Weeknight Specials

Fried Chicken Tuesdays
(Regular or Spicy)
29 North Lea, Thigh &
Tewder, cilantro-cabbage
slaw, Cornbread $1a.95

Meatball Wednesdays
Grass-fed beef/Llano Seco
rork meatballs with
housemade ricotta and
braised kale over hand-
rolled tagliatelle pasta,
tomato sauce (S) $20.45

Hamburger Thursdays
7 oz, grass-fed burger,
aged cheddar cheese,
caramelized oviown, ounse-
made bacon, lettuce,
house-cut herbed fries,
pickle, house-made roll
$21.95

A
We offer wine and
prepared foods through our

on-line store.
A

*Consuming raw or under-
cooked meats, poultry, sea-
food, shellfish, or eggs may
increase your risk of foodborne
iliness, especially if you have
certain medical conditions

gfgluten free
df dairy free

*(S) may be spicy to some
20% gratuity for parties of

6 or larger, unless
otherwise requested

MARCHE AUX FLEURS

Artisan Cheese of the Day- with accompaniments 9.5

Spanish snack mix- fried garbanzo - manchego - quicos - marcona almonds 8 4¢

Boguerones-Spanish anchovies - chile oil - pickled onions - grilled bread 10 af

warm castelvetrano olives - orange peel - Calabrian chili 6 dgf
guicos -smoked paprika 5 dgf

small bowl of marcona almonds 7 dgf

medjool dates - maple bacon - pecorino cheese 7 of

wild mushroom crostini - ricotta - toasted focaccia - hazelnuts - sprouts -urfa 14

Moroccan-spiced cauliflower soup -potato - leek 11 dgf

French Onion soup - gruyere cheese - crouton 11

Chevre salad: little gems lettuce - goat cheese - house-smoked bacon
hazelnut vinaigrette 15 4¢

autumn salad: wild arugula - quinoa - frisee - persimmon
pomegranate - housemade ricotta - walnuts 15 4¢

garden salad: gems lettuce - shaved carrot - watermelon radish - celery
fried garbanzos - red wine-herb vinaigrette 13.5 gds

paccheri pasta - tube pasta - housemade pork sugo - caramelized fennel
shaved sheep cheese 25

housemade gnocchi - foraged mushrooms - brussels sprouts

delicata squash - chestnuts - white truffle-porcini cream 24

housemade orrechiette - pork-fennel sausage - broccoli rabe - crushed chili
pecorino romano - bread crumbs (S) 24

spaghetti carbonara - house-made bacon -farm egg - aged
pecorino - black pepper 21*

Roasted cauliflower - beet hummus - golden raisins - baby kale
hazelnut dugga - persillade 25 gpvar

Alaskan halibut - farro - broccoli romanesco - bloomsdale spinach
almonds - lemon . fried capers 34

duck cassoulet - duck confit - pork belly - Toulouse sausage - gigante beans -
savoy cabbage - herbed bread crumbs 35 a¢

38° North chicken - autumn vegetable ragoQt - yukon gold puree - herb nage 28 4¢

Grilled grass fed steak - crispy fried carola potatoes
mushrooms - broccoli di ciccio - chermoula 34* g

SIDES:
autumn vegetable ragout 8 dgf
Sauteed brussels sprouts with bacon 8 dgf

Yukon potato puree T gf
Fried carola potatoes 8 dgf

hot Calabrian chilies (Spicy) 3 dgr



