
STARTERS

French Onion Soup  14

Baked Camembert  (gf)  16
Blueberry Habanero Jam, Roasted Garlic, 

Candied Cashews, Grilled Sourdough

Escargots de Bourgognes  17

Maryland Blue (MB) Crab Cake  
Roasted Corn & Black Bean Compote, 

Cilantro Aioli

Tinned Fish Board  MP
Capers, Arugula, Remoulade, 

Bagna Cauda, Crostinis

STARTERS

French Onion Soup  12/21

Roasted Beets  (gf,v)  13 
 Bucheron Fondue, 

Orange Suprèmes, Toasted Hazelnuts

Maine Mussels al Diablo   16
Tomato, Fresno Chile, Garlic, Grilled Bread

Escargots de Bourgognes  17

Sauteed Calamari  15 
House Chorizo, Heirloom Tomatoes, 

Capers, Spinach, Garlic, White Wine, Lemon Oil 
 

 

OYSTERS
We are proud to serve a selection of  the 

freshest East Coast oysters.

On the Half-Shell* (df, gf)  mp 
Served with Mignonette, House Hot Sauce, Lemon

Rockefeller Style  5 ea 
   

MEATS & CHEESES
All charcuterie boards are served with crostinis

 and daily house accompaniments (gluten-free crackers 4)

Choose 2 - 16 / Choose 4 - 28 / Choose 6 - 39

Mortadella  Italy - Pork

Bresaola  Italy - Beef

Finocchiona   Italy - Pork

Prosciutto  Italy - Pork

------

Boursin  Madisonville, OH - Cow’s Milk

Saint André  France - Cow’s Milk

Beemster Gouda  The Netherlands - Cow’s Milk

Maytag Blue  Iowa - Cow’s Milk

SALADS

Mista   (gf,v)   10/19

Arugula, Frisée, Cucumber, Radish, 
Feta Cheese, Champagne Vinaigrette

Baby Spinach  (gf,v)    10/19

Blackberry, Pecan, Goat Cheese, 
Honey Shallot Vinaigrette   

 
Chopped Caesar*   12/23

Baby Romaine, Warm Polenta Croutons, 
Bouquerones

 

FOR THE TABLE

Mac & Cheese  (v)  13

Concorde Fries (df,gf,v)  9

Spinach, Beans & Roasted Garlic  (df,gf,v)  9

Wild Mushrooms & Pearl Onions  (gf,v)  13

Green Bean Amandine  (gf,v)  9

*Consuming  raw or undercooked meat or shellfish may increase the risk of  food-borne illness

*We take pride in accomodating all allergy requests. 

BREAD

Grilled Allez Bakery Sourdough  9  
Served with Roasted Bone Marrow Butter

FROMAGES
CHARCUTERIES

MAINS

Wild Mushroom Risotto  (gf,v)  15/29

 Caramelized Leeks, White Truffle Oil, 
Parmigiano Reggiano  

  Seared Filet Mignon*  (gf)   54
Potatoes Anna, Haricots Verts, Baby Carrots,

Currant Demi Glace   
 

Roasted Scottish Salmon*  (gf)  37  
Whipped Potatoes, Spinach, 

Lemon Beurre Blanc  

Shrimp Scampi   18/35

Linguini, Garlic, White Wine, Capers, 
Parmigiano Reggiano 

Concorde Burger*  23
Caramelized Onions, Arugula, 

Gruyère, Remoulade, Concorde Fries

Coq au Vin  33
 Roasted Chicken Thighs, 

Wild Mushrooms, Lardons, Pearl Onions, 
Whipped Potatoes, Chicken Jus

Please inquire about our rotating selection of  
tinned fish from around the globe.   

All conservas are served with arugula, 
Castelveltrano olives, capers, Salsa Verde

with grilled Allez Bakery sourdough    mp

CONSERVAS


