
 

 
 

 

lunch 

served daily 12 noon – 2:30pm 

 

-appetizers- 

 

gazpacho $13 

tomato, jalapeño, kohlrabi, fennel 

 

beef tartare $18/25 

hand-cut sirloin, confit egg yolk, capers, cornichon 

pommes gaufrettes  

 

bulgur wheat salad $13 

boston bibb, tabbouleh, radish, cucumber, parsley, mint  

green goddess dressing 

 

provençal salad $14/21 

baby gem, shaved parmesan, sourdough crouton 

herb anchovy vinaigrette 

add shrimp:  $10 

add chicken: $12 

 

lyonnaise salad $18/26 

chicory, chicken liver, bacon lardon, coddled egg  

sherry vinaigrette 

 

-main courses- 

 

steamed mussels $25  

saffron broth, stewed tomatoes, fingerling potatoes,  

fennel baton, rouille, grilled baguette 

 

spaghetti au citron $18/28 

wellfleet countneck clams, bottarga, lemon, fennel 

 

seared yellowfin tuna $29 

market beans, tomatoes, olives, hollandaise 

 

grilled chicken panzanella $25 

chicken leg, arugula, sourdough, fennel, tomatillo, oregano 

 

boudin blanc $26 

german potato salad, pickled mustard seeds 

watercress, natural jus 

 

brandt farm classic steak frites 

bone marrow crust, watercress, bearnaise sauce 

hand cut french fries 

hanger steak $29  

ny strip steak $40 

 

-sandwiches- 

 

DB Dog $15 

homemade frankfurter, dijon, crispy shallots 

brioche bun, french fries 

 

the classic burger $17 

cheddar, tomato, lettuce, onions, hand cut fries 

 

 

chef de cuisine ~ michael denk 


