
Arbor io  r i ce ,  duck  conf i t ,  por tobe l lo  mushrooms ,
t ruf f l e  e s s ence

L E  P A R I S I E N
Fine Cuisine Française 

S A L A D  S O U P S  

H O R S  D ’ O E U V R E S

M A I N -  V I A N D E S  

Nothing is better than enjoying the moment 

Crab Bisque - 14 Endive Salad - 18
Duck broth ,  caramel i zed  onions ,  me l t ed  Gruyère  

Duck French Onion Soup  - 13

Si lky  and r i ch

Goat cheese and Fuji Apple - 16 

Roquefor t ,  candied  walnuts ,  raspberry  v inaigre t t e ,
poached  pear  

Honey whi te  ba l samic ,  candied  walnuts  

Scallop on the Shell* - 26 
U/10 ,  tar tar  beurre  b lanc

Smoked Salmon Mousseline  - 26
Coated ,  s i lky  smoked  sa lmon mousse l ine ,  f r e sh
herbs  

Poireaux Vinaigrette - 19 
Leeks ,  sha l lo t  v inaigre t t e ,  f ines  herbes ,  egg
mimosa ,  haze lnut

Foie Gras Torchon* - 32
 Br ioche ,  f i g  compote

Wild Morel Cordon Bleu - 36 
Smoked Jambon de  Par i s ,  Comté  AOP,  more l
mushroom ve louté ,  yukon go ld  purée  

Duck Confit Risotto - 39 

Lamb Chop à la Menthe* - 46 
Mint  demi-g lace ,  grat in  dauphino i s ,  har i cot s
ver t s  

Dover Sole Meunière (Market Price) 98 -107 

Trout à la Parisienne  - 37 

Lobster, Scallops & Seafood Raviolo - 37 

Chilean Sea Bass Wellington - 53 

Hand-se l ec ted  f rom Br i t tany,  brown butter ,  capers ,
l emon,  pars l ey ,  (L imited  dai ly  avai labi l i ty)  

Shal lo t  c rème f ra îche  beurre  b lanc ,  basmat i ,
g lazed  vege tab le s

Saf f ron–smoked tomato  b i sque ,  bas i l  o i l

Sp inach ,  l e ek ,  s ca l lop  mousse ,  mustard  ve louté  

M A I N -  P O I S S O N S

Tartiflette - 22
Brie ,  c rème f ra îche ,  yukon go ld ,  lardons ,  on ions ,
baked  

Salmon Pavé  with Roasted Beets & Goat 
Cheese Crème* (vegetarian on request)  - 35

Roquet te ,  ba l samic  g laze ,  Crème f ra îche ,
p i s tach io ,  orange  s egments  

Warm French  bread ,  Butter  I s i gny Sainte -Mère  demi- se l

Shrimp à la Provençale - 22
White  wine ,  gar l i c ,  tomato ,  o l ive  o i l ,  herbs  

Tournedos Rossini* - 88
Prime f i l e t  mignon,  s eared  fo i e  gras ,  made ira
b lack  t ruf f l e  jus ,  yukon go ld  purée  

Steak Cognac et Poivre* 
Prime Coulot te  *   -  52  
Pr ime Ribeye* -  68  

Cognac  green  peppercorn  sauce ,  duck- fat
f r i t e s ,  herbes  de  provence ,  f l eur  de  s e l

* ITEMS MARKED WITH AN ASTERISK*  MAY BE SERVED RAW OR UNDERCOOKED; CONSUMING RAW OR UNDERCOOKED MEATS,  POULTRY, SEAFOOD,
SHELLFISH,  OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,  ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.  

FOOD IN OUR RESTAURANT MAY CONTAIN THE FOLLOWING INGREDIENTS:  SHELLFISH,  MILK,  EGGS,  WHEAT, PEANUTS,  AND TREE NUTS.  IF YOU HAVE
FOOD ALLERGY, PLEASE NOTIFY YOUR SERVER.

(vegetarian on request - Wild Mushroom Raviolo ) 

Vegetar ian  

Bread Service - 9

(Free-range  ducks ,  natura l ly  f ed)



L E  P A R I S I E NDesserts 
Crème Brûlée French Toast - 14 

Brioche  pa in  perdu,  vani l la  cus tard ,  caramel i zed  sugar  

Grand Marnier Chocolate Mousse - 16 
Dark choco late  mousse ,  poached  pear .  

Gâteau au Fromage -12 
Class i c  French-Sty le  cheesecake ,  l i ght  and creamy 

Desserts  Wine 

Dueban Muscat de Beaumes de Venise 2025 (3 oz /375ml) - 12/42
Rhone  Val ly ,  France  

Roumieu-Lacoste Sauternes (3 oz /375ml) - 21/77
Bordeaux ,  France  

Quinta doNovel Black Port (3 oz /750ml) - 11 /77
Porto ,  Portuga l  

Kopke 10 year Tawny Porto-  10 

Mancino Sakura Vermouth - 20 

Douro  Val l ey ,  Portuga l

Rhone  Val ly ,  France  


