
M A I N S

S TA R T E R S

D E S S E R T S

F R E N C H B R A S S E R I E

A 20% service gratuity will be added to parties of 6 or more.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. WARNING: 
Certain foods and beverages sold or served here can expose you to chemicals including acrylamide in many fried or baked foods and 

mercury in fish, which are known to the State of California to cause cancer and birth defects or other reproductive harm. For more 
information go to www.p65warnings.ca.gov/restaurant.

VACHERIN PROFITEROLES
yuzu curd, cara cara,

vanilla chantilly
coffee ice cream, candied
almond, chocolate sauce

c h o i c e  o f  

LEEK VICHYSSOISE
potato croquette, preserved lemon

MARKET SALAD
sagehill carrot, madjool dates, fromage blanc, hazelnut vinaigrette 

PARISIENNE GNOCCHI
wild mushroom, tomme de savoie, sprouting broccoli

AUBERGINE
eggplant, marinated cherry tomatoes, sumac, olive oil

c h o i c e  o f  

STEELHEAD TROUT A LA VÉRONIQUE
celery, grapes, brown butter, sauce véronique

SAN DIEGO RESTAURANT WEEK

DINNER | 65 PER PERSON

MARCH 3-10

exclusive of tax and gratuity

c h o i c e  o f  


