
 
 

  

 

 

 
 

SIGNATURE COCKTAILS 

 
 

MARTINI SUD 14  
M artell V S cognac / cinzano rouge / cinzano blanc / orange bitters 

 

 
BARDOT 14  
Golden Rum / grapefruit  juice / dark sugar / Benedictine / Ricard 

 

 
NOUGARO 14  
Russian standard vodka / cointreau / lime juice / raspberries 

 

 
BYBLOS 14  
Bulldog Gin / M int / Cucumber /  Lemon Juice 

 

 
Le 55 14 
Starr A frican Rum / Black Grapes / M int / Lemon 

 

 
FRAISE & BASILE                                                                              14  
Leblon cachaca / strawberry puree / basil /  limes 

 

 

 

STORM THE BASTILLE                                                                     16 
PURITY  V odka / Fentimans Ginger Beer / M yers Rum  
 

 

 

 
 

 

 

 
 

  



 

HORS D’OEUVRES 
 

Duck liver mousse tartine                                                                                      5 

Marinated olives                                                                                                       5 

 

 

FLATBREADS 
Tart Flambee                                                                                                 11 

smoked bacon / onions / fromage blanc                       

Truffle Mushroom                                                                                         14       
Crème Fraiche / Button Mushroom / Truffle Oil                      

Smoked Salmon                                                                                             14 

Crème Fraiche / Dill / Red onion / Capers 

The Provencal                                                                                                16 
Slow roasted tomato / Herbed goat cheese / Fennel & Olive tapenade 

Plein Sud                                                                                                        19 

Hummus / Merguez / Feta cheese / Fennel / Grilled zucchini & eggplant 

 

 

SMALL PLATES  
Herbed- Parmesan French fries                                                          8                                                       
three dipping sauces  

Red Beet Tartare on Half “Shell” Endive                                                    9 

Fourme d’Ambert / Pine Nuts / Chives 

Crispy wild mushrooms arancini “risotto balls”                                      10                                                                     
Black Truffle Aioli  

Croque-Monsieur                                                                                          12 
Ham and Swiss Cheese / Bechamel Sauce 

Fried Jumbo Calamari Provençale                                                         14 

Tartare and Garlic / Tomato Dip 

Toro Sliders                                                                                                   14 

Mini Beef Burger / Melted Gruyere Cheese / Brioche Bun / Truffle Mayo 

Trio of Tartare Land and Sea                                                                       15 

Salmon Tartare / Scallop Ceviche / Beef Tartare 

Shrimp Cocktail                                                                                            16 

6  U12 Contessa Shrimp 

Crab Cakes                                                                                                     16 
Lemon Mayonnaise 

Toro Burger                                                                                        19    
black truffle mayo / french fries / add bacon $2 / cheese $2 

Toro Platter 
crab cake / risotto balls / croque monsieur / calamari                                     34                                                                                       
 

 

Artisanal Cured Meats, Artisanal Cheeses               3 for 15          5 for 21 

 


