
 

L E S  D E S S E R T S  
Soufflé de Grand Marnier | tahitian vanilla crème anglaise (for two) 10 

Chocolat et Coffee Pot de Creme 6 

Tarte de Fruits | apple tart 6 

P L A T S  P R I N C I P A U X  
Magret de Canard*| sonoma duck breast | candied yams | grilled endive | maple gastrique   25 

Coquille de Mer* | seared diver scallops | artichoke - smoked lardon ragout | mustard veloute    26 

Agneau Rôti* | double chop lamb rack | forest mushroom risotto| braised fennel | natural reduction   32 

Steak Frites* | roasted flat iron | bone marrow | shallot buerre noisette | pommes frites | aioli   25 

Bouillabaisse | mussels | clams | sea scallops | bass | white shrimp | fennel pollen | fumet   27 

Shortrib Veau | braised veal shortrib | glazed baby turnips | buttered celery root mash  | black truffle jus   24 

H O R S  D ’ O E U V R E S  
L’Oignon Soupe | caramelized sweet onions | aged gruyere | sherry   7 

Salade Maison | mache greens | heirloom tomato confit | french radish | rhone vinaigrette   8 

Escargots de Bourgogne| roasted garlic | parsley butter | toasted baguette   10 

Asperges* | jumbo asparagus | rainbow valley eggs | truffle oil | parsley bread crumbs   9 

Plat de Fromages | st. angel | p’tit basque | quince paste | spiced pecans | honeycomb   12 

Boeuf Tartar* | arizona beef | sunny side up egg | pommes natural   10 

Foie Gras* | pickled grapes | mission figs| hibiscus honey | toasted waffle   14 

Moules Maison* | black pei mussels | pastis | thyme | charred lemon   12 

Canard Raviolis | duck confit | wild oregon chanterelles | fromage blanc ravioli | candied apricots   13 

J A M E S  P O R T E R  
chef 

 
D A V I D  B O W M A N  

chef de cuisine 

21% GRATUITY ADDED TO PARTIES OF 6 OR MORE 
 

*Eating raw or undercooked meat, poultry, eggs or seafood may pose a health risk.  
These foods are cooked to order, undercooked or raw. 

 
7216 East Shoeman Lane, Scottsdale, Arizona 85251 

480-991-6887 • www.PetiteMaisonAZ.com 


