
THE TERRACE



LUNCH
11:30 AM - 3 PM




A 5% service fee is added to all checks in support of health benefits to our staff. The
entirety of the fee is retained by the company. If you would like this removed, please
let our staff know.

Items may be served raw or undercooked. We are required to inform our guests that
consuming any raw or undercooked meat, shellfish, poultry, fish, eggs or any other
food cooked to order may increase your risk of foodborne illness.

COUPES GLACÉES $11
ALL DAY




Griddled Country Bread
fresh ricotta, black pepper, marshall’s farm honey  $11

Market Crudités
buttermilk dip, sumac  $14

Blistered Shishitos
tarragon, yuzu  $14

Frites
fines herbs, aïoli, espelette  $11

Salade Verte
little gem lettuce, avocado, green goddess  $16

Salade Niçoise
blue fin tuna, haricots verts, soft-cooked egg  $21

Casareccia
wild mushrooms, pancetta, dandelion  $23

Ancient Grains
market vegetables, hummus, salsa verde $23

Chicken Paillard
mixed greens, mustard-apple vinaigrette  $27

Bar Lis Burger
comté, pickles, secret sauce  $20

Ice Cream Sundae
vanilla gelato, valrhona chocolate sauce, candied hazelnut

Piña Colada
pineapple sorbet, coconut sorbet, toasted coconut


