SOUPS & SALADS

Chilled Asparagus
Vinaigrette
reggiano parmesan
9
Salad Nicoise
tuna confit, haricot vert, olives
12/24
Arugula & Baby Beets
candied walnuts, roquefort
9
Field Greens
warm chevre, Dijon vinaigrette
8
Soup du Jour

especially if you have certain
medical conditions.
These dishes may be cooked to
your liking.

APPETIZERS

Select Cheeses
dried fruit, walnuts, balsamic
Syrup
11
Cured Salmon Tartar*

capers, creme fraiche
9

Braised Short Ribs
assorted onions, horseradish
11/22
Steamed Artichoke
Vinaigrette
drawn butter
9
Escargot
garlic & Pernod
9
Foie Gras Mousse
blackberry jam, cracked
pepper
12
Chicken Liver Paté
green peppercorns, baguette
croutons
8
Steamed Black Mussels

parsley, shallots, white wine
9/15

*Consuming undercooked meat,
fish or eggs may increase risk of
foodborne illness,

FRUITS DE MER¥*

Almond Plateau Royal
69
Almond Petite Plateau
39
Y2 Doz. Oysters
12
72 Doz Clams
9
Jumbo Crab Claws
15
Chilled 2 Lobster
15
Scallop Ceviche
7

Jumbo Shrimp Cocktail
4 Pieces
14

6 Pieces
21

PLATS DU JOUR

SUNDAY
SHRIMP SCAMPI

MONDAY
COQ AU VIN

TUESDAY
DUCK 4 PORANGE

THURSDAY
WHOLE ROASTED FISH

FRIDAY & SATURDAY
RACK OF LAMB*

SIDES

Glazed Baby Carrots
Spring Vegetable Ragolt
Roast Garlic Crushed
Potatoes
Haricot Vert
Herb Roasted Potatoes
Macaroni & Cheese
Sautéed Greens
Cheese Fries




French Fries
French Fries & Gravy
Truffled Noodles
6

ENTREES

Sea Bass au Pistou
eggplant caviar, roasted

peppers
22

Roast Chicken
crushed potatoes, natural
sauce
17

Moroccan Lamb Shank
shallots, apricots,

chickpea-mint salad
22

Atlantic Salmon
(medium rare)*
asparagus, Israeli couscous,
basil oil
19

Stuffed Breast of Veal
egg noodles, sweet peas,
truffle oil
19

STEAK FRITES*

Marinated Hangar Steak
21

13 Oz. Dry Aged NY Strip
29

16 Oz. Dry Aged NY Strip
35

roasted shallots, marrow

R/
0‘0

au poivre

\/
0’0

crumbled Roquefort

SANDWICHES

Hamburger* or Turkey
Burger “Deluxe”

Croque Monsieur

Pressed Pgrk Sandwich

Softshell érab Po’Boy

12



