
baguette

L e s  F o i e  G r a s

Warm Tomato Tarte Fromage Blanc, Herbs de Provence 

Onion Soup Gratinée Calvados, Crouton, Gruyère

Escargots à la Bourguignonne 

Salmon Tartare Egg Mimosa, Crème Fraîche, Gaufrettes 

Country Pâté Sweet Gherkins, Pommery Mustard, 

     Grilled Baguette

SATURDAY
Châteubriand

Pour Deux
Sauce Bérnaise 112

Roasted Chicken Pommes Purée, Glace de Volaille

Salmon Provençal Tomato, Garlic, Capers, Olives, Pistou 

Trout Almondine Haricots Verts, Toasted Almond, Brown Butter

Tagliatelle Champignons, English Peas, Mascarpone, Marsala

Filet au Poivre Green Peppercorn-Brandy Sauce 

P L AT S  P R I N C I PA U X

Moules Marinière Garlic, Chablis, Crème, Fines Herbs

Poulet Cajun Petite Salade, Beurre Blanc 

Steak à la Bordelaise  Mâitre d’Butter, Shallot Confit 

Burger Royale Caramelized Onion, Butterkäse Cheese, 

    Dill Pickles, Remoulade, Brioche Bun

13

12

15

15

14

Salade Verte Butter Lettuce, Banyuls Vin, Fines Herbs

Frisée aux Lardon Soft Poached Egg, Grainy Mustard Vin

Roasted Baby Beets Chèvre, Mâche, Hazelnut  

Le Pomeroy Red Romaine, Crisp Apple, Walnut, Roquefort, 

     Creamy Apple Dressing, Apple Saba
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14

12

14

26

30

28

27

52

9

12
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24

24

32

18

24

21

26

Pommes Purée

Asparagus Bérnaise

Pommes Frites & Aioli

Haricots Verts

Macaroni au Gratin

p lAt eau x

HOUSE
WARM & SERVED W/ SALTED BUTTER 5

MONDAY
Lobster Ravioli

Tarragon,
Beurre Blanc  28

TUESDAY
Duck a l’Orange

 Glazed Carrot, 
Candied Orange 34

WEDNESDAY
Duet of 

Colorado Lamb
Ratatouille Vegetables, 

Lamb Jus 42

THURSDAY
Veal Porterhouse 

Pomme Allumette,
Mâitre d’Butter 52

FRIDAY
Bouillabaise Royale

Shrimp, Lobster, 
Mussels, Scallops  48

SUNDAY
Whole Roasted

Chicken
Glace de Volaille  36

Le Petit

s h e l l f i s H
Colossal Black Tiger Shrimp (4)

Alaskan Jumbo King Crab (1/2 LB)

Maine Lobster Cocktail

21

21

P/A

West Coast (6)

East Coast (6)

Du Jour (6)

OY st e r s

Le Grand135 245

L e s  G a r n i t u r e s

24

62

32

L E S  S A L A D E S

Gnocchi Parisienne Crispy Garlic Nage

Mousse Brulée Tilton Apricot, Brioche Toast

Pan-Seared Vanilla Bean Pain Perdu, Berries

P O U R  C O M M E N C E R

Plateaux Accoutrements
Horseradish Cocktail, Florida Mustard Sauce, 

Sherry Mignonette, Tabasco

(847) 999-3090 | pomeroywinnetka.com | 844 Spruce, Winnetka, IL | Visit more                 Restaurants! Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

BAKED

Coming Soon!

HAPPY BIRTHDAY CHRISTOPHER!HAPPY ANNIVERSARY RYAN AND ANNA!


