
Early Dining 

Appetizer 
Please Select One 
DE CHEVRE 

bibb lettuce / pickled plum / goat cheese / candied hazel nuts / 
blood orange vinaigrette

ESCARGOTS
baked snails / house garlic herb butter sauce / crispy leek / 

toasted baguette

PETITE SOUPE A L’OIGNON
classic french onion soup / braised oxtail / gruyere / crouton

Entrée
Please Select One 

POULET
pan seared frenched chicken breast / green peppercorn dust / 

potato gnocchi / carrots /  mushroom / butterbeans /  
“pho” consommé

SAUMON EN PAPILLOTE
salmon filet steamed in parchment / winter citrus compound 

butter / root vegetables / 
beurre rouge sauce / seasonal baked gratin

BŒUF BOURGUIGNON
short rib, baby carrots / pearl onion / potato/ 

foraged mushrooms/ orange gremolata / 
black truffle port reduction 

Dessert
Please Select One 

CRÈME BRULEE 
MOUSSE DU JOUR  
CRÈPE SUZETTE 

$39 per person, plus tax & gratuity. 

Add a glass of house red or white wine for $10

No substitutions. Menu may not be split. 

Menu available from 4:30 pm to 5:15 pm daily.

Last seating is at 5:15 pm.

bon appétit!

*Consuming raw or under cooked meats, fish, shellfish, or fresh shell eggs 
may increase your risk of food-borne illness, especially if you have certain 

medical conditions. Winter 23 

37 New Orleans Road, Ste J | Hilton Head Island, SC | 843 785 3200

Apéritif Hour 
4:30-6pm Bar & Bar Area

$2 Off All Adult Beverages & Craft Cocktails 
French Inspired Wines $45 a Bottle

A Whiskey Flight $45
(ask about our daily selections of whiskey’s) 

OYSTERS 
a daily selection of  oysters on the half  shell

$3 off  market ½ dozen / $6 off  market dozen

CHEESE PLATE
assortment of  cheeses, cracker, nuts, fruit 

-12-

SOUPE A L’OIGNON
classic onion soup, braised oxtail, gruyere, crouton

- 10 petite / - 13 regular 

ESCARGOTS
baked snails, garlic herb butter, crispy leek, toast

- 11-

LÉGUMES MARINÉS
assortment of house-made pickles, warm marinated 

olives, herbed cheese spread, crackers
-12-

MOULES - FRITES
french curry sauce, frites aioli 

- 15 -

SANDWICH MERGUEZ
house-made lamb sausage, fennel piperade sauce, 

calabrian chile-harrisa yogurt, shaved cabra romero,
toasted baguette, frites

-16-

HAMBURGER MAISON*
au poivre aioli, pickled green tomato, 
candied whiskey onions, aged raclette, 

white cheddar, brioche bun 
- 20 -
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