D
MILK BREAD, v 10
Furikake, Cultured Butter

SNACKS

FRIED OLIVES, v,cr 14
Gordal, Castelvetrano, Labneh

BLISTERED SHISHITO PEPPERS, v,GcfF 13
Lemon Ajoli

ZUCCHINI FRITTI, v, 15
Calabrian Chili Avoli

CRISPY CALAMARI, g 19
Cherry Peppers, Pomodoro

DIPS

TRIO FOR 35
WITH YOUR CHOICE OF CHIPS OR CRUDITES

DIRTY MARTINI, v,cr 17 FRENCH ONION, cr 17 WHIPPED AVOCADO, GrF
Castelvetrano Olives, Caper Tapenade Beef Jus, Caramelized Onions Greek Yogurt, Agrumato

APPETIZERS

WATERMELON GAZPACHO, v 20
Cucumber, Mint

BURRATA, v 24
Aleppo, Arugula, Chimichurri, Grilled Bread

CHILLED SHRIMP, cr 24
Cocktail Sauce, Horseradish

*HAMACHI CRUDO, cf 23
Avocado, Radish, Citrus Vinaigrette

SALADS

MOSS CHOPPED, v,cr 24
Little Gem, Tomato, Pistachio, Golden Raisins, Feta, Creamy Champagne Vinaigrette

MARKET SALAD, vG,GF 23
Bibb Lettuce, Frisée, Pea Tendrils, Tarragon-Dijon Vinaigrette

*NICOISE 29
Arugula, Tuna Confit, Jammy Egg, Potatoes, Piquillo Peppers, Nicoise Olives, Lemon Breadcrumbs

MISO CAESAR, v 21
Little Gem Hearts, Pinenut-Sesame Crumble, Parmigiano

Add To Any Salad
AVOCADO 7 | SALMON 10 | CHICKEN 10

16



ENTREES

RIGATONI, v HALF 25 / wHoLE 32
Blistered Tomato, Summer Squash, Basil, Parmigiano

TAGLIOLINI HALF 27 / wHOLE 36
Rock Shrimp, Lemon-Butter, Herb Breadcrumbs

BRANZINO, G 39
Hatricot Verts, Almond Beurre Blanc, Charred Lemon

ROAST CHICKEN 37
Broccolini, Cippolini Onions, Sauce Romesco

*STEAK AU POIVRE, cF 52
New York Strip, Au Poivre, Side of Frites

FRENCH DIP SANDWICH 34
Prime Rib, Comté, Horseradish Aioli, Au Jus

*BABETTE’S BURGER 30
New York Cheddar, Summer Tomato, Garlic Aioli, Pickle
Choice of Market Salad or Frites

GRILL

ONE MAIN, ONE SIDE, ONE SAUCE

MAIN SAUCE
SALMON 36 BORDELAISE
CHICKEN 35 CHIMICHURRI

NY STRIP STEAK 52 VIERGE
LAMB CHOPS 47 BERNAISE

SIDES

ASPARAGUS, vG,6F 16
Lemon Vinaigrette, Chives

SUMMER SQUASH, v,cr 14
Hot Honey, Crispy Shallots

BLISTERED SNAP PEAS, vG,GF 14
Tahini

SAUTEED GREENS, vG, 6 15
Garlic, Lemon

FRITES, o 14
Garlic Ajoli

MARKET SALAD, vG,GF 14
Bibb Lettuce, Frisée, Pea Tendrils, Tarragon-Dijon Vinaigrette

V = VEGETARIAN, VG = VEGAN, GF = GLUTEN FREE

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Before placing your order, inform your server if you or anyone in your party has a food allergy. All orders are subject to an 8.875% New York State Sales Tax and a 20% gratuity.



