
JAMÓN IBÉRICO AND MELON ROSETTE 25
rich and savory Iberian ham from spain and sweet melon rosette

SWISS GRISON CURD MEAT TARTINE 25
french style open-faced country bread with tomato and Swiss air-dried beef from the grisons

region and served with curd cheese.

ESCARGOTS DE BOURGOGNE 25
six plump burgundy snails in a rich, garlicky, herbaceous Isigny ste mère Butter

LOBSTER MEDAILLIONS MAYONAISE WITH CITRUS AIOLI 30
chilled and tender local lobster medallions tossed with flavorful, citrus-infused mayonnaise.

TUNA CRUDO 29
thinly sliced raw tuna drizzled with lemon juice and the iconic fernado penceta igp extra virgin

olive oil from puglia.

SAINT MARCELIN CHEESE IGP 25
traditional creamy french cow cheese from the rhone alpe region with a sweet and savory fig

chutney

ALL PRICES IN US DOLLARS. 18 PERCENT SERVICE CHARGE  
WILL BE ADDED TO ALL SALES. 

Chef Dominque’s finely curated bar menu offers a refined and elevated experience of 
the finest ingredients, artful presentation, and sophisticated flavor combinations 

that transcend the ordinary.

SERVED FROM 4:00PM TO 6:00PM


