
                           THE LIBRARY 
 
 
Create Your Own Menu… 
 
 

TO START WITH… 
 
Mesclun Greens                                                            $10 
 
Heirloom Tomato Gazpacho                                         $12 
 
House Smoked Scottish Salmon                                   $16 
 
Wild Burgundy Snails                                                    $18 
 
 

TO FOLLOW … 
 
Summer Truffle Risotto                           $24 
 
Giannone Chicken           $25 
 
Halibut             $29 
 
Beef Tenderloin                                                       $32 
 
Blue Prawns            $29 
 
 

TO COME WITH … 
 
Haricots Vert and Baby Carrots           $6 
 

Parsnips with Cured Lemon and Herbs          $7 
 

Fingerling Potatoes with Garlic and Rosemary         $8 
 

Wild Mushrooms            $8 
 

Summer Truffle Risotto          $12 
 
 
 
 
 
 
 
 
 
The health department now requires that we provide our 
customers with the following information: “Consuming raw or 
undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of food borne illness, especially if you have 
certain medical conditions 
 

 

 
 
 
Created For You Today…. 
 
 

 
Tuna Tartar               $17 
Radish and Yuzu Vinaigrette  
 
Baby Arugula               $15 
Heirloom Tomato, Chevre and Figs  
 
Artisan Pasta                              $22 
Chanterelles, Arugula and Piquillo 
 
Loup de Mer                     $28 
Parsnip, Squash and Wild Mushroom 
 
Beef Ribeye               $30 
Fingerlings, Haricot Vert and Bluefoot 
 
 
 
 
 
 
 

Featured Wines: 
 
Bourgogne Aligoté, Domaine Ente 
Burgundy, 2004                           $12 
 
Baux de Provence Rose, Mas Sainte Berthe 
Provence, 2006               $10 
 
Chianti Classico, Fonterutoli 
Italy, 2005                $14 
 
 
 
 
 
 
 
In the European Tradition, all prices are  
INCLUSIVE OF SERVICE CHARGE. 
ADDITIONAL GRATUITES ARE NOT EXPECTED. 

 
 
 
 



 
 
 
   TO END … 

 
Brown Butter Peach Tart 
Vanilla Ice Cream                                                        $9 
 
Tasting of Homemade  
Sorbets or Ice Cream                                                   $9 
 
Honey Madeleines      $5 
 
Vanilla Shortcake                       $8 
Local Berries 

 
Warm Chocolate Tart      $9 
Passion Fruit Sorbet                   

 
Homemade Truffle Selection (Four Pieces)         $7 
 
Cheese Sampler                $22 
 
Coffee                   $4 
 
Cappuccino, Café au Lait                                     $6 
 
Café Latte, Hot Chocolate                                    $6 
 
Espresso “Illy”  
             

Single                                      $5.75 
Double                                      $7.50 
 
Teas “Harney & Sons” 

 

English Breakfast, Paris 
Earl Grey, Assam 
Sencha (Green Tea) 
Chamomile, Peppermint & Verbena 
Rooibos Chai (Herbal)                                          $6 
 
 
 
 
 
 
 

    All prices are Inclusive of Service Charge. 
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    All prices are Inclusive of Service Charge. 
 


