
     

 french red by the bottle

Chateau Segonzac, Grand Vin de Bordeaux 2007
Bordeaux, France

29

Domaine du Trapadis, Rasteau 2004 
Cotes du Rhone Villages

France
31

Domaine la Fourmone, Vacqueryras 2006
Cotes du Rhone, France

44

Chateau Hantellian, Haute-Medoc 2005
Bordeaux, France

44

Domaine du Banneret, Chateauneuf du Pape 2005
Rhone, France

70

Chateau du Glana, Saint-Julien, Bordeaux 2004
Bordeaux, France

77

non alcoholic beverages

 french press of  caffe pacori coffee 
or decaf  

6

pepsi, diet pepsi, sierra mist
2

house made lemonade or limeade
3

           

   

       black rabbit
b i s t r o  a n d  b a r

t
h

e

               

Wine 

rabbit
  Bistro and Bar

- first course -

soup du jour 
6 

house bread
“butter”

5 
watercress and roquefort
rhubarb, apple and bread

10 
country pate

dikon, carrot, ham, mango and sourdough
9

veal sweetbread
prune, butter lettuce, verjus, lavender and bacon

11
albacore tuna

cucumber, avocado, ramp, olive and white anchovy
13

chinook salmon
miner’s lettuce, preserved lemon and malted milk

12
moulard duck

barbeque, coleslaw and buttermilk biscuit
13

pork belly
egg, fiddlehead fern and mandarin

10
mussels and frites
grapefruit and anise

9 
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       black rabbit
b i s t r o  a n d  b a r

t
h

e

               

Wine 

rabbit
  Bistro and Bar

- second course - 

lamb shoulder
carrot, mushroom, pasta and red wine

18
chicken breast

broccoli, hedgehog mushroom and curry
17

buffalo brisket
fingerling potato, brussels sprouts, crayfish and citrus

18
fluke

celeriac, buttermilk, miso, black trumpet and sea urchin
17

hanger steak
yukon potato, yorkshire pudding and sauce bercy

20
halibut

parsnip, fennel and black truffle
25

pork collar
pretzel, cabbage and mustard

18

Chef Gabriel Gil; No Substitutions, No Ketchup 


