MENU DEGUSTATION

SCALLOP CRUDO
Meo|joo| Date, Roasted Hazelnut, Crustacean Brown Butter, Shrimp Head Chutney
10 Year Old Ba|samic, Lime & Yuzu Kosho

Wine pairing - Cilampagne, Dierre Trichet - Extra Brut - Premier Cru - NV

LANGOUSTINE DIEPPOISE - CAVIAR
Crustacean Créme Fraiche Dieppoise, Caramelized Sunchoke, Ce|ery Leaves, Moussels
Buckwheat Tart Of Créme Fraiche & Kaluga Caviar

Wine pairing - Bordeaux Blanc - Chateau poquefort -2021

PECORINO & ITALIAN RICOTTA SOFT DUMPLINGS
SEASONAL NOBLE MUSHROOMS - VIN JAUNE PAUL BENOIT ARBOIS 2014
Brown Butter, Lemon, Vin Jaune Chicken Jus, Seasonal Noble Mushrooms

Wine pairing — Chablis - Maison Cnampy — Premier Cru, 2017

MESQUITE COLD SMOKED AND ROASTED DUCK BREAST
Amaretto Jus, Poire Jam Scented With Timur Pepper
Marcona Almond Salted Dra|ine, Smoked Cripsy Sl(in, Girilled Lettuces

Wine Pairing - Mercurey — Premier Cru - La Chassiere — Charton - 2022

NUAGE DE FRAISE - LEMON GRASS - BASIL
Harry’s Berry Strawberry Lighﬂy Braised In Citronelle And Basil
Pistachio Gateau, Pistachio Mousse|ine, Vanilla Creéme, S’crawberry Cloud

Wine pairing - Sauternes - Ch. Doisy Daéne - 2015

FIVE COURSE MENU
$168 Per Person Food On|y / $15 Tasting Cheese / $75 Wine in Five Dairings



PAIN - BEURRE - HUITRES - CAVIAR

, PAIN EPIS
Epis Bread & Butter Board, Sel Gris 7

BEURRE BORDIER
Buckwheat - Sarrasin Bordier Butter Baguette 12
Olive Oil & Lemon Bordier Butter Baguette 12
Roscoff Sweet Onion Bordier Butter Baguette 12
French Wild Garlic Ramps & Kampot Depper Bordier Butter Baguette 12

DES HUITRES
Oysters Du Jour On The Half Shell, Ginger & Ctiampagne Mignonette, Shallots & Rosé Wine Mignonette -MP

CAVIAR KALUGA
Accoutrements Of The Moment - 10z 89

SALADE - CHARCUTERIE

SALADE COMPOSEE
Quinoa, Persimmon, Cauliflower Somite, Fuji Apple, Dried Cherries, Shaved Pecorino Romano Cheese,
Mozzare”a, Cetery, Burnt Watnut, Oregano Vinaigrette, Mint, Darstey, Red Onion, Ctioppeot Garlic 18

BELLE PETITE LAITUE “SIMPLEMENT RECONSTITUE~
Petite Boston Lettuce, Buttermilk Green Goddess Dressing Of Tarragon, Basit, Mint, Chervil & Darstey,
Woalnut & Hazelnut Praline, Shaved Prairie White Cheddar Cheese 18

SALADE AMELIA
Chopped Salad, Little Gem, 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 - Brooktynn “B” Smoked Coppa
House Made Notuja - Fra'mani Salame Toscano - Chorizo Picante, Cornichon
Pickled Cauliflower - Mustard Cream - Baguette 20



OCEAN

LE POULPE GRILLE D’ESPAGNE - GOUT JAPONNAIS
Grilled Octopus & Asparagus, Soy & Ginger Carame|ized, Mache Salad Au Citron Vert,
Emulsion Soy, Pickled Onion & Ginger 25

ARAIGNEE DE MER D’ALASKA - TOURTEAU - SOUPE D’ ETRILLES
Brown Butter Poached Alaskan King & Dungeness Crab,

Etrilles Crab Soup, Meyer Lemon-Cipo|inni Onion Jam,
Terre Exotique Green Peppercorn 40

CURED HOUSE SCOTTISH SALMON GRAVLAX
Lemon-Dill Creme Fraiche, Cucumber Pearls, Yuzu Caviar
Pickled Maui Onions,CoriancIer, Toast 21

SASHIMI HAMACHI - CITRONETTE - MANGUE - CORIANDRE FRAICHE
Hamachi Sashimi, Mango-Yuzu-Ja|a|oeno Sorbet,
Lemon Qil, Green Onion, Micro Cilantro 20

BLACK TRUFFLE SCALLOP QUENELLE
Chicken Bouillon, Yellow Wine Vin Jaune Du Jura, Mushroom De Saison 30

TERRE

L'OS AMOELLE
Roasted Bone Marrow, Sauce Borcle|aise, Toast 24

TARTARE FILET DE BOEUF
Black Truffle-Worcestershire Ge|ée, Beef Tallow Poached Yolk
Pickled Cauli-Caviar, Truffle Creme, Grilled Epis 29

Split Charge 5- Corl(age po|icy 45 Each (750 ml) Maximum Of 2 Bottles Per Darty
A 20% Gratuity Will Be Added To Parties Of Six Or More Cake Cutting Fee 7 Each



LES PLATS

DUCK CONFIT OU SAINT JACQUES Caramelized Endive, Sauce Bordelaise
With Duck Leg Confit 42
With Cape May Sca”ops - Poivre A Huitre (2) 39

CANNELLONI DE LAPIN CONFIT - GRATINE AU PARMESAN Rabbit Confit Cannelloni,
Ricotta, Garlic Chives, Parmesan, The Loin Grilled And Almost Rare, Rabbit Jus Au Vin Jaune & Mustard 42

RISOTTO DE CHAMPIGNON Aged Acquare”o Arborio Rice Mushroom Risotto, Truffle-Scented
Shaved Mushrooms, Hen Of The Woods, Pickled S|’1imeji, Noilly Prat Foam 32

MESQUITE COLD SMOKED AND ROASTED DUCK BREAST
Amaretto Jus, Poire Jam Scented With Timur Pepper
Marcona Almond Salted Dra|ine, Smoked Cripsy Sl(in, Grilled Lettuces 51

JARRET D’AGNEAU Colorado Braised Lamb Shank, Jus Nature|, Mint Emu|sion, Charmoula Emulsion
Caulilini Sauteed With Harissa Butter, Dates, Marcona Almond, Apricot, Eggplant & Onion 52

RETOUR DU MARCHE A POISSON - RATATOUILLE - FOUGASSE Market Fish,
Chicken Jus A L'Orange, patatoui”e, Olive Fougasse , Caramelized Onion & Fennel Do”en, Basil Emulsion 53

PLAT DE COTE - MOUSSELINE DE POMME TERRE Bone In Angus Braised Short Rib,
Robuchon Sty|e Potato Purée With Onion Butter, Seasonal Wild Mushrooms 54

HOMARD “A LA THAI” Brown Butter Roasted Whole Lobster A La Thai
Lobster, Kefir Lime, Citronelle & Coconut Thai Broth, Pickled Bell Pepper & Red Onions,
Spiceo| Candied Peanuts, Petite Ci|antro, Lime, Braised Black Forbidden Rice 48

MOULES SALT SPRING A L'ESPAGNOLE Mussels, No|uja, Chorizo Palacio & Bilbao, Shellfish Saffron Jus,
Roasted Shallot Aioli & Cilantro Tartine 31

CO® AU VIN AU JUL|ENAS Chicken Coq Au Vin, Fresh Linguini
Cremini Mushrooms, Honey Bacon, Carrot, Ce|ery & Onion 30

DANS UN SAUTOIR - FILET AU POIVRE 80z Roasted Angus Beef Fi|e’c, Te”icherry Black Depper Sauce
Au Poivre, Pommes Frites, Mustard Frilly Red & Watercress Salad, Buttermilk Red Onion Vinaigrette 58

O.C.R Pommes Frites 8 Pommes Frites 4



DESSERT

NAPOLEON INDIVIDUEL COMME UNE “BANANA CREAM PIE”
Banana Carame|, Vanilla And Banana, Liquor Cremeux, Pecan Salted Graham Cookie Britt|e, Créme Fraiche,
Banana Jam Scented With Rum De Martinique 19

PASSION FRUIT TART AU CHOCOLAT
Chocolate Pate Sucrée, Passion Mousse|ine, Chocolate Moe”eux, Chocolate Mousse|ine, Cocoa Nibs,
Milk Chocolate Ganache, Passion Fruit Ge|ée, Confiture De Lait Ice Cream 19

GRAVENSTEIN APPLE & CALVADOS TARTE
Almond Frangipane, Créme Fraiche Mousseline, Calvados Ice Cream 20

BETWEEN A PAVLOVA & A VACHERIN

GrapeFruit Mousseline, Grand Marnier And Damp|emousse lce Cream
Biscuit Joconde Hazelnut, Grapefruit Gel, Meringue,Tahitian Vanilla Creme 19

CHOCOLATE SOUFFLE CAKE Toffee Streusel & Mango, Coconut Ge|ato, |_iquio| Praline Chanti”y 16

ALMOND MACARON CAFE HAZELNUT
Agrimontana Cafe Espresso Pannacotta, Crispy Coco Nib & Noisette, Chocolate Mousse|ine, Vanilla Creme Montée 18

TWO SORBETS 1
FROMAGERIE - ALL ACCOUTREMENTS Four Cheeses 19, Honeycomb 2

SOFT BLUE
House Boursin Truffle Goat Fiore Di Arancia, B|ue, |ta|y, Cow (ao|o| $2)
Winnimere, USA, Cow
Toma Della Rocca ltaly, Cow-Sheep-Goat SEMI SOFT
Chablochon France, Cow Zirbenl(oenigin, Suisse, Stone Pine,Cow

Castelbelbo ltaly, Cow-Sheep-Goat
HARD
Shepherd Verano, Vermont, Sheep

Pecorino Qomano,,|ta|y, Sheep
Mimolette Grand Cru, France, Cow

E-GIFT CARDS & PHYSICAL GIFT CARDS ARE AVALAIBLE AT RESTAURANT
OR ONLINE AT MARCHEMODERNE.NET

Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish Or Eggs May Increase Your Risk Of Foodborne lllnesses. 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 ltem |s Comp|ete|y Free From Any Particular A”ergen.



