SO’

FRANCE

Ye biatro-épicerie

Cnirées / Appet

Jwiffle Goat Cheese Salad, 22
Baby spinach, arugula, figs, stone fruit, hazelnuts
Homemade Paté en Crodite 22
Green salad, pickles and whole grain mustard

en Pewillade / Ganlic Butter Snaila 2
French burgundy snails, garlic parsley-butter
Salmon gnaulcwo 28
House cured salmon, caviar, blinis, creme fraiche
Bone Mavour 28
Sautéed mushroom, toasted sourdough
Jevine de Foie Gras / Foie Gras Jevine 32

Rhubarb variation, ginger bread

Foie Graa Poélé / Pan Seared Foie Gras

Cherry purée, fresh cherries, toasted gingerbread

35
App MC

Salade Nicoise 24/ 32
Pan seared tuna, tuna confit, baby lettuce, anchovies, olives, egg
Jantane de Jhon / Juna Jartare 2 /86
Avocado, harissa mayonnaise, corn chips, lime, cilantro

Jantane de Boeuf / Beef Jartare 25/ 42

Handcut beef tenderloin, mesclun salad, (fries w/ main course)

Cuiases de Grenouilles / Frog Legs

Garlic parsley-butter (mash potato w/ main course)

26/ 38
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| Cote de Boewf / Prime Rib (900gr) 130
i Prime rib, mash potato, spinach, bordelaise sauce
:. Add pan seared foie gras +18
Planches & Pantager / Shaning Platters
Rillettes de Canand / Duck Rilletteo 20

for 2/fon 4
84 /55
28 /48

28/ 48

Aaasonted Cold Cuta & French Cheesea
Aassorted Cold Cuta

Selection of b artisan cold cuts

Asaorted French Cheeaea

Selection of 5 artisan cheeses

Half/Whole
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Yea plats / Main Dishes

Salmon Wellington 42
Sautéed spinach, beurre blanc
Noir de Saint-Jacques / Scallopa 4

Pan seared scallops, leeks confit, lemon-dill sauce

Pégine Australe / Chilean Sea Basa

Celeriac purée,baby root vegetables, black olives

Pobater Paasta 58
Poached lobster tail, lobster bisque

SO France Burger 32
Wagyu beef patty, truffle raclette cheese, caramelized onions

Cog aw Vin 36

Braised chicken, bacon, mushrooms, orecchiette pasta, red wine

Boeuf Bounguignon
Braised wagyu beef cheeks, bacon, mash potato, red wine sauce
Canand a lOwange / Duck o LOange

Blood orange purée, broccolini, orange segment, orange sauce

35

38

Steak Frites (200g1) 42
Beef Striploin, mesclun salad, french fries, béarnaise sauce

Confit de Canard, / Duck Confit 2y
Homemade duck confit, potato grenaille, duck jus
Enbrecéte / Ribeye Steak (300g1) 58
Mash potato, bordelaise sauce

Meat Platter 140
Beef ribeye, braised beef cheeks, duck breast

mash potatoes, spinach, black pepper sauce
ga/uutu/wa / Side Disheas
| Punée / Mash Potato 8 |
| Jhites / Friea S
| Ratatouille / Ve Steur 0 |
| Epinanda / Spi 0 !
. Hanicots verta / Green Beana 10
\ Jwiffles Friea 18
‘Sauces |
 Poivre / Black Pepper 4 |
| Roquejort / Blue Cheese 4o
i 4
i 4o
| 4|
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All prices are subject to 10% service charge + 9% government tax.
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