o atker

at The Fontaine €
DINNER

SHAREABLE FOR THE TABLE

Parker Standards

CHICKEN LIVER MOUSSE cg 10
seasonal jam | toast points

CHEESE & CHARCUTERIE PLATTER cg 18
artisanal cheeses | house condiments | toast | preserved meats | vegetables | grains

BLACKENED HUMMUS cg 13
black eye peas | bacon vinaigrette | pickled alliums | blackened bread

FRIED PICKLES vg 8
beer batter | comeback sauce

Seasonal Plates

BRAISED ARTICHOKES g 9
olive oil | lemon | tasso

GRILLED ASPARAGUS gv 9
citrus | brown butter | aged gouda

DIRTY ARANCINI 10
dirty rice ‘risotto’ | brie | green onion gremolata

WOOD ROASTED CARROTS gv 9
shaved scallions | local honey

WOOD FIRED FLATBREADS - curated by you 13

Please choose up to four listed ingredients | additional ingredients 3

sauce | rawtomato | ‘turkey gravy’ | garlic oil | cheese sauce
cheese | ricotta | aged cheddar | gouda | mozzarella
protein | speck | lamb sausage | tempeh | hot smoked salmon | Spanish chorizo
maple bacon | chicken | crawfish | charred beef | nduja
veggies | braised artichoke hearts ™™™ | 55paragus | preserved tomatoes
spring onions | mushrooms | roasted garlic | caramelized sweet onions | black walnuts

*Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness. Please inform your server of dietary restrictions or allergies as substitutions are available.
g=Gluten Free | cg=Can be Gluten Free | v=Vegetarian | vg=Vegan




SALADS & SOUPS

SPRING SALAD g v 9
mizuna | strawberries | burrata | baby herbs | Banyuls reduction

SPRING STEW gvg 8
local legumes & vegetables

BABY KALE SALAD 9
black garlic | white anchovy | toast | aged gouda

LOUISIANA CRAWFISH BISQUE 9
brown buttered tails | scallions

SHAVED ASPARAGUS SALAD g9
charred tips | red pepper | house ricotta | quail egg

ENTREES

Seasonal Plates

SORTA SHEPHERD'S PIE 28
local lamb sausage | leeks | carrots | peas | sunchokes

OSCAR BENEDICT 45
beef rib “eye” |spicy softshell crab | asparagus | tarragon-butter | farm egg

SPRING VEGAN FLING g vg 22
pan roasted lentils cakes | winter pickles | melted alliums | baby vegetables

PORCHETTA 36
heritage pork | wood roasted potatoes | artichokes | green garlic

GRILLED PACIFIC HALIBUT g 38
buttered English peas | salted radishes | baby root vegetables | captured broth

Parker Standards

PAPPARDELLE BOLOGNESE 24
handmade pasta | pork-veal-beef | tomatoes | parmesan

FRIED CHICKEN 24
white & dark meat cutlets | braised greens | mashed potatoes | gravy

SUSTAINABLY SOURCED SALMON g 28
baby greens | fennel pollen potatoes | citrus gastrique

STEAKHOUSE SPECIAL 42
70z beef filet | loaded potato cake | side salad | red wine beef sauce

PARKER BRICK CHICKEN g 32
half chicken | roasted mushrooms | spring onion polenta | sunchokes & carrots | pan sauce

*Contains or may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness. Please inform your server of dietary restrictions or allergies as substitutions are available.
g=Gluten Free | cg=Can be Gluten Free | v=Vegetarian | vg=Vegan
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