
HOUSE CHIPS   12

Fresh Potato Chips and Ranch Dip 

SHRIMP COCKTAIL   10

Three Big Prawns, Matcha Mayo

CLAM “CHOWDER“   21

Popped Broiled Clams, Bacon Chowder 
and Potato Cream, Chive, Caviar 3
[+ CAVIAR 65]

CHOPPED TUNA   18

Shallots, Chili, Avocado, Nuoc Cham 
Vinaigrette, Crispy Rice Crackers 

GRILLED  CHICKEN MEATBALLS 14

Sweet and Sour Onions

MUSHROOM TOAST   18

Mixed Mushrooms Fricassee, Fried Egg, 
Grated Black Truffle

NEW YORK CHEDDAR FRIES   10

New York cheddar sauce, house cut steak  
fries, crispy shallots and curly parsley 

LE GRANDE RELISH TRAY   20

Veggies, Pickles, Olives, Cheese Ball,  
Crackers and smoked herring

SALT AND PEPPER CAULIFLOWER 18

Lemon Wedge 

OUR SALAD   18

Little Gems, Radicchio, Radish, Herbs, 
Almonds and Creamy Italian Vinaigrette

GRILLED WHOLE BRANZINO  18

Boneless, Herb and Chili Salad,  
Lemon/Chili Vinaigrette 

SHAREABLES

BITES

DINNER



GRILLED LAMB CHOP   18

Olive and Potato Salsa 

GRILLED PRAWNS   18

Garlic Butter and Lemon

VEGGIE KEBAB   18

Yogurt and Zhoug

GREEN SALAD  
Dijon Vinaigrette 

STEAK FRIES
Aioli

BIRTHDAY CAKE  

ICE CREAM SUNDAE

FRIED EGG  
 

RISOTTO

BANANAS FOSTER  

CHOCOLATE MOUSSE

CREAMED KALE AND GARLIC

AOR BURGER   18

French Onion Sour Onions, Gruyere, 
Cornichon Mayo, Lettuce and Pickle 

SLOW ROASTED SHORT RIB  18

Herbs and Peanut Crust, Pickled Fresnos, 
Grilled Flatbread

TOMAHAWK STEAK   89

For two

MAINS

SIDES

DESSERTS

DINNER


