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FRUITS DE MER CAFE  saLADES

__‘:%" .. []erbs, Slva//afs & House Vinaigrette
SHRIMP OYSTERS ; ; 6
2 28 ¢ ROAST CHICKEN SALAD

Spicez] Butter Pecans, Poached Cranl?erries,
Spiced Citrus Vinaigrette & Sage Aioli
12

SOUPES %

. Mache, Goat Cheese & Walut Vinaigrette
ONION SOUP GRATINEE 1.6

8
GRILLED CHICKEN SALAD
Granny Smith App/es, Honey Parsnips, Glazed Walnuts,

SOUP DU JOUR Arugula, & Spiced Honey Vinaigrette

ENTREES )
Q™ B )

Quiche du Jour 10.00

Steak Sandwich

Caramelized Omnions, Rac/ette, Arugu/a, & Paprika Aol 14.00
Hamburger* with Frites 11.00
Cheeseburger*’ With Frites (Roque][ort, Gruyére or Clzealaiar) 12.00

o STEAK FRITES®
Moum White Wine, Garlic & Parsley Maitre d Butter
FRITES o

Seasonal Red Wine & Shallot
15 Brandy Peppercorn

21

~ CHEESE PLATE ~

Montrachet with Herbs (goats milk), C}limay ‘A la Biere” (cows milk), Camembert (cows milk),
Saint André (cows milk, soft triple cream), Saint Nectaire (cows milk, washed rind), Fourme dAmbert (cows milk)

with Olives or Fruit Compote
Choice o][tkree /14 Choice o][six /23

DESSERTS

CHOCOLATE CARAMEL TRIO OF ICE CREAMS ~ CHOCOLATE RASPBERRY TART
CREME BRULEE OR SORBETS v 5

7.5 7.5

o Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs can increase your risk of food borne illness. gé Can Can R y
an Can Recycles
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