L%FFREY’S

RESTAURANT AND BAR

Bar Menu

Crispy Oysters
Original, Octavia, or Split ...... ... ... .. ... ...... 15

Fresh Burrata
Hand-made ltalian Cheese with Olive Qil,

Portuguese Fleur de Sel, & Crostini ................ 10

Foie Gras Chaud

Seared Hudson Valley Foie Gras on Madeleines

with Cashew Brown Butter, Wild Mustang Grape Jelly,
and Hill Country Lavender-Honey Cream . ......... 20

Steak Tartare*
Filet Mignon with Spring Onions, Dijon Mustard,
Chilis d’Arbol, Lemon Oil, & Pommes Souffles. . ... .. 15

Blistered Shishito Peppers
With Portuguese Fleurde Sel ..................... 6

Crispy Short Ribs
Braised, dry-aged Short Ribs with Pommes Dauphine,

Horseradish Creme, & Persillade . . ................ 15

Thumbalina Salad
Roasted and raw Thumbalina Carrots, Avocado,
Red Romaine, French Goat Feta, & Marcona Almonds

with a toasted Dill Seed-Lemon Vinaigrette. ... ... .. 12

Pommes Frites
with Malt Vinegar Aioli. . ........... ... .. .......... 5

Chef’s Cheese Selections 7/13/19
Truffle Tremor (Goat, California), with grilled Peach
Pond Hopper (Cow, Oregon) with Balsamic Figs
Roquefort (Sheep, France) with Pine Nuts & Honey

Jeffrey’s Burger

House-made Brioche with hydroponic Red Romaine,

grilled Maui Onions, & Pommes Frites . ............ 20
Add Redneck Cheddar or Deegan’s Bacon ......... 3
Add Foie Gras .......... ... . 8

Happy Hour - Half Priced Plates
Sunday - Friday: 5pm - 7om
Saturday: 9om - 11lpm

N

Deegan McClung | Chef



