
  

STARTERS

Baker & The Cakemaker Bread..................... 5
cultured vermont buttercultured vermont butter

~30 Grams Caviar~
creme fraiche, chive, warm buckwheat blinicreme fraiche, chive, warm buckwheat blini

Adamas ~ Siberian Sturgeon, Italy	��������� 110
Tsar Nicoulai~
        Classic White Sturgeon, Ca	��������������� 90
        Osetra, Greece..................................... 110
        Golden Osetra, Greece...................... 140
        Reserve White Sturgeon, Ca............. 140

Selection of East & West  Coast Oysters* 
champagne mignonette, grated horseradishchampagne mignonette, grated horseradish............................ 3.75/ea3.75/ea

Soup de Saison ............................................... 12

French Onion Soup Gratinee...................... 16
gruyere cheesegruyere cheese

Steak Tartare*................................................ 19
shaved radish, celery leaf, grilled breadshaved radish, celery leaf, grilled bread

Hawaiian Kampachi Crudo...........................25
passion fruit, celery heart, coriander, passion fruit, celery heart, coriander, 
white sturgeon caviarwhite sturgeon caviar

Duck Liver Mousse ....................................... 17
siberian pine cone caramel, pickled turnip, toastsiberian pine cone caramel, pickled turnip, toast

Musque De Provence Pumpkin Dip	������������ 14
sheep feta, walnuts, pickled red chile, herbs,sheep feta, walnuts, pickled red chile, herbs,
scallion, pomegranate, grilled flatbreadscallion, pomegranate, grilled flatbread

Bel Fiore Chicory Salad.............................. 16
hazelnut butter, braeburn apple, kohlrabi, roquefort,  hazelnut butter, braeburn apple, kohlrabi, roquefort,  
maple vinaigrettemaple vinaigrette

Foothill Roots Beet Salad.......................... 15
cranberry tkemali, whipped farmers cheese, fennel, cranberry tkemali, whipped farmers cheese, fennel, 
navel orange, scallion, mint, almondsnavel orange, scallion, mint, almonds

Little Gem Caesar......................................... 15
smoked sprat, parmigiano-reggiano, sieved egg,smoked sprat, parmigiano-reggiano, sieved egg,
borodinsky bread crumbsborodinsky bread crumbs

MAINS
Moules Frites................................................. 29
steamed mussels, lemon thyme, garlic, steamed mussels, lemon thyme, garlic, 
serrano chile, crème fraiche, pommes fritesserrano chile, crème fraiche, pommes frites

Pan-Roasted Ora King Salmon................... 42
braised lentils du puy, swiss chard, sunchoke puree,braised lentils du puy, swiss chard, sunchoke puree,
frisee “aux lardons”, sauce bordelaisefrisee “aux lardons”, sauce bordelaise

Yukon Gold Potato Vareniki....................... 28
black trumpet and chestnut mushroom, broccolini, black trumpet and chestnut mushroom, broccolini, 
cipollini onion, parmigiano reggianocipollini onion, parmigiano reggiano

Crispy “Iron” Half Chicken......................... 29
grilled bread, garlic puree, watercress, sauce vertegrilled bread, garlic puree, watercress, sauce verte

Grilled Duroc Pork Chop*.......................... 46
creamed savoy cabbage, bacon, prune, maple walnut, creamed savoy cabbage, bacon, prune, maple walnut, 
apple-celery relish apple-celery relish 

Josephine Burger*.......................................... 25
snake river wagyu, gruyere cheese, snake river wagyu, gruyere cheese, 
onion confit, pain au lait bun, frites onion confit, pain au lait bun, frites 

Wood Grilled Steak Frites* ....................... 49 
10 oz. certified angus ny strip, watercress, 10 oz. certified angus ny strip, watercress, 
josephine sauce au poivrejosephine sauce au poivre

ON THE SIDE
Pommes Frites .................................................. 8
aioliaioli

Mac N Mimolette ......................................... 12

Roasted Brussels Sprouts............................ 10
pickled golden raisin, whole grain mustardpickled golden raisin, whole grain mustard

DESSERT
Tarte au Citron................................................ 9
meyer lemon, fennel pollen, toasted meringuemeyer lemon, fennel pollen, toasted meringue

Dark Chocolate & Caramel Mousse......... 11
creme fraiche, raspberry-rose jam, pistachio, cacao nibcreme fraiche, raspberry-rose jam, pistachio, cacao nib

Warm Buckwheat-Apple Cake..................... 13
toasted buckwheat ice cream, almond, apple confittoasted buckwheat ice cream, almond, apple confit

Scoop of Ice Cream or Sorbet....................... 5
seasonal selectionseasonal selection

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  *consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  
foodborne illness, especially if  you have certain medical conditionsfoodborne illness, especially if  you have certain medical conditions

3.5% service charge is added to all guest checks and distributed to our hourly kitchen staff3.5% service charge is added to all guest checks and distributed to our hourly kitchen staff


