
Lobster Bisque

Burrata & Prosciutto
with arugula and Campari tomatoes

Little Meatballs
with basil cream sauce and toasted pine nuts (gf )

Salad of  Warm Chèvre
with jicama, julienned carrots and

cranberry vinaigrette (gf, v)

Salmon Rillettes
with toasted brioche

Prix Fixe Dinner Menu

Sautéed Branzino
with tomatoes, fennel and onion confit,

served with farro pilaf (gf )

Two Wash Ranch Roasted Chicken
with lemon and fresh thyme, served with

baby Yukon Gold potatoes

Beef  Bourguignon
with wild mushrooms, bacon, carrots,

and cipollini onions served with
mashed potatoes (gf )

•••
~ Vegan Bourguignon available upon request ~

Wild Mushroom Crêpes
with sautéed leeks and spinach,

served with salad of local greens (v)

Coquilles  Saint-Jacques*
with scallops, shallots, mushrooms and Gruyère

depuis 1990PARIS
5,458 MILES 

•  We  a re  g l a d  to  a c c e p t u p  to  2  fo r m s  o f  p ay m e n t p e r c h e c k  •  S e p a ra te  c h e c k s  a re  p o l i te ly  d e c l i n e d  •  NO  s p l i t  p l a te s

Le Dessert

E N T R É E

Marinated Olives & Rosemary Almonds

(v)-vegetar ian,  (ve)-vegan,  (gf )-g luten free

*These  i tems may be  ser ved raw or  undercooked.  Consuming raw 
or  undercooked meats ,poultr y,  seafood,  she l lfish ,  or  eggs  may 

increase  your  r i sk  of  food-borne  i l lness ,  e spec ia l ly
i f  you have  certain  medical  condit ions .

Recommended Wine Pair ings  avai lable
~ Glass/Bott le  ~  Market  Pr ice

Crème Brûlée
creamy custard with caramelized 

sugar topping, served with 
heart-shaped cookie (gf )

Chocolate Mousse
with pistachio (gf )

Meyer Lemon Tart
with fresh berries

$55 p e r  p e r s o n
tax  addit ional

$75 p e r  p e r s o n
     includes  curated wine tastings
tax  addit ional

Ho s t y o u r n e x t o c c a s i o n  a t Arc a d i a  
Fa r m s  C a fé .  Av a i l a b l e  fo r p r iv a te  
b o o k i ng s ,  7  d ay s  a  w e e k .


