MENU DEGUSTATION

PRAWNS - CAVIAR - CHOU FLEUR
Prawn & Gelée De Crustaceé, Kaluga Caviar
Cauliflower And Brown Butter Custard, Sablé Tarte Of Buckwheat And Dill, Emulsion Citron-Persil
Wine Pairing - Champagne Esterlin, Brut Eclat, Nv

BITTER SWEET BOULE
Radicchio Salad “Reconstituted”, Charred Green Onion & D.O.P Balsamic Dressing, Savory Hazelnut &
Walnut Praline, Italian Buratta, A Touch Of Cinco Jotas Iberico Ham
Wine Pairing - Riesling, Grand Cru Winzenberg, Hubert Meyer, Alsace, 2018

UNE BELLE SAINT JACQUES - “BRIOCHE SABAYON” - ASPERGES - PETIT POIS
One Large Scallop, Créme De Petit Pois Citronné, Loire Valley Asparagus
Levure De Boulanger & Brioche Foam, Grilled Spring Garlic Chutney
Wine Pairing - Chablis, Domaine De La Meuliére, Laroche Family , Vendanges Manuelles 2021

MESQUITE LIGHTLY SMOKED DUCK BREAST - MORILLE DE SAISON
Washington State Morels, Duck Demi Jus, Black Garlic & Balsamic
Barely Dehydrated Harry’s Berries Strawberries, Berry Pickled Ramps, Sauteed Greeen Ramps
Wine Pairing - Santenay I¢° Cru, Frangoise & Denis Clair, Clos De Tavannes, Bourgogne, 2018

WARM CUSTARD OF ITALIAN RICOTTA, TAHITIAN VANILLA & MEYER LEMON
Gateau Breton, Rhubarb & “Harry’s Berries Strawberry” Compote, Lemon Verbena Syphon
Sous Vide Rhubarb, Lemon Grass & Strawberry Sorbet

Wine Pairing - Chateau La Tour Blanche “Emotions” Sauternes, 2018

FIVE COURSE MENU §168 Per Person Food Only / §$15 Tasting Cheese / $65 Wine in Five Pairings

LES GRANDS CLASSIQUES - TRES BISTRO

ROASTED BONE MARROW 1’Os A Moelle, Demi-Glace d’Une Sauce Bordelaise, Toast 24

PETIT RISOTTO OF FRESH DUNGENESS CRAB & NEW CALEDONIA PRAWNS
Mussel & Créme Fraiche Bouillon, Sea Grass 39

POITRINE PRESSEE ET CONFITE - PORK BELLY CONFIT
Roasted & Shaved Pineapple, Lemon Basil Infused Pineapple Water, Fresno Pepper, Ananas Jam 19

FILET STEAK TARTARE "BARELY TOUCHED”
All Condiments, Whipped Horseradish Truffle Cured Egg, Une Belle Tartine 28




PAIN ET BEURRE

EPIS BREAD & Butter Board Sel Gris 7 -
ROSCOFF SWEET ONION BORDIER BUTTER Baguette 12
FRENCH WILD GARLIC RAMPS AND KAMPOT PEPPER BORDIER BUTTER Baguette 12

EVERYTHING MANGO CRUDO

HAMACHI SASHIMI GRADE & MANGUE

Citronette, Mango- Yuzu- Jalapeno Sorbet, Lemon Oil, Green Onion, Micro Cilantro 20

BIG EYE TUNA SASHIMI & TARTARE - HAMACHI
Marinated in Chateau De Luz olive oil, Kiawe Smoked Smoked Sea Salt, Cucumber, Passion Fruit,
Mango Salsa, Mango Yuzu And Charred Padron Pepper Espuma, Shishito 25

BROWN BUTTER SCALLOP BARELY SAUTEED
Black Winter Truffle Farcis, Bearnaise Mousseline, Petite Estragon 1 Scallop 29 - 2 Scallops 49

OYSTERS DU JOUR ON THE HALF SHELL Ginger & Champagne Mignonette, Shallots & Rosé Wine
Mignonette (Market Price) , Pineapple & Szechwan Pepper Sorbet - Pickled Ananas 7

KALUGA CAVIAR Nos Accoutrements Du Moment - loz 89

GRILLED OCTOPUS & ASPARAGUS CARAMELISEES AU BEURRE JAPONAIS
Mache Salad Au Citron Vert - Emulsion Soja - Pickled Onion & Ginger 25

DUNGENESS CRAB COCKTAIL “REVISITED”
Tomato Water Gelée - Celery - Cocktail Sauce Moderne - Avocado - Lemon Mosto 34

POACHED BARTLETT & ASIAN PEAR & OVEN DRIED PEAR SALAD Shaved Tartuffo Cheese,
Fried Walnuts, Poire William & Apple Cider Vinaigrette, Lettuce & Frisée, Crispy Shallot 19

SALADE COMPOSE OF PARSLEY, ENDIVE, RED RADICCHIO, LA ROSA DEL VENETTO
Point Reyes Toma Cheese, Rosette De Lyon Salami, Smoke Coppa, Tomatoes - Chick Peas
Oregano Citron Et Moutarde Dressing, Emulsion Olive & Black Garlic - Chateau De Luz Olive Oil 18

AMELIA’S CHOPPED SALAD Little Gem, A Touch Of Kale, French Feta, Celery, Cucumber, Mint,
Tomato, Avocado, Caramelized Pumpkin Seed, Raw Golden Beets, Honey Grapefruit Vinaigrette 16

CHARCUTERIE Cured Duck Salami - Smoked Duck Jambon - Brooklynn “B” Smoked Coppa
House Made Nduja - Fra’mani Salame Toscano - Chorizo Picante, Cornichon
Pickled Cauliflower - Mustard Cream - Baguette 20

FROMAGERIE - ALL ACCOUTREMENTS Four Cheeses 19, Honeycomb 2
SOFT Fiore Di Arancia, Blue ($2 Supplement) - Chiriboga, Blue Cow - Boxcarr Rocket’s Robiola, Cow
House Boursin Truffle, Goat - Reblochon Cow - Langres, Cow - Cremeux Des Citeaux Truffe Cow
Brebirousse Argental Sheep FIRM Moliterno, Truffle Sheep - Challerhocker Gruyere Style Cow



DUCK & BLACK TRUFFLE PITHIVIERS

Savoy Cabbage, Heirloom Squash, Sauce Bordelaise,
Feuilletage & Paté En Croute Crust, Légumes Croquants 36

ENTREE

AGED ACQUARELLO ARBORIO RICE MUSHROOM RISOTTO
Champignon A Cru, Hen Of The Woods, Pickled Shimeji, Noilly Prat Foam 32

FISH DU JOUR (Market Price)
Leek En Pastilla With A Touch Of Harissa And Cumin, Jus De Citron Confit, Marcona Almonds

BONE IN ANGUS BRAISED SHORT RIBS
Robuchon Style Pommes Purée With Onion Butter, Wild Mushrooms of the Moment 59

BROWN BUTTER ROASTED WHOLE LOBSTER A LA THAI
Lobster, Kefir Lime, Citronelle And Coconut Thai Potage, Pickled Bell Pepper And Red Onions,
Spiced Candied Peanuts, Petite Cilantro, Lime, Braised Black Forbidden Rice 48

ROASTED LAMB RIBEYE
Lamb Jus, Mint & Vadouvan Emulsion, Merguez Sausage, Parsley And Parmesan Salad 55

DANS LES SAUTOIRS

LE MIJOTE DE CANARD AUX PETIS NAVETS
Braised Duck, Petit Turnips, Petits Onions, Gnocchi, Roasted Shallot Epsuma, Duck Salami 54

ANGUS FILET AU POIVRE 80Z
Smoked & Tellicherry Black Peppers Sauce Au Poivre, Fresh Pommes Frites
Mustard Frilly Red and Watercress Salad With Buttermilk Red Onion Vinaigrette 58

ROASTED SWEETBREADS - RIZ DE VEAU
Smoked & Tellicherry Black Peppers Sauce Au Poivre, Fresh Pommes Frites
Mustard Frilly Red and Watercress Salad With Buttermilk Red Onion Vinaigrette 56

MUSSELS - MOULES
Salt Spring Moules A L’Espagnole Nduja, Chorizo Palacio & Bilbao
Shellfish Saffron Jus, Roasted Shallot Aioli & Cilantro Tartine 31

COQ AU VIN AU JULIENAS | FRESH LINGUINI
Cremini Mushrooms, Honey Bacon, Carrot, Celery & Onion Mirepoix 30

0O.C.R Pommes Frites 8 Pommes Frites 4

SPLIT CHARGE 5 - Corkage Policy 45 Each (750 ml) Maximum Of 2 Bottles Per Party
A 20% Gratuity Will Be Added To Parties Of Six Or More
Gift Cards Available At Restaurant Or Online




DESSERT

TARTE FRAMBOISE - RASPBERRY TART
Bordier Butter & Pistachio Gateau Breton Crust, Rose Jam Confited Raspberries,
Mousseline Vanille, Fresh Raspberry And Raspberry Gel, Chambord Gelée
Pistachio Praline, Rose Scented Créme Fraiche, Chambord Gelato 17

RELIGIEUSE CRAQUELIN - TOUT CAFE NOISETTE
Coco Nib & Chocolate Pate A Choux, Agrimontana Café Crémeux
Noisette Piemontaise Créme, Gateau Financier Hazelnut, Liquide Praline, Gianduja Ice Cream 18

BETWEEN A PAVLOVA & A VACHERIN
Grapefruit Mousseline, Grand Marnier And Pamplemousse Ice Cream
Biscuit Joconde Noisette,Grapefruit Gel, Meringue, Tahitian Vanilla Créme 19

CHOCOLATE SOUFFLE CAKE
Toffee Streusel & Mango Coconut Gelato 16

TWO SORBETS 11

FROMAGERIE - ALL ACCOUTREMENTS Four Cheeses 19, Honeycomb 2
SOFT Fiore Di Arancia, Blue ($2 Supplement) - Chiriboga, Blue Cow - Boxcarr Rocket’s Robiola, Cow
House Boursin Truffle, Goat - Reblochon Cow - Langres, Cow - Cremeux Des Citeaux Truffe Cow
Brebirousse Argental Sheep

FIRM Moliterno, Truffle Sheep - Challerhocker Gruyere Style Cow

SPLIT CHARGE 5
Corkage Policy 45 Each (750 ml) Maximum Of 2 Bottles Per Party
A 20% Gratuity Will Be Added To Parties Of Six Or More Cake Cutting Fee 5 Each

Marche Moderne Gift Cards
Available At The Restaurant
Or On Our Website Marchemoderne.MNet

ALLERGY Normal Kitchen Operations Involve Shared Cooking And Preparation Areas.
Cross-Contact With Other Foods May Occur During Production. We Are Therefore Unable To Guarantee

That Any Menu Item Is Completely Free From Any Particular Allergen. Consuming Raw Or Undercooked
Meats, Poultry, Seafood, Shellfish Or Eggs May Increase Your Risk Of Foodborne Illnesses



