MAISON CLOSE

SOUTHAMPTON

APPETIZERS

® *
» GNOCCHIS AUX ®
. MORILLES ET EPINARDS ®
. Homemade potato gnocchis, °
morel, spinach,
@ creamy veal jus )
Gluten | Dairy | Egg
® 36 *
® SALADE DE TOMATES ESCARGOTS A LA )
Heirloom Tomato, Basil pesto, BOURGUIGNONNE ®
* heart of tomato dressing Garlic & tomato parsley butter
Py 28 Dairy | Gluten ®
'Y 18 / 36 »
HAMPTONS CHOPPED BY
() L ]
JENNIFER
\ FISHER
Add Protein
\ shrimp, chicken, salmon +12
NN\
® Romaine, mango, avocado
jalapefio, red onion,
» cilantro, mus}ard vinaigrette
> JF spicy salt .
. TARTARE DE THON * 32 TARTARE DE BCEUF * °
Ahi tuna, lemon, AU COUTEAU
@ yuzu, scallions Hand-cut Angus beef, tartare ¢
® 28 ] 42 LA SALADE FOLLE condiments, espelette seasoning )
Add Protei Eggs | Mustard | Gluten ®
rotein
¢ shrimp, chicken, salmon +12 32/ 46
° ®
Iceberg lettuce, Treviso salad, ®
. hearts of palm, Parmesan crisps,
® cherry tomatoes, olives, feta, »
creamy mustard dressing
® Dairy | Eggs | Mustard ®
L 35 o
@ *
& ®
SEAFOOD
p S, e W S o Ua VUg
PLATEAU DE COCKTAIL DE 6 HUITRES
FRUITS DE MER * CREVETTES ISLAND CREEK*
Oyster, shrimp, Shrimp cocktail East Coast
Maine whole lobster 38
210
12 HUITRES
LA GRANDE TOUR CAVIAR ISLAND CREEK*
MAISON CLOSE * SERVICE East Coast

Oysters | Shrimp | Maine Whole Blini & Créme Fraiche 69

Lobster | Alaskan King Crab Gluten | Dairy

OSSETRA GOLD
“SPECIAL RESERVE”
509 | 390
125g | 950
250g | 1650

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of
food borne illness especially if you have certain medical conditions. Before placing your order,
please inform your server if any person in your party has a food allergy



CARRE D'AGNEAU ROTI*

Grilled lamb chops, wine-braised
tomato stuffed with lamb ragout,
tomato marmalade, marjoram,
aged parmesan
Dairy
62

STEAK AU POIVRE *
NY strip steak, black peppercorn sauce,

French fries
Dairy

65

COTE DE BCEUF*

Q_/?)'p\)

Beef Ribeye, choron &
peppercorn sauce (served

with two sides of your choice)
Dairy | Eggs in sauces

220
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FRITES / A LA TRUFFE

French fries / Truffle fries
Gluten

12127
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~——~—"~—"-">—~ SHARING

POELEE DE CHAMPIGNONS

Seared mushrooms
16

MAISON CLOSE

SOUTHAMPTON

.. COURSES

........

BAR DE LIGNE SAUCE CAVIAR

Seared striped bass with
roasted green asparagus,
Ossetra caviar cream
Dairy

72

FILET MIGNON A
LA PARISIENNE *

80z Grilled Black Angus beef filet,
pommes dauphines, Béarnaise sauce
Dairy | Gluten | Eggs

71

BELLE SOLE MEUNIERE

Dover sole, meuniére sauce
Dairy

95

LA POULE DE LUXE
mp\)

Organic whole roasted chicken,
fresh garden herbs, creamy morel
sauce (served with french fries)
Dairy | Gluten

125

ACCOMPAGNEMENTS

POMME PUREE / A LA TRUFFE

Mashed potato / Truffle mashed
Dairy
14 /27

EXECUTIVE CHEE | (Geoffrey oochantoax

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of
food borne illness especially if you have certain medical conditions. Before placing your order,
please inform your server if any person in your party has a food allergy

Garlic Sautéed Spinach

*
o
[
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]
SESAME-CRUSTED FLUKE BY °
JENNIFER
FISHER @
Fluke, JF spicy salt, ™
white & black sesame seeds,
cumin, paprika, spicy slaw ®
Sesame
48 g
®
L
'u
®
. )
LINGUINE A LA TRUFFE ®
Fresh linguine, truffle creamy
sauce, shaved truffle L
Dairy | Gluten °
86
L
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LOUP DE MER ENTIER P
Q_/Yﬁ{b\) *
Whole Branzino, vierge sauce
(served with two sides of your .
choice) ®
Nuts in vierge sauce
-
180 ®
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LEGUMES DE SAISON ®
Seasonal vegetables ®
16
»
L ]
, L ]
EPINARDS
*
®
Dairy
14

O






BRUNCH

NN —
APPETIZERS

TARTINE D'AVOCAT

Add Smoked Salmon +12
Seven-grain bread, avocado,
goat cheese, poached eggs

Dairy | Gluten | Eggs

28

LA SALADE FOLLE

Add Protein
shrimp, chicken, salmon +12

HAMPTONS CHOPPED BY

JENNIFER
FISHER

Add a protein
shrimp, chicken, salmon $12
Romaine, mango, avocado
jalapeno, red onion,
cilantro, mustard vinaigrette

Iceberg lettuce, Treviso salad,
hearts of palm, Parmesan crisps,
cherry tomatoes, olives, feta,
creamy mustard dressing.

ESCARGOTS A LA
BOURGUIGNONNE

Dairy | Eggs | Mustard 6 or 12, Garlic & parsley butter JF spicy salt
35 Dairy
18 / 36 32

TARTARE DE BCEUF
AU COUTEAU*

Hand-cut Angus beef, tartare
condiments, espelette seasoning
Eggs | Mustard

32/ 46

MAISON CLOSE

SOUTHAMPTON

SALADE DE TOMATES

Heirloom Tomato, Basil pesto,
heart of tomato dressing

TARTARE DE THON*

Ahi tuna, Lemon, yuzu
scallion, onion

28 /42

28

CAVIAR

Blini & Créme Fraiche
Gluten | Dairy

OSSETRA GOLD

LA GRANDE TOUR “SPECIAL RESERVE” PLATEAU DE
MAISON CLOSE * FRUITS DE MER *
Oysters | Shrimp | Maine Whole 50G | 390 Oysters | Shrimp
Lobster | Alaskan King Crab Maine Whole Lobster

125G | 950
250G | 1650

410 210

6 HUITRES ISLAND CREEK* COCKTAIL DE CREVETTES
East Coast Shrimp cocktail

38

12 HUITRES ISLAND CREEK *
East Coast

69

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of
food borne illness especially if you have certain medical conditions. Before placing your order,
please inform your server if any person in your party has a food allergy



BRUNCH

/-\M/\

MAIN COURSES

CROISSANT AU

HOMARD DU MAINE
Maine Lobster meat, croissant,
homemade mayonnaise

Dairy | Eggs | Gluten | Mustard | Shellfish

48

(EUFS BROUILLES
A LA TRUFFE

Truffle scrambled eggs
Dairy | Eggs

48

PAIN PERDU AU
CARAMEL BEURRE SALE

Brioche French toast,
homemade salted caramel,
chantilly cream
Dairy | Eggs | Gluten

COTE DE BCEUF *

-

Beef Ribeye, bearnaise &

peppercorn sauce (served with

two sides of your choice)
Dairy & Eggs in sauces

220
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FRITES / A LA TRUFFE

French fries / Truffle fries

Gluten
12 127

AVOCAT
Avocado

CEUFS BENEDICTE
AU SAUMON

Add Avocado +8
Salmon, poached eggs,
Hollandaise sauce
Dairy | Eggs | Gluten

32

BURGER MAISON CLOSE *

Add bacon +8
Add sunny-side-up egg +4

Beef, white cheddar,
candied onions, homemade

mayonnaise
Dairy | Gluten

38

CROQUE MONSIEUR

[ MADAME
Ham & Comté toasted sandwich,
whole grain mustard,
béchamel sauce
Dairy | Gluten | Mustard

28 /30

LOUP DE MER ENTIER

-

Whole Branzino, vierge sauce
(served with two sides of your

choice)
Nuts in vierge sauce

180

ACCOMPAGNEMENTS

LEGUMES DE SAISON
Seasonal vegetables
16

BACON
Thick cut
14

POELEE DE CHAMPIGNONS
Seared mushrooms
16

EXECUTIVE CHEE | (Geoffrey oochantoax

T

SESAME-CRUSTED FLUKE BY

JENNIFER
FISHER

Fluke, JF spicy salt,
white & black sesame seeds,
cumin, paprika, spicy slaw
Sesame

41

LINGUINE A LA TRUFFE
Fresh linguine, truffle creamy

sauce , shaved truffle
Dairy | Eggs | Gluten

86

STEAK AU POIVRE *

NY strip steak, black
peppercorn sauce,
French fries
Dairy

LA POULE DE LUXE

-

Organic whole roasted chicken,

fresh garden herbs, creamy morel

sauce (served with French fries)
Dairy | Gluten

125

C,—\__.

EPINARDS

Garlic Sautéed Spinach
Dairy
14

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of
food borne illness especially if you have certain medical conditions. Before placing your order,

please inform your server if any person in your party has a food allergy
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