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CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,  

SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

L A  M E R C E R I E  C L A S S I Q U E S

C R Ê P E  C O M P L È T E   28 
buckwheat crêpe, egg sunny side up, paris ham,  
comté, crème fraîche
 
TA R T I N E  D E  S A U M O N  F U M É  A U  
P I M E N T  D ’ E S P E L E T T E   24 
house-smoked salmon, crème fraîche, espelette, petite sorrel
 
Œ U F  C O C O T T E  G R A N D - M È R E   19 
two baked eggs, cream, mushroom brioche
 
Œ U F  M O L L E T,  C R È M E  D E  C H O U  F L E U R  E T  T O F U   17 
soft boiled egg, whipped cauliflower and tofu, parmesan

L E  D É J E U N E R  –  L U N C H 

P O U L E T  F E R M I E R  C R O U S T I L L A N T   37 
cr ispy heritage chicken, green beans, garlic and ginger brittle 
 
C R O Q U E  M O N S I E U R   21  
ham, comté 18 months, sauce béchamel   
M A D A M E   +3
 
Q U I C H E  V É G É TA R I E N N E   23 
mushroom, spinach, comté 
 
AV O C AT- C R E V E T T E S   26 
new caledonia shrimp, grapefruit, avocado, french cocktail
 
N I Ç O I S E   29 
tuna, anchovy, potatoes, egg, green beans, red onions
 
S A L A D E  V E R T E  C R O Q U A N T E  A U X  
H E R B E S  A R O M AT I Q U E S   19 
little gem, radish, cucumber, fines herbes dressing
 
A S S I E T T E  D E  F R O M A G E   26 
selection of local cheeses, bread

L E  P E T I T  D É J E U N E R  –  B R E A K FA S T

YA O U R T  A U X  F R U I T S  F R A I S   16 
greek yogurt with granola, fresh seasonal fruit, honey
 
R I Z  A U  L A I T  D ’A M A N D E   14 
warm rice pudding, vanilla and cardamom, raspberry jam
 
C R Ê P E S  A U  S U C R E   17 
three sweet crêpes served with a side of vanilla  
sugar, lemon and our homemade jam

I R R E S I S T I BL E  
BR EU VAG E

A PÉ R I T I F  1 5 
P I S C I N E 

champagne, citrus, ice 
 

P E T I T  PA R I S 
aperol, sparkling wine, grapefruit 

 
R O S É  S O U R 

rosé, lillet, cucumber
 

B E L L E  D E  J O U R 
mezcal, wild cherry, pomegranate shrub

V I N  1 5  
S PA R K L I N G  |  W H I T E  |  R O S É  |  R E D

P É T I L L A N T 
J O U S S E T  ‘ É X I L É  R O S É ’ 
Vin de France 2021 — 65

 
B E L L U A R D  ‘ P E R L E S  D E S  M O N T  B L A N C ’ 

Vin de Savoie 2019 — 75
 

D O M A I N E  R O L E T 
Crémant du Jura NV — 85

 
H E R V É  R A F F L I N  ‘ L A  N AT U R E ’ L’ 

Champagne, NV — 95
 

D OYA R D  ‘ C U V É E  V E N D É M I A I R E  –  B D B ’ 
Doyard — 125

PA I N  A U  
C H O C O L AT   6.5 

buttery, flaky  
chocolate croissant

C R O I S S A N T   6  
buttery, flaky croissant

A M  B R I O C H E   8 
crème anglaise 

B O U L A N G E R I E  –  B A K E RY

PA I N  E T  B E U R R E   8 
rye bread, salted  
Bordier butter
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F R A I S E S  E T  F R A M B O I S E S  À  L A  C R È M E  F O U E T T É E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 24 
berries and cream
 
P R O F I T E R O L E S  A U  C H O C O L AT  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 17 
choux pastry, vanilla ice cream, hot chocolate sauce
 
TA R T E  TAT I N  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18 
caramelized apples, salted butter, crème fraiche, puff pastry
 
C R È M E  B R Û L É E  À  L A  VA N I L L E  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 15 
vanilla custard
 
C O U P E  TA H I T I  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 18 
roasted pineapple, rum, whipped cream, coconut ice cream, lime caramel
 
A S S I E T T E  D E  P E T I T S  G ÂT E A U X  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 12 
ginger thins, calissons, leaf tuiles

MARCH 01, 2024

EXECUTIVE CHEF JON RODRIGUEZ
CHEF PARTNER  MARIE-AUDE ROSE
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C O C K T A I L S

L A  V O L E E      17 
vodka, pear, ginger, lime

B R U I N E  D ’A U T O M N E      17 
calvados, vermouth, salers, cinnamon

L A  S U AV E         19 
rye whiskey, Chartreuse jaune, Benedictine

B I È R E  &  C I D R E

K R O N E N B O U R G  ‘ 166 4’     11 
Strasbourg, France

B R A S S E R I E  D E  L A  
P I G E O N E L L E  ‘ L O I R E T T E ’  16 
Loire, France 

AVA L  C I D R E   15 
Bretagne, France

N O N - A L C O H O L I C

‘ 5 3’   15 
pomegranate, lime, honey

L E  M I N O T  15 
seedlip 108, cucumber, mint, tonic

F L U E T T E  15 
ginger, beet juice, lemon

 F R A N Ç O I S E  15 
seasonal shrub, lemon, soda

N O U G H T Y  S PA R K L I N G  R O S E  15

N O U G H T Y  S PA R K L I N G  C H A R D O N N AY  15

C O F F E E  &  E S P R E S S O

D R I P  C O F F E E    6

E S P R E S S O    7

M A C C H I AT O    7 

C A P P U C C I N O    8

L AT T E    8

T E A

T U R M E R I C  W E L L N E S S    9 
turmeric, rosemary, ginger, black pepper,  
citrus peel

M I N T H A    9 
peppermint, anise hyssop, tarragon

C A R AVA N  C H A I         9 
rooibos, cinnamon sage, cardamom,  
pink peppercorn

G E N M A I C H A     9 
kagoshima prefecture, japan

M O U N TA I N  B E A U T Y       9 
yunnan province, china

SHOP the OBJECTS  
on YOUR TABLE

SCAN HERE AND TAKE IT HOME: 
 All of the tableware at La Mercerie produced by global 

artisans is available to purchase at RW Guild.

P É T I L L A N T  BY THE GLASS

C H A M PA G N E  B R U T  B L A N C  D E  B L A N C S  ‘ S É L E C T I O N  B E L L E S  A N N E É S ’  Pierre Gimmonet NV          32

V O U V R AY  B R U T  ‘ T R O G L O DY T E ’  Alain Robert NV  18 

R O S É  P E T I L L A N T  N AT U R E L  ‘ É X I L É ’  Lise & Bertrand Jousset 2021  20

 
B L A N C  BY THE GLASS

M U S C A D E T  S E V R E - E T- M A I N E  S U R  L I E  ‘ O R T H O G N E I S S ’  Domaine de l’Ecu 2020  18

S A N C E R R E  ‘ L E S  G R A N D S  M O N T S ’  Isabelle Garrault 2022      27

B O R D E A U X  B L A N C  ‘ R E S E R V E ’  Michel Lynch 2022     20

C H A B L I S  1 E R  C R U  ‘ B E A U R OY ’  Agnes & Didier Dauvissat 2022  31

 
O R A N G E  BY THE GLASS

V I N  D E  F R A N C E  ‘ S G U  C O N TA C T ’   Vivanterre 2021       24 

 
R O S É  BY THE GLASS

C Ô T E S - D E - P R O V E N C E  ‘ L E S  C O M M A N D E U R S ’  Château Peyrassol 2022   22

S A N C E R R E  ‘ C H AV I G N O L’  Domaine Pierre Martin 2022   20

 
R O U G E  BY THE GLASS

CROZES-HERMITAGE ‘CERTITUDE’ Domaine Francois Villard 2020           24 

MONTAGNE SAINT EMILION Vieux Château Saint André 2018  23 

C H E V E R N Y  ‘ L E S  C L O S  D E S  C A R T E R I E S ’  Christian Venier 2022     18

BOURGOGNE ROUGE Maison Pierre Brisset 2019  29


