SPOrUcCe

WARM OLIVES, CITRUS AND FENNEL

FRENCH FRIES, REMOULADE

HEN OF THE WOODS MUSHROOM BEIGNETS 17
TARRAGON MOUSSELINE

BAKED RACLETTE CHEESE 15
PICKLED VEGETABLES AND FINGERLING POTATOES

GOLDEN POTATO AND SAVOY CABBAGE SOUP 11
PARSLEY PISTOU

LETTUCES AND HERBS 11
CHAMPAGNE VINAIGRETTE, GREEN OLIVE CROSTONE

CAESAR SALAD 11
CHARCUTERIE SELECTION 7122

SALUMI, CICCOLI, COUNTRY PATE,
FROMAGE DE TETE, “CORNED” VEAL TONGUE,
DUCK LIVER MOUSSE, GOOSE RILLETTE




FRENCH OMELET, ROBIOLA, SPINACH 15
FISHERMAN'S MUSSELS (PER POUND), GARLIC CROSTONE 18
DAKOTA CLUB SANDWICH WITH HOUSE SMOKED TURKEY, 17
BACON AND AVOCADO, SUN DRIED TOMATO AIOLI

SPRUCE BURGER, FRENCH FRIES 16
BOUDIN BLANC 17
HOUSE CURED SAUERKRAUT, RIESLING APPLES

SHORT RIB CHILI 16
CORNBREAD POPOVER, PROMONTORY CHEDDAR

GRILLED BAVETTE STEAK 32
DUCK FAT POTATOES, BORDELAISE

AMERICAN CHEESE SELECTION 7122
VERMONT CHEDDAR, NEW YORK SHEEP, COLORADO GOAT,

UTAH COW, VERMONT BLUE

EUROPEAN CHEESE SELECTION 7122

ENGLISH CHEDDAR, BASQUE SHEEP, SPANISH GOAT,
ITALIAN COW, ENGLISH BLUE
TASTE OF ALL CHEESES
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