aret

SIXTY SIX

Chef David Baruthio

BARU DEGUSTATION

the Baru 66 experience. chef’s choice, full tasting menu for the entire table

four courses | 65/ 97 with wine

Six courses | 79/ 127 with wine

MENU DU CHEF
chef’s seasonal & daily inspired features
three courses | 58

@ SECOND

loup de mer,
roasted fillet, nicoise style, confit
lemon vinaigrette | 40

&D FIRST

strawberry salad,
organic mixed greens, strawberries,
chevre, champagne vinaigrette | 12

64 degree egg,
fresh chanterelles, green asparagus
emulsion | 18 +$4 for menu

wild caught halibut,
pan seared fillet, roasted corn+crab,
bacon, harissa aioli | 42

pan seared scallops,
peach chutney, cornbread, citrus
vinaigrette | 16

herb crusted rack of lamb,
minted potato, jus | 42

roasted duck breast,
cherry-port-thyme jubilee sauce,
pommes dauphines | 40

heirloom tomato salad,
fresh mozz, basil | 12

ahi tuna crudo,

yuzu vinaigrette, ginger | 16 wild boar,

apricot, sage, spaetzle, icelandic wild

escargot bourguignon, berry cured salt | 42

classic in the shell | 16

z FINISH

lavander creme bralée,
traditional recipe creme brilée | 12

berry clafoutis,
house made vanilla ice cream | 12

trio of sorbets,
iced meringue | 12

baru summer baked alaska,
sorbet, strawberry salad | 12

rhum baba,
fresh strawberries, sorbet | 12

BARU BISTRO

traditional French signatures - a la carte only

filet mignon au poivre* |48
Angus beef filet mignon, fresh
madagascar green peppercorn
sauce with choice of potato
pommes frites or mashed potato
filet mignon chanterelles* | 50
Angus beef filet mignon, fresh
chanterelles sauce with choice of
potato

escargot | 14

Escargot sautéed with white
wine-garlic sauce and fresh greens
served with puff pastry

soupe a ’oignon | 10
Traditional french onion soup
gratinee, emmental cheese

french picnic platter | 22
Chef’s selection of homemade
pate, cured meats, cheese, and
accoutrement

dover sole meuniere | 46
Pan seared whole fish, lemon-
caper butter

house made gnocchi |39
House made gnocchi, wild

pommes frites | 8 asparagus, morels

Hand-cut french fries, house-made
piment d'espelette aioli

les profiteroles | 12

Homemade choux pastry filled with
ice cream, chocolate sauce, creme
chantilly

fondant au chocolat | 12
Molten chocolate with caramel
sauce, homemade vanilla ice cream

crepe suzette | 16
French crepes with orange sauce
flambe with Grand Marnier

assiette de fromage | 14/ 18
Selection of 3 / 6 artisan cheeses
with accoutrements

*Consumer Advisory — Thoroughly cooking foods on animal origin such as
beef, lamb, pork, poultry, fish or shellfish reduces the risk of food borne

Consult your physician or public health
official for further information.

J —
iliness. Individuals with certain health conditions may be at higher risk if M 15
these foods are consumed raw or undercooked.
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