
J A R D I N  

                          14 FAIR SHARE FARM LETTUCES 
SC peaches, chèvre, pistachio, 
sherry vinaigrette  

LITTLE GEM CAESAR
Parmigiano, crispy ficelle    

                                              15

FARRO SALAD
Greens, cucumber, roasted corn,  pickled 
onion, avocado dressing   

                                            16

KALE SALAD
Napa cabbage, currants, manchego, toasted 
hazelnuts, meyer lemon vinaigrette 

                                            16

QUINOA SALAD
Arugula, feta, cucumber, cranberry, mint, 
benne, tahini dressing   

                                                            16

P E T I T E S  B O U C H É E S 

SOUPE A L'OIGNON GRATINEE
Sweet onion, gruyère, copain sourdough                                          

17

          9/13NOBLE'S TOMATO BISQUE 
Chèvre, basil oil  

POMMES FRITES
Fried in duck fat, aioli  

                                                          14

ESCARGOTS
Confit garlic, herb butter, copain bread 

                                                          16

STEAK TARTARE*
Filet mignon, black truffle, farm yolk  

                                                          22

TUNA RILLETES
Smoked fish dip, crudites, pickles 

                                                          14

CROQUETTES
Jambon, brie de meaux, dijonaise  

                                                             16 

CHICKEN SALAD 
Roasted chicken salad, local lettuces, 
tomato, croissant     

19

NICOISE
Smoked tuna, farm egg, pickled 
vegetables, arugula, olive vinaigrette                          

19  

CROQUE MONSIEUR
Country ham, gruyere fondue, pain au lait    

                                                           17

JAMBON BAGUETTE
Bayonne ham, brie, arugula  

                                                           17

ROAST BEEF SANDWICH
Gruyère, charred onion aioli, natural jus, 
arugula, baguette     

                                                                     22 

COPAIN BURGER* 
Chatel farms pasture raised beef, 
cheddar, LTO, dijonnaise    

                                             22 

L E S  S A N D W I C H S
Served with pommes frites or local lettuces 

Chicken  $8    Salmon  $12   Shrimp  $10   

                          25MOULES FRITES  
Mussels, frites, n’duja, confit garlic, herbs 

Dejeuner
(LUNCH)

C H A R C U T E R I E

THOMASVILLE TOMME - COWS MILK, SWEETGRASS DAIRY, GA 

SNOW CAMP - GOATS & COWS MILK, GOAT LADY DAIRY, NC 

ROCKETS ROBIOLA - COWS MILK, BOXCARR, NC 

GREEN HILL - COWS MILK, SWEETGRASS DAIRY, GA 

ASHER BLEU- COWS MILK, SWEETGRASS DAIRY, GA

MANCHEGO EL TRIGAL DOP- SHEEPS MILK, SPAIN

BLACK TRUFFLE- GOATS MILK, CARR VALLEY, WI

7 YEAR CHEDDAR- COWS MILK, HOOKS CHEESE CO, WI

BRILLAT SAVARIN- COWS MILK, NORMANDY, FRANCE

TETE DE MOINE AOP- COWS MILK, SWITZERLAND

1 oz, 3 oz, 5 oz                                              9/26/39 

COPPA - SALUMERIA BIELLESE, NY 

SAUCISSON SEC - OLYMPIA PROVISIONS, OR 

SORGHUM PEPPER SALAME - SPOTTED TROTTER, GA 

PATE DE CAMPAGNE - COPAIN, NC 

JAMBON DE BAYONNE - FRANCE

N'DUJA- SPOTTED TROTTER, GA 

SPECK HAM- SALUMERIA BIELLESE, NY 

LADY EDISON HAM - BOONE, NC

PATE FOIE GRAS  - COPAIN, NC

WAGYU BRESAOLA  - TEMPESTA, IL

1 oz , 3 oz, 5 oz                                             9/26/39

F R O M A G E

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 


