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12pm-4pm

Sl’lrimp Cocktail (4 each)
Jumbo Shrimp, Cocktail Sauce ~ 17

Greens Salad
Mixed Greens, Blanched Asparagus, Shaved Baby Carrots
Blanched Sugar Snaps, Robusto Vinaigrette, Green Goddess ~ 18

Duck Liver Paté
Toast Points, Straw})erry Jam
Rhubarb Cl’lutney, Pickled Kumquat ~ 20

Duck Confit Poutine
Fries Au Canard, Duck Gravy
Seasoned Cheese Curd, Pickled Spring Garlic ~ 26

Clam Chowder
Opyster Craclzer, Lemon Thyme Qil~18

Deuxave Burger

Aged Cheddar, Crispy Shallots
Alabama White Sauce, House Piclzle, Bibb Lettuce ~ 25

Fried Chicken Sandwich
Ranch Slaw, Hot Honey, Dill Pickle, Brioche ~ 18

9_Hour French Onion Soup
Slowly Caramelized Onion Soup

Bone Marrow Crouton, Comté Cheese ~ 22

Tagliatelle Bolognaise
Homemade Pasta, Veal, Beef & Pancetta
Creamy Tomato Sauce, Mozzarella, Basil ~ 33

Nettle Ricotta Tortellini
Sautéed Pea Tendrils, English Peas
Shaved Ricotta Salata, Pickled Meyer Lemon ~ 34

French Fries “Au Canard”
Herbs & Parmesan ~ 13

Chef / Owner - Chris Coombs | Chef de Cuisine — Chris Maxson

Proprietor - Brian Piccini | General Manager / Sommelier — Joe Corrado
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