
 
 
 
 
 
 

 bar 
 
 
 
 

W ARM OLIVES,  C ITRUS AND FENNEL      7  
 
FRENCH FRIES,  REMOULADE      7  
 
HEN OF THE W OODS MUSHROOM BEIGNETS    1 7  
TARRAGON MOUSSEL INE 
 
BAKED RACLETTE CHEESE    1 5  
P ICKL ED VEGETABL ES AND F INGERLING POTATOES 
 
GOL DEN POTATO AND SAVOY CABBAGE SOUP    1 1  
PARSL EY P ISTOU 
 
L ETTUCES AND HERBS    1 1  
CHAMPAGNE V INAIGRETTE,  GREEN OL IVE  CROSTONE 
 
CAESAR SALAD    1 1  
 

 
CH AR CU TERIE  SELEC TION   7 /22  
SAL UMI ,  C ICCOLI ,  COUNTRY PATE,   
FROMAGE DE TETE,  “ CORNED”  VEAL  TONGUE,  
DUCK L IVER MOUSSE,  GOOSE R ILL ETTE 
 



 
 
 
 
 
 
 
 
 
 

FRENCH OMEL ET,  ROBIOLA,  SPINACH  15  
 
F ISHERMAN’S  MUSSEL S (PER POUND) ,  GARL IC CROSTONE  18  
 
DAKOTA CL UB SANDW ICH W ITH HOUSE SMOKED TURKEY,   17  
BACON AND AVOCADO,  SUN DRIED TOMATO A IOL I  
 
SPRUCE BURGER,  FRENCH FRIES  16  
 
BOUDIN  BL ANC  17  
HOUSE CURED SAUERKRAUT,  R IESL ING APPL ES 
 
SHORT R IB  CHIL I   16  
CORNBREAD POPOVER,  PROMONTORY CHEDDAR 
 
GRIL L ED BAVETTE STEAK 32  
DUCK FAT  POTATOES,  BORDEL AISE 
 

 

AM E RIC AN C HEESE SELEC TION   7 /22  
VERMONT CHEDDAR, NEW YORK SHEEP,  COLORADO GOAT,  
UTAH COW, VERMONT BLUE 
EUROPE AN C HEESE SELEC TION   7 /22  
ENGLISH CHEDDAR,  BASQUE SHEEP,  SPANISH GOAT,   
ITAL IAN COW ,  ENGLISH BLUE 
T AS TE OF AL L  CHEESES     32  
 

 


