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Le Petit Duo 

Martini pairings. Because some things just belong together.

THE LUXE  21
vodka or gin

clean & classy, with caviar & olives

THE SPICE GIRL  19
pumpkin spice espresso martini 

with a pumpkin macaron

SWEET & SALTY  19
espresso martini 

with a salted caramel truffle

MEDITERRANEAN 
FLARE  19
vodka or gin
olive-forward,

with sicilian olive & comté

EMILY IN PARIS  21
vodka, gin, espresso, or lychee 

with truffle fries 

(FRENCH) GIRL DINNER
CHARCUTERIE BOARD  35

mixed meats & cheeses

OYSTERS  6pc/26  12pc/50
market selection, red wine mignonette, 

lemon, horseradish, tabasco

CAVIAR (20G)  125
house crisps, blinis, crème fraîche, chives, quail eggs

WARM MARINATED OLIVES  9
olive oil, chilies, herbes de provence

TRUFFLE FRIES  12
truffle aïoli, parmigiano-reggiano

Sip & Snack Pour Deux
serves two  69

TWO MARTINIS
vodka or gin

BEEF TARTARE 
CROSTINI

dijon mustard, shallots, 
capers, parsley, 

egg yolk, harissa

MUSHROOM 
VOL-AU-VENT

braised portobello, cremini, 
truffle cream

BURRATA CROSTINI
heirloom beets, pickled 

radicchio, preserved 
cherries, olives

OYSTERS
half dozen, market selection, 
red wine mignonette, lemon, 

horseradish, tabasco


