
Starters
House Salad with Walnuts  7

Soup du Jour  6

Roasted Beet Salad in mustard gastrique and warm goat cheese  8

House-smoked salmon with pistachios, dill and watercress  9

Duck Confit Salad with herbed vinaigrette and seasonal fruit 9

Escarole Salad with blue cheese and warm bacon-cider vinaigrette  8

Escargot Bourguignon  9

Grilled Sardines Provencal  8

Steamed Mussels with garlic and rosemary  8

House-made pate with mustard and cornichon  9

Baked Camembert  7

 Crispy Veal Sweetbreads with capers and parsnips  11

Sides
Brussels Sprouts  5

Potato Gratin  5
Sautéed Greens  5

Frites  5
Roasted Cauliflower  5



                Autumn 2008

Entrees
Fish

Grilled Swordfish with saffron aioli toasted couscous and cauliflower  25

¬Salmon en Papilliote with winter squash, kale, and sage  24
Monkfish medallions with lobster sauce and celery root  26

Sauteed Sole with green peppercorn sauce and lentils  26

Meat and Game
Grilled smoked Pork Chop with apples and sage, sweet potato puree  24

Steak Frites with garlic herb sauce and frites

¬Hangar  23  or  Aged Sirloin  36
Rabbit Fricassee with Brussels sprouts, lardon and chestnuts  26

¬Roast Chicken stuffed with mushrooms and Foie Gras
with Swiss Chard 25

Roast Duck Breast with pomegranate jus and celeriac roesti  25
Braised Beef short rib with turnips and spinach  26

Seared Beef Tournedos with bleu cheese crust and potato gratin  29

Vegetarian
Crepes with béchamel sauce, stuffed with pear, mushrooms,

swiss chard, and goat cheese 24

*20% Gratuity Added to Parties of 8 or More*
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness.”

129 South Street Boston, MA 02111 TEL 617.542.5108 FAX 617.482.8806 www.winebar.com
American Express,Carte Blanche, Diners Club, Mastercard, Visa accepted

¬  Prix Fixe Option


