
Organic CELERY ROOT VELOUTÉ with truffle and     7     Snake River Farms Kurobuta PORK CHOP (14oz) with matsutake mushrooms,       26       
Fourme d'Ambert    grilled cheese                celery root purée, baby turnips & cabernet grape jus                                                                                             

Heirloom TOMATOE VERRINE with chives, shallots,     9     Monkfish poached in lobster oil and served with Delicata squash purée,      25    
Laura Chenel goat cheese and a Nicoise olive tuile             and sautéed baby leeks                                                                                                  

Grilled Monterey SARDINE ESCABECHE with dry farmed    12     Creekstone Farms FILET MIGNON with purple artichokes, sautéed marbled     30        
Early Girl tomato tapenade, croutons and smoked olive oil         potatoes and a green mustard gremolata                                                         

FOIE GRAS AU TORCHON stuffed with housemade        16     Mary's Air Chilled Roasted CHICKEN with Anson Mills polenta,                  22                                                
huckleberry confiture, served with toasted brioche               tomato confit, Rosa Bianco eggplant and Kadota fig sauce                  

BONE MARROW roasted with a pot au feu bouillon,       12     Rosen Colorado LAMB medallions, Israeli couscous salad,                     26                                            
shaved autumn vegetables and beef cheeks                Lebanese zucchini, Jimmy peppers, petite licorice & xeres jus                                                                                                                                       

Braised PIED DE COCHON with an Iacoppi fresh butter     10     Pan seared BRANZINO with baby fennel confit, organic Spigiarello               22                                                                                 
bean and lentilles du Puy salad and a pancetta vinaigrette          broccoli and a saffron lemongrass beurre blanc                     

                  Roasted organic BLACK MISSION FIGS, baby red oakleaf,    11     CASSOULET DE LEGUMES with Tongues of Fire beans, heirloom                19                                                                             
                 champagne grapes, Bleu de Basque & hippocras wine jus          tomatoes, cipollini onions and organic rainbow chard                     
                                                                                                                                                                                                                                                                                                                                                       
 
    BUTCHER'S SPECIALBUTCHER'S SPECIALBUTCHER'S SPECIALBUTCHER'S SPECIAL                   LES MOULESLES MOULESLES MOULESLES MOULES                                                    FROMAGE/ CHARCUTERIEFROMAGE/ CHARCUTERIEFROMAGE/ CHARCUTERIEFROMAGE/ CHARCUTERIE                                                                LES SIDESLES SIDESLES SIDESLES SIDES                                              

        For Two                        P.E.I. MUSSELS with chanterelles,           Cheese or Charcuterie plate                Baby French round CARROTS sautéed with Ras el hanout  6       
  Ask server for details   organic butternut squash,              Please see daily selection          Organic butternut SQUASH roasted with pumpkin seeds 6         
    M.P.               French round carrots and      18/19                   Kennebec house cut FRIES with harissa aioli  5 
            a vadouvan sauce  15                                            MIXED GREENS, cherry tomatoes, garlic croutons & herb vinaigrette 6                                                                                                                
           

    
                                                                                           

L'appart uses local, organic products whenever possible/ Corkage Fee 15 (limited to 2 750ml bottle per party) / L'appart is not responsible for lost or stolen items 


