
*Consuming meat, shellfish, fish, or eggs that are 
undercooked or served raw to your specification 
may increase your risk of food borne illness, 
especially if you have certain medical conditions.
Please alert your server regarding any dietary  restrictions  you may have.                                                                                 

p e t i t s  p l a t s
{ A P P E T I Z E R S }

SEAWOLF BREAD SERVICE  9
seawolf sourdough baguette

whipped crème fraîche butter & garlic confit

COFFEE CAKE  12
t wo generous ser v ings,  with  f rui t  compôte, 

vani l la  crème fra îche

ONION SOUP GRATINÉE 13/17
chicken stock ,  gruyère,  croutons

GRANOLA   12
mixed berr ies,  f ru i t , 

 granola ,  local  honey,  yogur t

04.16.2026

LE 

RAW BAR

OYSTER 1/2 SHELL*
check our  specia ls  for  what ’s  f resh

PLATS PRINCIPAUX
{ M A I N  D I S H E S }

P L A T S  D E S  O E U F S
{ e g g  p l a t e s }

PORK BELLY & EGGS   27*
cr ispy braised pork  bel ly,  polenta ,  gruyère,

cornichons,  f r i sée,  arugula ,  pequi l lo  pepper  sauce

                                                   
WILD MUSHROOM OMELETTE 28*

seasonal  mushrooms,  chèvre,  chives, 

potatoes,  seawolf  bread
                                   
EGGS BENEDICTE   26*

ham,  hol landaise,  potatoes

SMOKED SALMON BENEDICTE  28*
poached eggs,  holandaise,  potatoes

BREAKFAST AMÉRICAIN  26* 
t wo eggs,  choice of  bacon or  house -made sausage, 

potatoes,  seawolf  bread

STEAK AND EGGS  44* 
bavette,  t wo poached eggs, 

breakfast  potatoes, 

sauce romesco,  chive emuls ion

BOEUF BOURGUIGNON   43
pure country  beef, lardon, mushroom,

 carrot, pearl onion, pommes purées, baguette

DUCK HASH 27* 
pul led duck conf i t ,  potatoes,  oyster  mushrooms, 

leeks,  cream,  t wo poached eggs

FRENCH TOAST  24 
ol ive  oi l  br ioche,  f resh f rui t , 

vani l la  crème fra îche,  powdered sugar

CROQUE MADAME   26*
ham- gruyère -béchamel, toast y  sourdough, 

sunny egg,  sa lade ver te
                                                   

LE GRAND BURGER 26*
house ground beef, bacon, gruyère, brioche bun,

caramelized onion jam, black pepper aioli, 

french fries
AVOCADO TOAST   17

crushed avocado,  sourdough,

 p ick led onion,   ever ything spice,

 arugula  sa lade,  champagne v inaigrette

HOUSE SALADE  15*
baby lettuce,  fennel ,  radish,  herbs, 

champagne v inaigrette,  s leeping beaut y  cheese

CHARCUTERIE  22
rotating selection, crostini, fennel-olive salade

FROMAGE  22*
rotating selection, crostini, local honey, compôte

 BURRATA  2 3
charred treviso, pinenut purée, smoked leek oil,

rainbow sprouts, lemongrass gastrique, pickled blueberries

LE GRAND CAESAR SALADE  1 6 *
black garlic-anchovy vinaigrette, romaine, kohlrabi, 

croutons, pecorino romano, balsamic reduction

add boquerones $5

CHICKEN LIVER PÂTÉ  1 9
fruit coulis, pickled mustard seeds, grilled sourdough

 ADD TO ANY DISH

add prawns +15*
add daily fish +MKT*

add grilled chicken  +10
add grilled steak  +MKT*

ROASTED BEET SALADE  2 4
cherry tomatoes, parsley, carrot, chives, arugula, 

pickled shallot, chèvre crème, jacobsen honey, breadcrumbs



B I È R E S

BOUTEILLE
{ B O T T L E }

OLD RASPUTIN IMPERIAL STOUT  9

CLAUSTHALER N/A LAGER 7

BEST DAY BREWING N/A IPA 6

     			   *We make cocktails containing dairy, nuts and eggs. 
		  Please alert your server regarding any dietary  restrictions  you may have.

STELLA ARTOIS LAGER 9

SEAPINE PILSNER 9

ESTRELLA JALISCO LAGER 9

FORT GEORGE VORTEX IPA 9

ELYSIAN HAZY IPA 9

WINSOME PEAR CIDER 11

PRESSION
{ D R A F T }

b l a n c  { W H I T E }

vins au verre et Pichet 
{ WINES BY THE GLASS AND PITCHER}

05
.2

2.
20

26

||glass pichetdemi
pichet

r o u g e  { R E D } ||glass pichet
demi

pichet

rosé&bulles {PINK&BUBBLES} ||glass pichetdemi
pichet

bottle|

| bottle

| bottle

chardonnay ~ bernier  ‘23                                                12  ·    18    ·   30   ·  48     	
      loire valley, france · green apple aroma, pear clean, crisp
chardonnay ~ rombauer  ‘24 	                      25  ·    36    ·   59   ·  90
    carneros, ca · ripe peach, citrus fruits, apricot, creamy, vanilla	
picpoul ~ hecht & bannier  ‘23 	                      12  ·    18    ·   30   ·  48
    france · fresh, lively, unoaked, mineral spine		
sauvignon blanc ~ temata ‘23                            16    ·     22   ·    39   ·  60
   new zealand · lime, passionfruit, guava, melon, white nectarine
sancerre ~ jean marie reverdy ‘24	         25  ·    36    ·   59   ·  90       
   france · bright green highlights, white flowers, vineyard peach, acacia
grüner veltliner ~ ingrid groiss  ‘24                         14    ·    19   ·    33   ·  52     	
      austria ·  white pepper, crushed sage, citrus
turbiana ~ buglioni ‘gabriella’ ‘23                        16    ·     22   ·    39   ·  60
      italy · aromas of wildflower, pineapple, lemon zest,  beeswax, crisp, bright
chenin blanc ~  domaine pichot  ‘24                                    16    ·     22   ·   39   · 60
      vouvray, france · crisp, honeysuckle, quince, melon, cantaloupe

champagne ~ delamotte brut nv  375ml                    --   ·    --    ·   --  ·  60
     france · fresh, creamy, delicate, pearly mousse, mineral finish
champagne ~ palmer brut reserve nv 	          28   ·    39   ·   68   ·  90
     france · elegance, finesse, citrus, pear, apricot, hazelnut
crémant de bourgogne rosé ~ stephane briday  nv           16    ·     22   ·    39   ·  60
      france ·  blackcurrant, raspberries, citrus, delectable vivacity
crémant d’alsace ~ pierre sparr nv    	         14    ·    19   ·    33   ·  52
      france ·  racy, powerful, crisp, melon, mango
rosé ~ hecht & bannier  ‘23                                                  16    ·     22   ·    39   ·  60         	
      bandol, france · blood orange, grapefruit, dried apricot
sparkling verdejo ~ shania nv zero abv                    12  ·    18    ·   30   ·  48
     spain · dealcholized, hint of lime, white flowers, dry floral finish

pinot noir ~ domaine glantenet ‘23             20   ·    28   ·    49   ·  72
      france ·  fresh strawberries, licorice, silky, round, enveloped tannins
país ~ la causa  ‘22                                    14  ·    19    ·    33   ·  52      
     itata valley, chile · wild red berries, herbaceous
côtes du rhône ~ dom. beaurenard ‘24       16    ·     22   ·   39   ·  60       
     france · full red berry, garrigue, medium-bodied, touch of spice 
cab franc ~ tinto negro ‘20                            14  ·    19    ·    33   ·  52
      mendoza, arg. · perfumed violet aromatics, bright red fruit, bright, mineral finish 
bordeaux ~ dom. rothchild les légendes ‘r’ ‘22     14  ·    19    ·    33   ·  52	
     france · rich, luxurious, red berries, cocoa, supple tannins
malbec ~ ruca malen ‘23      		          14  ·    19    ·    33   ·  52
    mendoza, arg. · velvety palate, round tannins, violet, dark berries, herbs   
cab sauv ~ château la grande roche ‘22        25  ·    36    ·   59   ·  90
     napa vly., ca. · blackcurrants, cherries, chalky tannins    

S I G N A T U R E  C O C K T A I L S
simple perfection 1 8

ford s  g i n ,  w at e r m e l on  s h r u b,  l i m e

miss smith 2 0 *
g i n ,  g re e n  c h ar t re u s e ,  g re e n  app l e  s y r up,

 l i m e ,  e l d e r f l owe r  fo am

barb’s vacation 1 7
s t i g g i n’s  r u m ,  p i n e appl e - r hu b ar b  s y r up,  l i m e

bramblin’ fool 1 6
b ou r b on ,  c ré m e  d e  mû re ,  gé n é py,  l e m on 

two way street 1 8
b l a n c o  t e q u i l a ,  l i l l e t  b l a n c ,

blackberr y-hibiscus  shrub,  lemon

espresso martini 2 0
vanilla vodka, caffè borghetti, ristretto espresso

C L A S S I C  C O C K T A I L S
bloody mary 14

vodka, fresh grated horseradish, paprika,

 pickled carrots

french 75 18

gin, lemon, crémant d’alsace  

naked & famous 21

m e z c a l ,  ap e ro l ,  s t re g a ,  l i m e

sidecar 17
br an dy,  c o i nt re au ,  l e m on ,  s u g ar  r i m

{ NON-ALCOHOLIC}

seasonal shrub 8
watermelon, vinegar, sparkling water

rhubarb limeade 8
rhubarb, pineapple, lime

strawberry mint soda  8
strawberry, mint, lemon

ginger beer 5
ginger, lemon, champagne yeast

shania sparkling verdejo 12
spanish dealcholized white wine

san pellegrino 8
sparkling mineral water


