
DEBUT

SOUP

SALAD

LES FRUITS DE MER

PRINCIPAL

FLAT BREAD À LA CARTE

DINNER MENU

Fromage and Charcuterie
Daily Selections, Assorted

Accoutrements

Steamed Mussels
Chorizo, Shallots, Aix Herb Butter, Grilled

Ciabatta    15

Blue Cheese Chips
House-Made Potato Chips, Blue Cheese

Dressing, Blue Cheese Crumbles      12

Crispy Calamari
Smoked Pepper Aioli, Sweet Soy,Flash-

Fried Vegetables    15

Escargot
Garlic, Shallots, Aix Herb Butter, Crostinis    

14 

Crab Cakes
Remoulade, Lemon, Traditional 

Herbs    15

Caprese
Mozzarella, Roma Tomatoes, Basil Oil,

Balsamic Glaze     16

Tuna Tartar
Yellow Fin Tuna, Sweet Soy, Avacado,

Wakmae, Cucumber, Masago, Chilli Oil,

Togarshi, Wontons   17

Traditional French Onion Soup
Gruyère, Provolone, Crostini    11

Soup Du Jour
Chef Selection     10

Aixoise
Romaine, Cabbage, Peppers, Carrots,

Pickled Ginger, Sesame Seeds, Peanuts,

Peanut Lime Vinaigrette   13 

Wedge
House-made Blue Cheese Dressing,

Shaved Red Onions, Lardons, Tomatoes

11

Mixed Green
Baby Heirloom Tomatoes, Cucum-

bers,Shaved Red Onion, Shaved Par-

migiano-Reggiano,

Garlic Vinaigrette 11

Tradional Caesar
Romaine, Shaved Parmigiano- Reggiano,

Caeser Dressing, Aix Herb Croutons  11

Pan Roasted Salmon
Quinoa, Asparagus, Red Onions, Ginger,

Sweet Soy, Glaze, Heirloom Carrots     29

Fish Aixoise
Please Consult Your Server For Today’s

Selections   M/P

Seared Scallops
Parmesan Rissotto, Asparagus,

Mushrooms, Red WIne Sauce   35

Shrimp Tagliatelle
Sauteed Shrimp, Tomato Cream Sauce,

Shaved Parmigiano- Reggiano   25

Cioppino
Mussels, Seared Fish, Shrimp, Snow Crab

Legs, Clams, Garlic, Tomato Wine Broth,

Parsley       39

Braised Short Rib
Whip Potatoes, Baby Carrots, Pearl

Onions, Heirloom Tomaotes, Au Jus   32

Steak Frites Au Poivre
Brandy Shallot Cream Sauce, Served with

Hericot Verts, Aix French Fries    34

Filet Mignon
Hand-Cut Beef, Whipped potatoes,

Asparagus, Roasted Mushrooms,Red

Wine Sauce     M/P

Coq Au Vin
Roasted in Red Wine Reduction,

Whipped Potatoes, Chives, Pearl Onions,

Bacon Lardons, Blistered Cherry

Tomatoes , Gaufrette   25

Mushroom Rigatoni
Parmesan, Crème,  Cracked Red Pepper    

24

Margherita
Fresh Mozzarella, Sliced Roma Tomatoes,

Fresh Basil     14

Sausage and Chèvre
Tomato Sauce, Red Peppers, Fresh

Oregano, Chili Flakes     16

Mushroom Fontina
Sautéed Wild Mushrooms, White Truffle

Oil     16

Whipped Potatoes

Haricot Verts

Rainbow Carrots

Aix French Fries

Brussel Sprouts

8

This meal can be easily
modifiedto fit.

GF gluten free V vegetarian

Add Chicken      
Add Shrimp 
Add Wild Salmon 
Add Hanger Steak 

7
9

10
15

 
• Contains raw ingredients. Consuming raw or undercooked foods may in-

crease your risk of foodborne illness.

20% gratuity will be added to parties of 8 or more.
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New Zealand Herb Crusted
Rack Of Lamb
Fricassee of Quinoa, English Peas,

Heirloom Cherry Tomatoes, Smoked

Eggplant Puree, Red Wine Sauce 38

GF
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SALAD

PRINCIPAL

À LA CARTE

LUNCH SELECTIONS

Crab Cakes
Remoulade, Lemon, Traditional 

Herbs    15

Traditional French Onion Soup
Gruyère, Provolone, Crostini    11

Soup Du Jour
Chef Selection     10

Aixoise
Romaine, Cabbage, Peppers, Carrots,

Pickled Ginger, Sesame Seeds, Peanuts,

Peanut Lime Vinaigrette   13 

Wedge
House-made Blue Cheese Dressing,

Shaved Red Onions, Lardons, Tomatoes

11

Mixed Green
Baby Heirloom Tomatoes, Cucum-

bers,Shaved Red Onion, Shaved Par-

migiano-Reggiano,

Garlic Vinaigrette 11

Tradional Caesar
Romaine, Shaved Parmigiano- Reggiano,

Caesar Dressing, Aix Herb Croutons  11

Fish Aixoise
Please Consult Your Server For Today’s

Selections   M/P

Whipped Potatoes

Haricot Verts

Rainbow Carrots

Aix French Fries

Brussel Sprouts

This meal can be easily
modifiedto fit.

GF gluten free V vegetarian

Add Chicken      
Add Shrimp 
Add Wild Salmon 
Add Hanger Steak 

5
9

10
15

 
• Contains raw ingredients. Consuming raw or undercooked foods may in-

crease your risk of foodborne illness.

20% gratuity will be added to parties of 8 or more.

Fromage and Charcuterie
Daily Selections, Assorted

Accoutrements

GF

Steamed Mussels
Chorizo, Shallots, Aix Herb Butter, Grilled

Ciabatta    15

GF

Crispy Calamari
Smoked Pepper Aioli, Sweet Soy,Flash-

Fried Vegetables    15

GF

GF

AIX BURGER
Prime Beef, American Cheese, Lettuce,

Tomato, Pickled Onions, Chipotle, Aix

Herbs, Aix Herb Fries, Side Of Mixed

Greens 17

GF

Fish Sandwich 
Corn Flour, Flash-Fried Fish, House-Made

Tartar, LTO, Aix Herb Fries, Side Of Mixed

Greens 16

Shrimp Tagliatelle
Sauteed Shrimp, Tomato Cream Sauce,

Shaved Parmigiano- Reggiano   25

GF

Steak Frites Au Poivre
Brandy Shallot Cream Sauce, Served with

Hericot Verts, Aix French Fries    34

GF

Mushroom Rigatoni
Parmesan, Creme, Truffle, Ricotta,

Cracked Red Pepper    24
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Blue Cheese Chips
House-Made Potato Chips, Blue Cheese

Dressing, Blue Cheese Crumbles      12

GF  V

Caprese
Mozzarella, Roma Tomatoes, Basil Oil,

Balsamic Glaze     16
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GF  V

GF  V

GF  V

GF  V

Chicken Sandwich 
Provlone, LTO, Chipotle Aioli, Aix Herb

Fries, Side Of Mix Greens 15

SANDWICHES

Braised Short Rib
Whip Potatoes, Baby Carrots, Pearl

Onions, Heirloom Tomaotes, Au Jus   32

Short Rib Sandwich
Grilled Sourdough bread, Garlic Aioli,

Arugula, Muenster Cheese, Served with

Aix Herb Fries  18
Escargot
Garlic, Shallots, Aix Herb Butter, Crostinis    

14 
























