SEAFOOD RAW BAR

*Fruits de Mer

Oysters half shell Clams half shell Crab Claws
Half dozen 16, One dozen 25 Half dozen 74, One dozen 20 Half dozen 18, One

dozen 30
Shrimp Cocktail, on ice with cocktail sauce 18

St. Tropez, half dozen Cape Cod Topneck and Littleneck Clams, half dozen Blue Hill Bay Mussels,
Shrimp and a dozen assorted Oysters (serves 2) 48

Le Grand Monte Carlo, a dozen Cape Cod Topneck and Littleneck Clams,
a dozen Blue Hill Bay Mussels, a dozen assorted Oysters, Lobster, Crab Claw,
Shrimp and Alaskan King Crab Legs (serves 4) 120

Served with cocktail sauce, aioli, shallots in red wine vinegar, horseradish and lemon wedges

ULV

PROVENCE SPECIALTIES

Cuisine du Soleil

SOoUPs

Pistou Soup, a traditional Provengale vegetable and basil soup 8
Fennel-Pumpkin Soup, with cinnamon and olives 8

COLD STARTERS

Vegetable Provencale, a mix of diced tomatoes, basil, tarragon, chervil, garlic,
olive oil, tapenade
with roquette and warm rosemary-cheese crostini 9

*Tuna Nigoise, Bibb lettuce, French beans, black olives, hard boiled egg, tomato,
artichoke hearts,
roasted pepper and basil with olive oil and lemon 16

STARTERS FROM THE STOVE

Socca Pancakes, thin chickpea pancakes fried in olive oil, served with seafood
rillettes and roquette 14
Crevettes au Fenouil, shrimp with fennel seeds, garlic, tomato and Pernod 19

Escargots a la Provencale, braised in olive oil, shallots, garlic, tomato concasse,
fennel and pastis, garnished with tomato aioli toast 18

Pissaladiere, an anchovy onion tart with courgette and kalamata olives 12

ENTREES

Lemon Sole Filet, pan-fried with a grapefruit-caper sauce and parsnip puree 33

*Tuna Nicoise, grilled, with sautéed Mediterranean vegetables, pan-fried potatoes,
garlic and Picholine dressing 29

Roasted Halibut, with aioli and vegetable tian 32
*Rack of Lamb en Croiite, with mushroom duxelle and tapenade 34

La Bouillabaisse, lobster, sea bream, cod fish, Acadian red fish, Merluza, red
mullet
and garlic croiiton rouille Bowl 18, Casserole 32

ARTISANATI CHFFESF

*Massachusetts Food Code requires disclosure that the consumption of raw or undercooked meat, fish or egg products may increase your risk of food borne illness.
17% gratuity and applicable taxes are added to parties of six and more; 20% gratuity and applicable taxes are added to private parties booked in the Olive Oil Private Cellar.



DINNER MENU

Miel, inspired by a country home in Provence, showcasing regional cuisine of
olives, tomatoes, honey and garlic

SOUPS

Cream of chestnut, with diced foie gras 71
New England clam chowder 70

Gruyere Onion Soup 10

COLD STARTERS

Caesar Salad, baby romaine tossed in Caesar dressing with crostini baguette and parmesan crackling 72
Provencale Chicken Breast 716 *Grilled Hanger Steak 78  Steamed Lobster 20

Cobb Salad, mixed salad and micro greens topped with grilled chicken, diced bacon, boiled egg,
tomato, avocado and crumbled blue cheese 16

*Tuna Tartare, lemon-marinated, with basil créme fraiche ice cream and cucumber coulis 77

STARTERS FROM THE STOVE

Scallops, sautéed in tomato, garlic, basil and fine herbs 75
Royal King and Blue Crab Cake, with lobster vinaigrette and tarragon mustard caper remoulade 18

Crépe, filled with ham and Swiss cheese, and roquette 74

FISH AND MEAT

Grilled Swordfish, with sautéed fennel, artichoke, red pepper and parsley oil 32
Pan Roasted Lobster, with chicpea truffle blended with “Chateau Virand” olive oil 42
Sea Bream, in a salt crust with tarragon sauce 28
*Cotes de Boeuf Grillée aux Herbes, grilled rib eye and fresh herbs with Miel pommes frites 34
*Grilled Hanger Steak, with crispy shallots and Miel pommes frites 28

PASTAS

Lobster Ravioli, with sautéed baby vegetables and lobster-saffron sauce 26
Cépe and Eggplant Cannelloni 716
Chanterelle Gnocchi, pan-fried with zucchini, “Moulin de L'Olivette” olive oil 20

Seafood Fettuccini, shrimp, scallops, mussels, tomatoes and basil over sautéed fettucini 24

DU MIEL DANS MON ASSIETTE
“A touch of honey (miel) on my plate”
Lemon-Honey Glazed Foie Gras, pan seared with tomato coulis and artichoke 18
Sautéed Sea Scallop, almond cream and honey-orange sauce with chickpea puree 16
Lemon Honey Free Range Chicken, “a la Mentonnaise,” roasted with onion marmalade 20

*Duck Magret, roasted with cassis-honey jus, braised salsify 21

*Massachusetts Food Code requires disclosure that the consumption of raw or undercooked meat, fish or egg products may increase your risk of food borne illness.
17% gratuity and applicable taxes are added to parties of six and more; 20% gratuity and applicable taxes are added to private parties booked in the Olive Oil Private Cellar.



