tABLE4y

BAR - BISTRO

HAPPY HOUR
Daily 2:30pm - 5:30pm

9:00pm - close
FRESHLY SHUCKED 2/each  TABLEAU BOARD 32
WEST COAST OYSTERS La Sauvagine, foie gras terrine, paté,
Lemon, cocktail sauce, red wine Comte, fennel salumi, lavash
mignonette
SEAFOOD TOWER 75
STEAK TARTARE 15 Oysters, mussels escabeche, prawns,
Quail’s egg, capers, pommes gaufrettes Great Bear scallops, tuna tartare,
snow crab legs
MUSHROOMS ON TOAST 14
Roasted mushrooms, Madeira jus, EIFFEL TOWER 99
La Sauvagine, sourdough Seafood tower + paté, steak tartare,
foie gras terrine, frites
PATE DE CAMPAGNE 12
Country style paté, cornichons, Dijon, BEETROOT 13
baguette Marinated beets, whipped chévre,
braised endives, pistachio vinaigrette
FRITES 5
Hand cut fries & aioli CAESAR 14
Baby gem lettuce, roasted garlic
FRITES AUX TRUFFES 8 dressing, anchovy, croutons
White truffle, Parmesan
LE BURGER 16

60z, La Sauvagine, bacon, Dijon, frites

BOTSSONS

Veuve Clicquot 18
All Tableau Cocktails $2 off
Bubbles (flip over for bottles) 6
%< House white, rosé, red 6 >%
Blonde Bombshell Lager 5
Draught Beer 6
Highballs 5
&
ocean wise.

Please advise your server of any food allergies. Parties of 8 or more are subject to 18% gratuity.
The consumption of raw oysters poses an increased risk of foodborne illness. A cooking step is needed to eliminate potential bacterial or viral contamination
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COCKTATLY

LE TABLEAU GIBSON 30z
c. 1934, World Drinks And How To Mix Them
Citadelle gin, Dolin Vermouth de Chambéry

Dry, cocktail onions

LAVENDER 75 1.50z
c. 2019, Tableau Bar Bistro

Belvedere, lavender honey, lemon juice, soda

118110z
Gin, elderflower syrup, lemonade,
sparkling wine

13

BREATHLESS 30z 18
c. 2020, Tableau Bar Bistro

Hennessy VS, China-China, Dubonnet,

l.n. Mattei 'Cap Corse’ quinquina, bitters

LA BELLE EPOQUE 20z 14
c. 2019, Tableau Bar Bistro

Beefeater, Giffard framboise de ronce,
pineapple & lemon juice, angostura

PARIS COCKTAIL 30z 15
c. 1935, Bar Napoléon, Paris
Beefeater, Campari, bitters,

Noilly Prat sec & rouge

SPARKLING

POL REMY Brut n/v Bourgogne FR

BOISSET 'JCB No 69" Brut Rosé n/v Crémant de Bourgogne FR
ANTECH 'RESERVE' Brut n/v Blanquette de Limoux FR
ARTHUR METZ 'PERLE NOIRE' Brut n/v Crémant d’Alsace FR

CHANPAGNES

LA CHAPELLE 'INSTINCT Ter Cru' Brut n/v Villedommange FR
*MARIE DEMETS TRADITION' Brut n/v Gyé-sur Seine FR
*FUMEY-TASSIN Brut n/v Celles-sur-Ource FR
*BEAUGRAND TRADITION' Brut n/v Montgueux FR
DRAPIER 'CARTE D'OR' Brut n/v Champagne FR

DUVAL LERQOY Extra Brut Prestige n/v Champagne FR
VEUVE CLICQUOT PONSARDIN Brut n/v Reims FR
PERRIER-JOUET Grand Brut n/v Epernay FR
PERRIER-JOUET ‘BELLE EPOQUE' Brut 11 Epernay FR
*PIERRE PAILLARD 'LA GRANDE RECOLTE' Brut 06 Bouzy FR
DE VENOGE 'PRINCES' Blanc de Noirs Brut n/v Epernay FR
DOM PERIGNON Brut 09 Epernay FR

DOM PERIGNON Brut Rosé 05 Epernay FR

KRUG 'GRANDE CUVEE' Brut n/v Reims FR

KRUG Brut n/v Reims FR

RUINART Brut Rose N/V Reims FR

*GROWER CHAMPAGNE

47 29
o2 40
62 45
68 45
96 65
150 80
129 80
159 80
120 90
160 100
e} 90
o 95
450 290
245 190
265 200
SL0 350
[EE18) 450
530 450
oLo 500
250 175

~ Bubbles on this list may change subject to availability ~ but we promise that their replacements will be delicious




