
C H E E S E  &  
C H A R C U T E R I E

Cheese $24 

Charcuterie $28 

Antipasti board $38 

Seafood conserva $26 

 

 

 

 

 

 

 

 

 

 

                                                                  
             

                                                                                               
                                   

                                                                                                                                         
   

                                                                                                                                          
 

                                                                                                                                         
  

                                                                     
       

                                                                                           
                             

Q U I C H E ,  S O U P  &  S A L A D S

Tomato onion soup $16

 Salade Lyonnaise $20 

Butter lettuce salad $19 

Kale & goat cheese quiche $18 

C O C K T A I L S

The Connaught Martini $23 
Belvedere Vodka, Dry Vermouth, Olive Bitters 

Balsamic Vinegar 

Cucumber Cooler $23 
Amass Los Angeles Gin, Aperol 

Lime Juice, Tonic 

Vida Paloma $23 
Mezcal, Don Julio Blanco, Maraschino, Agave 

Grapefruit, Lime

   Whiskey Sour $23 
Maker's Mark Bourbon, Elderflower, Ginger, Honey 

Lemon, Bitters 

Old Fashioned $23 
Macallan 12 year Scotch, Toki Japanese Whiskey 

Oloroso Sherry, Maple, Angostura Bitters 

French 75 $23 
Tanqueray N.10 Gin, Laurent-Perrier Champagne, 

Lemon Juice 

Claridge’s Bar Flapper $23 
Crème de Cassis, Strawberry Purée 

Laurent-Perrier La Cuvée 

D E S S E R T S

Crème brûlée $15 

Chocolate tart with sea salt $15 

Fraisier with strawberries and cream $15 

S T A R T E R S

Escargot with persillade butter $26 

Oysters on half shell $24 

Ratatouille flatbread $23 

Ham and gruyère crêpe $17 

E N T R É E S

Rotisserie Chicken with jus $28 

Filet au poivre with frites $41 

Black truffle omelet $32 

Sole meunière with haricots verts $50 

W I N E S  
B Y  T H E  G L A S S

Rosé Wine 
Château La Coste, Provence, France $18 

White Wines 
Pinot Grigio, Scarpetta, Friuli. Italy 2020 $17 

Sauvignon Blanc, Domaine Laporte ‘Le Rochoy’, 
Sancerre, France $24 

Chardonnay, Domaine Billaud-Simon, Chablis, Burgundy, 
France $23 

Chardonnay, Far Niente, Napa Valley, California 2019 $28 

Red Wines 
Pinot Noir, Daniel Rion, Bourgogne Rouge – Cote d’Or, 

Burgundy, France 2018 $22 

Pinot Noir, RAEN ‘Royal St. Robert’, Sonoma Coast, 
California, 2019 $32 

Malbec, Andillian, Mendoza, Argentina 2018 18 

Cabernet Blend, Ehlers ‘Portrait’, Napa Valley, California 
2016 $28 

Cabernet Blend, Château Bellegrave, Pauillac, Bordeaux, 
France 2016 $31 

Cabernet Blend, Opus One ‘Overture’, Napa Valley, 
California $75 
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