
TAVERN MENU

COCKTAILS

Beer & Cider

beefeater dry gin, pamplemousse liqueur, saffron syrup, tonic, orange twist

tesseron vs cognac, plum brandy, elderflower, lemon juice, cremant, lemon twist

pineapple juice, turmeric orange blossom syrup, ginger ale, hibscus, orange twist

16Luminous Fruits

19Golden Mist

20
el buho mezcal, luna amaro, cointreau, turkish tobacco bitters

Violet Garden

10Wild Honeysuckle (N/A) 

yerba mate, honey, lemon juice, ginger beer, lemon twist

10Swallowtail (N/A)

7.5

11

15

10

7

Hofbräu München, Helles Lager 5.1% Germany

Kronenberg Blanc 5.5% France 

Duvel Strong Blond 8.5% Belgium 

d’Achouffe “Houblon” IPA/Triple 9.00% Belgium 

Duchesse de Bourgogne, Flemish Red Sour Ale, 6.2% Belgium

Aval Cidre “Gold” 6.0% France

Bitburger (Non-Alcoholic) 0.0% Germany 

“A REMEMBERED GARDEN”

Inspired by La Maison de Claudine

8

22

The Silver Sun

wheatley vodka, noilly prat dry vermouth, seasonal housemade marmalade, saline
16

Blue In The Shade

espolon tequila, aperol, lillet rose, blueberry syrup, ginger lime juice, egg white

The Hearth

dark chocolate & coconut washed bourbon, campari, china china, ghost pepper tincture
20

18



WINES BY THE GLASS

sparkling

 

white

red 

6oz

6oz

11

12

Prosecco, Zardetto Brut NV (Glera)
Crémant de Limoux, Michèle Capdepon “Révélation” Brut NV

16

 

Crémant de Limoux, Domaine Antech “Émotion” Extra Brut Rosé 2023

29

 

Champagne, Klepka-Sausse “Préam’bulle” NV

12Field White, Hermann J. Wiemer, NV 

14Côtes-du-Rhône, Domaine Les Aphillanthes “Clémentia” 2024

16

20

21

Chardonnay, Terlan 2023 

Saint-Veran, Domaine de Fussiacus 2024 

Pouilly-Fumé, Kévin et Karine Lauverjat 2025

13
Côtes-du-Rhône Villages, Mas de Boilauzon “Cuvee de Louis” 2022

17

17

17

Chinon, Couly-Dutheil “Les Gravieres” 2023 (Cabernet Franc)

Coteaux Bourgignons, Louis Latour “Les Pierres Dorées” 2022 (Pinot Noir)

Bordeaux Superieur, Cru Monplaisir 2022 18

(Chardonnay, Chenin Blanc, Pinot Noir)

(Chardonnay, Chenin Blanc, Pinot Noir)

(Chardonnay)

(Grüner Veltliner, Riesling, Chardonnay)

 (Clairette, Roussane, Viognier)

 

(Chardonnay)

 

(Sauvignon Blanc)

 (Grenache, Syrah, Mourvédre) 

 

(Merlot, Cabernet Sauvignon)

A GRATUITY OF 20% IS APPLIED TO PARTIES LARGER THAN SIX
SIDES $11 FRITES, POMMES PUREE, MUSHROOMS, BABY CARROTS, HARICOTS VERTS

Juliénas, Domaine des Chers 2023 (Gamay)

6oz

STARTERS

 

MAINS

 
 

 

 

vadouvan fried chicken breast, sweet & hot turmeric pickles, dill crème fraîche, pommes frites

ONION SOUP GRATINÉE 

WILD BURGUNDY SNAILS
 garlic herb butter

GRATINÉED OYSTERS 

LITTLE GEM HOUSE SALAD

MESCLUN GREENS SALAD

SAUTÉED SHRIMP AU PASTIS

applewood smoked bacon, garlic & herb buttered bread crumbs

tomato, bacon lardon, pickled onion, cucumber, dijon vinaigrette

 tomatoes, pastis pan sauce

brioche & quail egg toad in the hole, caviar, aged sherry vinaigrette
STEAK TARTARE 

 

reggiano, red wine shallot vinaigrette

TMI TAVERN BURGER

POTATO GNOCCHI

PRIME BEEF TENDERLOIN

black angus beef, caramelized onions, applewood smoked bacon, gruyere, pommes frites

oyster & pioppino mushrooms, garlic cream, reggiano

pommes persillade, béarnaise sauce

CRISPY CHICKEN SANDWICH

Toscana Rosso, Argentiera “Poggio Ai Ginepri” 2023 18
(Cabernet Sauvignon, Merlot, Cabernet Franc, Petit Verdot)

CUCUMBER SALAD

red onions, capers, dill crème fraîche

.....$17

.....$17

.....$21

.....$16

.....$14

.....$23

.....$28

.....$30

.....$58

.....$29

.....$28

.....$16

.....$48BRAISED BEEF SHORT RIB

gratinéed with dijon mustard & breadcrumbs, pommes purée, red wine reduction

CUCUMBER SALAD

 

rosé
12Coteaux Varois en Provence, Château Routas 2025

6oz

(Grenache, Cinsault, Syrah)

DUCK LEG CONFIT

rosemary duck fat potatoes, roasted sprouting broccoli, madeira reduction
.....$42

BUTTERNUT SQUASH BISQUE
sage, brioche croutons

.....$15

ORA KING SALMON
cucumbers, red onions, capers, dill crème fraîche

.....$42

PAN ROASTED HALIBUT

roasted baby carrots & cauliflower, chive beurre blanc

.....$44

Pinot Noir, Dehlinger “Russian River Valley, Altamont” 2021 25

.....$28

CRISPY SHISHITO PEPPERS
basil aoili

.....$15

MOULES FRITES
white wine, saffron, tomato


