Lunch a la Carte

S umon cru mariné 77
Thinly sliced raw Salmon, marinated in Lemon juice, Olive oil, Capers and Chives

Cocklnil e Creveltes des Sies 77

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

Fove de vean féﬂ/zwljg 77

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

7 %/57% %&wf//ég auw %fﬂ/@ Jawce %/w% 77 50

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

Fitot de S runmion /M&fé awz Shomaled jur Foétie of g?u)zm«/ﬁ 72

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

Tavtare de Thon 72

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

St Bressane 72 50

Pan seared Boneless Breast of Chicken over mixed Greens, Walnut Oil and Sherry Vinegar Vinaigrette

%/Z//é/?% e %/é&/ég Frwce Mowtarde o L dncicnne 72

Sautéed boneless Breast of Chicken, Pommery Mustard Sauce

Gowmandsise de Bawf 72 50

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

%7@4/%4 Frint —fa&g&&ﬁ, S e %éa/ﬂ/z%/% aw a%n/z 74

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

Fitot ok %&m&/ e Croule 75

Seared Tenderloin of Beef (cooked Medium rare to Medium) wrapped in Puff Pastry with a Duxelle of Mushroom, Port Wine sauce

Ftnde e %7@4/%4 S rint- acgued, %mgy//gl/g aur Zz&//éﬁ 70

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

%%y/ﬁ e %7@4/%4 Fzint —fa&y&wﬁ 76

Combination of pan seared Sea Scallop 3 different ways
(over green Lentils, Champagne Saffron Sauce, over crispy Popatoes, Garlic and Parsley Butter, Tomato Concassee
And on mixed Greens, Truffle Vinaigrette )

Cistean de Crate Sauce LBewrve Blane 76

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

Gitot ab %&m&/ 2w Foospre 76

Petite Filet of Beef Tenderloin with Black Peppercorn, deglazed with Cognac and demi-glace

%M/‘/Zéﬁ/&% S e %7@%&/// 76

Beef Tenderloin, Blue Cheese and Port Wine Cream Sauce

S tode Courmande du %7/@?&//9/ 75

Sautéed pieces of fresh Foie Gras and seared « Moulard Duck Breast, Mixed Greens, Walnuts , Truffle Vinaigrette



Fove Gras Fowds /Méé’@é}/éﬁémé @aﬂl@ Pornrmes crowdlitbanltes 24

Pan seared Fresh Duck Liver served with crispy Potatoes, Port Wine sauce
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The Chef’s Vegetarian Plate : Please Ask your Waiter for Today’s Combination
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 conditiions
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Low Calorie - Low Sodium - Low Fat
A Vegetarian Plate is available with Today’s Chef Choice of Vegetables ( Market Price)

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




