
i s land creek oysters* .3.25 each
shr imp cocktai l  ..... old bay, lemon, horseradish .19
pet i t  pl ateau* ..... oyster, shrimp, clams, mussels, lobster .MP
grand pl ateau* ..... lobster, shrimp, clams, mussels .MP
½ chi lled l obster  ..... harissa aioli .24
chi l led razor  c lam cru ..... citrus, olive oil, smoked salmon roe .24

18% gratuity will be added to parties of six or more

BAR
OYSTER

P E N I C I L L I N    scotch, fresh lemon, honey, ginger, islay float
S U N F L O W E R   gin, fresh lemon, cointreau, elderflower liquor, absinthe
R A M B L E  gin, fresh lemon, sugar, muddled raspberries, crushed ice
Q U E E N ’ S  P A R K  S W I Z Z L E    white rum, fresh lime, mint, sugar & bitters
D A R K  &  S T O R M Y    dark rum, fresh ginger, lime & club soda
G O R D O N ’ S  C U P   gin, muddled lime & cucumber, cracked salt & pepper

COCKTAILS 15

APPETIZERS

ROASTED BONE MARROW & OX TAIL  JAM ....... parsley, lemon, shallot salad .18
PROVENÇAL TAR T ....... 
slow cooked peppers, primetime farms tomato, niçoise olive, fromage blanc .14
BRICK ROASTED CALAMARI*  ....... ratatouille, pickled ramp vinaigrette .17
STEAK TAR TARE* ....... confit egg yolk, grilled country bread, housemade pickles .16
COQUILLE ST.  JACQUES MORNAY ....... baked sea scallop gratin .18
CHARCUTERIE  BOARD ....... 
assorted cured meats, terriens, rillettes, mustard fruits, charred bread .22
FRENCH ONION SOUP ....... rich beef consommé, caramelized sweet onion, gruyère cheese .12
DUCK CONFIT  A L'ORANGE ....... seared foie gras, glazed spring onion, kumquat confiture .18
ESCARGOTS ....... smoked parsley butter, jambon de paris, preserved lemon .19
SMOKED SALMON RILLE T TES*  ....... fried caper, deviled egg, coriander blossoms .14
F I V E  F R E N C H  C H E E S E S  ....... local honeycomb, moustarda, golden raisin bread .25 
LO C A L  FA R M  E G G  ...... gently poached, goat milk polenta, english pea, arugula .16

R O A S T E D  B E E T S  A N D  K A L E
crispy kale chips, fromage blanc,  
almond milk .14

M A R I N A T E D  L E E K S  À  L A  G R È C Q U E
egg mimosa, piquillo pepper, red wine 
dressing .13

S I M P L Y  C O M M E  Ç A
mixed seasonal lettuce, radish, fine herbs, garlic, 
parmesan . 12

C H I L L E D  S Q U I D  A N D  H E I R L O O M  T O M A T O
primetime farms tomato, cucumber, red onion, 
harissa . 16         

SALADS



R OA S T E D  C H I C K E N  P E T I T S  P O I S
À  L A  F R A N Ç A I S E
swet english pea, bayonne ham, 
pearl onion, lettuce .28

S T E A K  F R I T E S * 
flat iron steak, maitre d' butter, 
hand cut fries .27

S T E A K  D I A N E
14 oz. prime new york strip, pommes 
dauphine, cognac mustard cream .52

B R A I S E D  P O R K  S H A N K
pied de cochon, vadouvan scented chickpea 
and carrot rémoulade  .32

PA R I S I A N  G N O CC H I
braised lamb neck, fava bean,
goat cheese and mint .30

S K U N A  B AY  S A L M O N
artichoke barigoule, young carrot, 
onion confit .34

T R O U T  A M A N D I N E
haricot vert, toasted almonds, brown butter .27

S T E A M E D  M U S S E L S  M A R I N I É R E
P.E.I. mussels, white wine, herbs, 
double cream .26

LO U P  D E  M E R
tomato confit, fennel, niçoise olive,
spring vegetable nage .36

ENTRÉES

 
 

 P O M M E S  A L I G O T  -  C R E A M Y  P O T A T O  P U R É E ,  
     C A N T A L  C H E E S E  9

 F R E N C H  F R Y  C O N E  9

 H A R I C O T  V E R T ,  G L A Z E D  F R E N C H  G R E E N  B E A N S  9

 L O C A L  F A R M E D  V E G E T A B L E S ,  G L A Z E D  I N  S H A L L O T -
     T H Y M E  B U T T E R .  9

 M A C A R O N I  G R A T I N ,  B L O O D  S A U S A G E ,  A G E D 
 C H E D D A R  B É C H A M E L  10

 S A U T É E D  S P I N A C H ,
 S M O K E D  P O R K  B E L L Y ,  F R I E D  O N I O N S  9

  

Mon
f r ied chicken

25
 

Tues
best  par ts  of  the pig

28
 

Wed
choucroute garnie

24
 

Thur s
bet  on the farm

26
 

F r i
f ru i ts  de mer

MP
 

Sa t
butcher ’s  favor i te  cut

99
 

Sun
lobster  thermidor

29

THE
COMME Ç A

BURGER
prime beef, vermont cheddar,

french fries .18

PLATS  du  J OUR

SIDES

* thoroughly cooking food of animal origin, including but not limited to beef, eggs, fish, lamb, milk, poultry, or shellstock reduces the risk of 
food borne illness. young children, the elderly, and individuals with certain health conditions maybe at a higher risk if these foods are consumed 
raw or undercooked.

chef  /  founder  david myers
execut ive  chef  br ian howard



SPECIAL  FEATURES

2 0 0 3  D O M  P E R I G N O N ,  C H A M P A G N E - F R A N C E    
.....  g lass  65  bt l  425

N V  j A C Q U E S S O N ,  B R U T  “ C U V É E  7 3 4 ”  
C H A M P A G N E - F R A N C E   .....  g lass  25  bt l  150

2 0 0 7  S I L V E R  O A K  C A B E R N E T  S A U V I G N O N ,
“ A L E x A N D E R  V A L L E Y ”  S O N O M A - U . S . A .    
.....  g lass  35  bt l  140

2 0 0 8  R A M E Y  C H A R D O N N A Y ,
“ R U S S I A N  R I V E R  V A L L E Y ”  S O N O M A - U . S . A .
.....  g lass  20  bt l  99

BUBBLES

2 0 1 0  B R U T  C R É M A N T  D E  L I M O U x ,  G É R A R D  
B E R T R A N D  L A N G U E D O C - R O U S S I L L O N - F R A N C E
....  g lass  13  bt l  65

N V  R O S É  D U  B U G E Y - C E R D O N ,  R E N A R D A T - F â C H E  
“ M É T H O D E  A N C E S T R A L E ”  S A V O I E - F R A N C E
....  g lass  16  bt l  80

WHITE  WINES

2 0 1 1   R I E S L I N G ,  K I O N A  V I N E Y A R D S  &  W I N E R Y  
W A S H I N G T O N  S T A T E - U . S . A . 
.....  g lass  10  bt l  40

2 0 1 1   P I C P O U L  D E  P I N E T ,  M O U L I N  D E  G A S S A C  
C ô T E A U x  D U  L A N G U E D O C - F R A N C E  O R G A N I C
.....  g lass  13  bt l  52

2 0 1 1   S A U V I G N O N  B L A N C  /  S E M I L L O N ,  C H âT E A U  
B O N N E T  “ E N T R E   2  M E R S ”  B O R D E A U x - F R A N C E
.....  g lass  14  bt l  56

2 0 1 1   S A U V I G N O N  B L A N C ,  G I R L S  I N  T H E  V I N E Y A R D 
“ R O O S T E R  V I N E Y A R D ”  L A K E  C O U N T Y - U . S . A .
.....  g lass  15  bt l  60

2 0 1 1   P I N O T  G R I G I O ,  S E G H E S I O  F A M I L Y  
V I N E Y A R D S  R U S S I A N  R I V E R  V A L L E Y - U . S . A .
.....  g lass  16  bt l  64

2 0 0 9  P I N O T  G R I S ,  D O M A I N E  S C H L U M B E R G E R  
“ L E S  P R I N C E S  A B B É S ”  A L S A C E - F R A N C E
.....  g lass  15  bt l  60

2 0 0 8  V I O G N I E R ,  P R I D E  M O U N T A I N  V I N E Y A R D  S O N O M A 
C O U N T Y - U . S . A .  .....  g lass  19  bt l  76

2 0 1 0  C H A R D O N N A Y ,  L A G U N A  R A N C H  
R U S S I A N  R I V E R  V A L L E Y - U . S . A .
.....  g lass  18  bt l  72

2 0 1 0  C H A R D O N N A Y ,  P A T R I C K  P I U Z E  P E T I T  
C H A B L I S  “ V A L  D E  M E R ”  B U R G U N D Y - F R A N C E
.....  g lass  17  bt l  68

RED WINES

2 0 1 0   G A M A Y ,  D O M A I N E  B I C H O T  C R U  
B E A U j O L A I S  “ M O R G O N ”  B U R G U N D Y - F R A N C E
.....  g lass  15  bt l  60

2 0 0 9  P I N O T  N O I R ,  D O M A I N E  B E R N A R D  M O R E A U  
B O U R G O G N E  B U R G U N D Y - F R A N C E
.....  g lass  20  bt l  80

2 0 1 0  P I N O T  N O I R ,  K E N W O O D  V I N E Y A R D S  
“ Y U L U P A ”  S O N O M A  C O U N T Y - U . S . A .
.....  g lass  15  bt l  60

2 0 0 7  M E R L O T ,  A C R E  W I N E S  “ H A M E S  V A L L E Y ”  
M O N T E R E Y  C O U N T Y - U . S . A .  .....  g lass  16  bt l  64

2 0 1 0  M E R L O T  /  S Y R A H  /  S A N G I O V E S E ,  
P E D R O N C E L L I  W I N E R Y  “ F R I E N D S . R E D ”  S O N O M A - U . S . A .
.....  g lass  13  bt l  52

2 0 0 9  M E R L O T  /  C A B E R N E T  S A U V I G N O N ,  “ E N T R E  D E U x 
M E R S ”  C H â T E A U  D U  P I N  B O R D E A U x - F R A N C E  
.....  g lass  16  bt l  64

2 0 0 9  M A L B E C ,  W A T E R B R O O K  W I N E S  “ R E S E R V E  
C O L U M B I A  V A L L E Y ”  W A L L A  W A L L A ,  W A S H I N G T O N  
S T A T E - U . S . A .  .....  g lass  18  bt l  72

2 0 1 0  C A B E R N E T  F R A N C ,  D O M A I N E  
C H A N T E L E U S E R I E  B O U R G U E I L  “ L E S  A L O U E T T E S ”  
L O I R E  V A L L E Y - F R A N C E  .....  g lass  15  bt l  60

2 0 1 0  C A B E R N E T  S A U V I G N O N ,  S M I T H  &  H O O K  
C E N T R A L  C O A S T - U . S . A .  .....  g lass  20  bt l  80

2 0 0 9  C A B E R N E T  S A U V I G N O N  /  M E R L O T ,  C H â T E A U  
L A C O M B E  N O A I L L A C  M É D O C - F R A N C E
.....  g lass  18  bt l  72

2 0 1 0  G R E N A C H E  /  S Y R A H  /  M O U R V È D R E ,  G É R A R D  B 
E R T R A N D  C O R B I È R E S  L A N G U E D O C - R O U S S I L L O N - F R A N C E
.....  g lass  15  bt l  60

2 0 0 9   S Y R A H ,  A N D R E W  M U R R A Y  V I N E Y A R D S  “ T O U S  
L E S  j O U R S ”  C E N T R A L  C O A S T ,  C A L I F O R N I A - U . S . A .
.....  g lass  14  bt l  56

2 0 1 0  P E T I T E  S I R A H ,  C O N C A N N O N  C O N S E R V A N C Y  
“ C R I M S O N  &  C L O V E R ”  L I V E R M O R E - U . S . A . 
.....  g lass  15  bt l  60

sommel ier  bruno bonnet

by the glass



les desserts
Crème Brulée

caramelized sugar, vanilla scented custard .9

Peach Clafloutis
brown butter-citrus chantilly .9

Fraises de Bois
strawberry rose gelée, cranberry ice, 

black pepper meringue, basil .10

Chocolate Torte
six textures of chocolate and praline .12

Macaron Ice Cream Sandwich
raspberry scented, vanilla goat milk ice cream .10

Elderflower Soufflé
honey lavender biscotte, viognier anglaise .13

Selection of 
Five French Cheeses   25

Coffee  4
Espresso  4 ) Macchiato  5

Latte  5 ) Cappuccino  6
TEA

certified organic...all $4 

Decaf Mint Melange ) Decaf Verbena Mint 
Chamomile Citrus ) Jade Spring Green

Earl Grey

CAFE

From la Fromagerie


