES

PUMPKIN CREPES black cocoa ice cream

BLACK WAFFLE cherry coulis, curry whipped cream, toasted pistachios

COCKTAILS

POISONED APPLE bourbon, sour apple, allspice dram, applewood smoked
JACKED-O-LANTERN spiced rum, espresso, pumpkin pie martini
BLOODY MARY BLOODY MARY BLOODY MARY Firefly vodka, Charleston Bloody Mary mix

THE FRANKENTINI cocoa, mint, cream, matcha, torched marshmallow



