BAR MENU i =

< ANDRE’

T
“

CRISPY ARTICHOKES BARIGOULE
_/9/1'/-/1’ HHE, /ma‘@/,_ preserved leimon

TUNA TARTARE CONES
{é&y LT e 74

BACALAO CROQUETTE

crramy allatcone pend sitice
10

TRADITIONAL ESCARGOTS
I/n rbed gariic butrer
b

COLORADO LAMB CHOP

lrickpea pure, farissa watural jus

SMALL PLATES

16
W SCALLOP & BACON
Qﬁ 12
§ CHORIZO & APPLE
u
g VEAL MEATBALL & TOMATOQO
10
assorted
CHARCUTERIE
rosette de fyon
. SAUCISSON Sec
chilled black pepper salami
SEAF OOD country Jvr;ite‘
_prosciutto tf;';yarma
jumbo shrimp vesaola
seasonal oysters assorted condinents
australian {obster tail 19 per person
king crab legs & claws
cork%ri[ and mustard sauces
35 per person
the
CHEESES
SAINT ANDRE TRUFFLE TREMOR
frasce, cow's milk 113ct, godr's itk Black srgfle
ROQUEFORT SHAFT
frie, ben, sheeps mitk tsed, Dlent, flended il
CROTTIN JACQUIN BRUDER BASIL
prinec et goar’s mitk germiiy, cow’s mik
TETE DE MOINE ROUGE ET NOIR
SHALZORG I, core s il 1, NN il
MANCHEGO MORBIER
i, sheep’s ik frianee, sl il

choice gf three cheeses with accompaniments,
breads & crackers
12



