Lunch a la Carte

Fumon cru marié 72
*Thinly sliced raw Salmon, marinated in Lemon juice, Olive oil, Capers and Chives

Cocklat e Creveltes des Sies 72

Grilled Shrimp, Pineapple, Avocado, Tomato, Lime and Herbs Vinaigrette
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Baked Snails (6) with Garlic and Parsley Butter and Tomato concassée

Frve dbe veaw %&/%@/Jg 7.2

*Sautéed calf’s liver, and Onion marmalade, Port Wine Sauce

% %/57% %W/‘/ég au %/ﬂ/@ Jawce %//24% 72 50

Thin French “Crépe” stuffed with Lump Crab meat, Béchamel with Swiss cheese

Fotel de S unron /M&fé awz Sromaled Jur Foétbe of %z&)zﬂ/ﬂé 7.3

*Poached Filet of Salmon with fresh herbs, Lemon and Capers Butter Sauce

Tartare de Thvn 72

*Hand Cut Ahi Tuna steak, seasoned in the classic French “Tartare” way (shallots, chives, etc), crispy Potatoes

%/Z/ém b Dotttz Fruce Mowtarde o L dncicnne 72
*Sautéed boneless Breast of Chicken, Pommery Mustard Sauce
Fatode de Frutof a@y/‘g—dw&ag 7.3

Salad of mixed Greens, dried Cherries, Walnuts, Gorgonzola pieces, topped with diced grilled Chichen
and Apple julienne, Shallots, Sherry Vinegar and Walnut Oil Vinaigrette

Gitot de Sy %ﬂ//é’ %m/wlg e Foparrred verted, Fruce Portn 72

*Grilled Berkshire Pork Tenderloin, Green Apple Compote, Crispy Potatoes,
Dried Cherries Port wine sauce

Courmandise de @x&/ 74

*Thinly sliced seared Beef Tenderloin, mixed green Salad, Walnut Oil and Sherry vinegar with walnut and Gorgonzola pieces

%7444/%4 Fint —fwgng, Fruce %%MZ/ZW aw %/‘m 74

Pan seared Sea Scallops over tiny French green Lentils, Champagne Sauce with touch of Saffron

Ftode e %7444/%4 Fint —fwgagj, %zagy/g//g aur 9;&4/%4 79

Salad of pan seared Sea Scallop on mixed Greens and crispy Potatoes, Truffle vinaigrette

Citean de Crate Sauce Bewrve Bilane 76

Pan seared Local Jumbo Lump Crab Cake (almost no binder) over grilled Polenta , Sauce “Beurre Blanc”

Gt ae @x&/ 2w Soospre 76

*Petite Filet of Beef Tenderloin with Black Peppercorn, deglazed with Cognac and demi-glace
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*Beef Tenderloin, Blue Cheese and Port Wine Cream Sauce

St Cowurmande di %//‘é%ﬁ/ﬂ/ 748

*Sautéed pieces of fresh Foie Gras and seared « Moulard Duck Breast, Mixed Greens, Walnuts , Truffle Vinaigrette
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*Pan seared Fresh Duck Liver served with crispy Potatoes, Port Wine sauce

Forsy L arsnatenr de @x&/ 24

*Twin Filets of Beef Tenderloin, one with black Pepercorn and Cognac sauce, the other with Roquefort Port wine sauce

Fvioles de %%m aux o%yzwwj e Provence 75

Ravioles (Small Raviolis stuffed with Comté Cheese and fresh Herbs) with Provencal Vegetables,
Fresh Basil Emulsion and Parmesan Reggiano

Our Luncheon Plates are served with a complimentary Soup or Salad

20% Gratuity will be added for Tables of 8 or more

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs can increase your risk of foodborn illness,
especially if you have certain medical conditions






