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i SNACKS 3
PORK STUFFED FRIED OLIVES 5
SWEDISH DUCK MEATBALLS 9
Fresh Herb, Dijon Mustard
BUTTERMILK PANISSE 5

Espelette, Caper-Fennel Seed Aioli

WARM SOURDOUGH BOULE 3
Hand Rolled Salted Butter

SMOKED TROUT CROQUETTES 8
Fried in Pork Fat, Calabrian Chile Aioli

TOULOUSE SAUSAGE 7
Sauerkraut, Whole Grain Mustard
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OYSTERS (HALF DOZEN/DOZEN)

Selection Listed on Insert

18/32

POACHED LOBSTER (HALF/WHOLE) 15/24

Rémoulade

JUMBO SHRIMP COCKTAIL 15

Cocktail Sauce

CHILLED RAZOR CLAM 15
Celery, Apple, Horseradish

CURED SCALLOP 14
Grapefruit, Black Sesame, Olio Verde

DUNGENESS CRAB CLUSTER 19
Honey Dijon Aioli

ROYAL PLATEAU 95
Oysters, Jumbo Shrimp, Crab Legs,
Razor Clams, Lobster, Surf Clams,
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FOIE GRAS TERRINE

Mead Gelée, Seasonal Jam
PORK ARMAGNAC TERRINE

Pear Mostarda

SWEETBREAD TERRINE
Roasted Apple Purée

ED RICE TENNESSEE COUNTRY HAM

CHARCUTERIE BOARD
With Toasts & Seasonal Accompaniments
Selection Listed on Insert
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BOUCHERIE BURGER
Bacon, American, Truffle Mayo,
Half-Sour Pickles

FOOT LONG ROYAL DOG
Boudin Blanc, Sauerkraut,
Grain Mustard, Crispy Onions

MORTADELLA GRILLED CHEESE

American, Mortadella with Pistachios

REALLY BIG LOBSTER ROLL
Drawn Butter, Fresh Herbs

BUTCHER MELT
Lomo, Lonzino, Bresaola, Fig Jam,
Petite Basque, Pickled Long hots

ALL SANDWICHES SERVED WITH
SALAD OR PORK FAT FRIES
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