
cavatelli pasta
king mushrooms, crème fraîche, chives, pine nuts

beetroot risotto
vegan, coconut milk, braised leek, pistachios

boulevard burger
taleggio cheese, caramelized onions, shiitake mushrooms
black garlic sauce, salt + vinegar fries

chicken parmesan
arugula frisée salad, raspberry vinaigrette

salmon
buttermilk, yams, watercress oil, salmon roe

steak frites +8
strip loin, hand-cut fries, green peppercorn sauce, tarragon

cheesecake
strawberries, whipped cream

vanilla sundae
chocolate cake pieces, strawberries, bananas, salted walnuts
graham crumbs, whipped cream, raspberry syrup 

flourless chocolate cake
banana, walnuts, salted caramel gelato

modern american restaurant

summer restaurant week 2026
three-course prix-fixe menu | $40 per person

main course
choice of

pairing options

dessert
choice of

signature cocktail | $12
choice of

blackberry fix
gin, blackberry, lemon
clarendon on sunset
vodka or tequila
pineapple, pomegranate
date, lemon
margarita sandia
blanco tequila, cointreau
watermelon, lime

2 glasses of wine | $16
choice of

white
castelanno 
pinot grigio

red
castellano 
montepulciano

to start
choice of

housemade sweet potato buns
honey lemon butter

pork dumplings
pineapple gastrique, worcestershire sauce, scallions

zucchini croquettes
fontina cheese, red pepper mayo

caesar salad
crisp romaine, shaved parmigiano, croutons, rich caesar dressing

A 2% Culinary Fee Is  Added To All Checks To Support Our Kitchen Staff’s Base Wages and Benefits.

Before placing your order, please inform your server if a person in your party has a food allergy. *Served raw or undercooked, or 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, especially if you have certain medical conditions. 


