TAUREAUX TAVERN

E FRENCH ONION SOUP ;
. served bubbling hot :

OUEF MAIONESE CAVIAR* 12
8-minute egg, maple syrup,
osetra caviar, garlic egg aioli

FOIE GRAS PATE 17

apple mostarda, candied cocoa nibs,

toasted brioche PLATEAUX DE FRUITS DE MER

BURRATA PROSCIUTTO 17

market tomato salad, toasted LE BEAR TOWER* LE BULL TOWER*
sourdough RAW BAR RAW BAR

ESCARGOT TAUREAUX 16 JUMBO SHRIMP COCKTAIL 15 RAW OYSTERS* KING CRAB CHILLED LOBSTER
served in the shell, garlic butter, (6) 18 (12) 36 1/2 POUND 36 25 PER POUND

breadcrumbs, parmesan

LOBSTER THERMIDOR BITES 20
butter poached baby lobster,
sherry wine sauce, spinach, lemon

BAKED GOAT CHEESE 15 PRIME STEAK FRITES* 29 FILET AU ROQUEFORT* 35 PRIME NY STRIP* 38
spicy tomato sauce, garlic 8 oz. hanger steak, 8 oz. prime filet, roquefort mornay 10 oz. dry aged boneless prime
baguette hotel butter, bernaise, sauce, pomme frites NY Strip, choice of side
steak salt, pomme frites
STEAK TARTARE* 19 RIGATONI ALA VODKA 19
prime hanger steak, country MUSSELS & FRITES 24 mini rigatoni, creamy vodka sauce,
bread, classic garnishes PEl mussels, roasted garlic aioli, roasted maket cherry tomatoes, bone in ribeye
chili butter, charred bread toasted breadcrumbs .
grilled bone marrow
g:g:els fxT:fIJ,Nbf)r,:’lAr:ggc‘)A\’N, 15 ROAST CHICKEN 26 GRILLED SALMON AUX LENTILS* 27 potato du- jour
parsley, capers, grilled bread boneless half local chicken, faroe island salmon, braised bordelaise
crispy skin, pomme galette, beluga lentils, aromatic vegetables, and bernaise sauce*
BLUE CHEESE CHIPS & DIP 1 chicken jus lemon beurre blanc
blue cheese fondue, warm fresh
cut potato chips, pickled fresno
chili, fines herbs
KALE CHICKEN CAESAR 16 GOLD LABEL BURGER* 18
bqby kq|e, shqved parmesan, house 100z prime ChUCk, fhiCk cut american
POMME FRITES 8 caesar dressing, sourdough crouton, cheese, caramelized truffle onions,
white anchovy sesame brioche bun
CARROTS ALMONDINE 8
SMOKED WHITEFISH AVOCADO 18 MAINE LOBSTER ROLL 24
HARICOT VERTS 8 house smoked whitefish, avocado, maine lobster, chili mayo, fines
BEURRE NOISETTE pickled onion, cucumber, radish, herbs, lettuce, new england split
champagne vinaigrette top roll
BRUSSELS SPROUTS W/ PANCETTA 8
ROASTED BEET AND BRIE 16 WAGYU BEEF DIP* 19
POMME DU JOUR 8 roasted baby beets, warm brie, shaved wagyu, horseradish
shaved fennel, hazelnuts, aioli, french onion au jus,
fresh basil, port wine vinaigrette giardinera
STEAK AU POIVRE C0Q AU VIN CASSOULET DUCK A L'ORANGE DOVER SOLE
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