
P O T A T O  G N O C C H I  P R I N T E M P S
morel mushrooms, peas, asparagus, ramps, mint pesto

O L I V E  O I L  P O A C H E D  A L A S K A N  H A L I B U T
spring peas, asparagus, pea “pain perdu”, smoked trout roe,
buttermilk-dill sauce

M O U L E S  F R I T E S
mussels steamed with Noilly Prat, fennel, celery garlic &
fine herbs - served with pommes frites

2 8

4 2

3 0

T R I O  O F  I O W A  P O R K
roasted tenderloin, parsley crusted rib, lambic braised
cheek, pomme god-damits!, apricot mostarda, braised leeks

H O N E Y  G L A Z E D  M A G R E T  D U C K  B R E A S T
morel mushrooms, ramp tarte flambée, 
barley & fava beans, duck jus

C R I S P Y  A L L - N A T U R A L  H A L F  C H I C K E N

M E R I T A G E  S E A S O N A L  B U R G E R

spinach, roasted potatoes, garlic & chicken jus

short rib & chuck, bacon-onion jam, Brie cheese fondue,
lettuce & pickles - served with pommes frites
add seared foie gras 25.00

3 5
   

4 6

2 9

2 3

G R E E N  B E A N S  A L M O N D I N E

S A U T É E D  S P I N A C H
garlic & shallots

9

E S C A R G O T  B O U R G U I G N O N
traditional preparation in garlic parsley butter

O Y S T E R S  M E R I T A G E
broiled with tarragon and butter

S M O K E D  S A L M O N  R I L L E T T E

C R A B  L O U I E  ' R E D U X '

P R I M E  S T E A K  T A R T A R E *

T E R R I N E  O F  F O I E  G R A S

M E R I T A G E  F A M O U S  P O M M E S  F R I T E S

horseradish-dill pannacotta, house-made potato chips

jumbo lump, avocado puree, tomato vinaigrette

served with house-made potato chips

rhubarb glaze, celery-almond salad, rhubarb gastrique

house-cut, served with béarnaise

1 7

2  F O R  1 3
4  F O R  2 4

2 0

2 3

1 9

2 7

1 4

M O R E L  M U S H R O O M S

C R I S P Y  R E D  P O T A T O E S
roasted garlic & rosemary

M P

9

1 9

* D U E  T O  T H E  N A T U R E  O F  S E A F O O D ,  A L L  I T E M S  A R E  S U B J E C T  T O  A V A I L A B I L I T Y .  C O N S U M I N G  R A W  O R  U N D E R C O O K E D
 M E A T S ,  P O U T R Y ,  S E A F O O D ,  S H E L L F I S H  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S .  �

B E F O R E  P L A C I N G  O R D E R  P L E A S E  I N F O R M  Y O U R  S E R V E R  I F  A N Y O N E  I N  Y O U R  P A R T Y  H A S  A  F O O D  A L L E R G Y . �
�

A L L  C H E C K S  R E C E I V E  A  4 . 9 %  F U L L - S E R V I C E  H O S P I T A L I T Y  F E E  W H I C H  I N C L U D E S  O U R  C O V I D - 1 9  R E S P O N S E ,  � �
T H I S  I S  N O T  A  G R A T U I T Y .

A L L - N A T U R A L
S T E A K  F R I T E S *
hanger steak
add béarnaise sauce 4.50

P R I M E  N Y  S T R I P
S T E A K  A U  P O I V R E *
peppercorn crust, 
cognac-cream sauce

3 8

6 0

S O U P E  À  L ' O I G N O N
G R Â T I N É E

B R A I S E D  O X T A I L
S T R U D E L

classic french onion soup

S O U P E  D U  J O U R

O Y S T E R  B L O O D Y
M A R Y  S H O O T E R *

M P

1 6
5 EACH

1 2

6 EACH

1 6

S E L E C T I O N  O F
O R G A N I C  L E T T U C E S

B I L L I - B I
S A F F R O N - M U S S E L

S O U P

F R I S K  F A R M S  A R U G U L A
A N D  S P R I N G  P E A  S A L A D

T E E N Y  T I N Y  T U N A
T A R T A R E  T A C O *

radish, carrot & tomato
dijon vinaigrette

mint ricotta, 
house-curry vinaigrette

E S T .  2 0 0 7

S P R I N G  2 0 2 4

G R I L L E D  S A L M O N  S A L A D
asparagus, watercress, radish, mimosa vinaigrette

2 7

H I R A M A S A  C R U D O *
mango, mint, jalapeño, ginger-lime vinaigrette

2 4

1 2

sherry & cream

J A M B O N  P E R S I L L É
terrine of smoked ham & parsley
dijon, radish & arugula salad, sourdough toast

1 7

R O A S T E D  W H O L E  D O V E R  S O L E  M E U N I È R E
green beans almandine, glazed fingerling potatoes

7 4

C H I C K E N  L I V E R
S C H M E A R

R O A S T E D  B A B Y  C A R R O T S
chermoula

1 4

S T E A M E D  A S P A R A G U S
hollandaise sauce

B U T T E R E D  G N O C C H I 1 2

12 EACH

S A L M O N  T A R T A R E  
“ E N  C R O U S T I L L A N T E ”

caviar and cucumber

R O A S T E D  M U S H R O O M S
garlic butter

1 3


