
chef  jean-marie cadot grew up in a family that has been in the 
restaurant, hotel, and bakery business since 1758. At age eight 
he began working in the family bakery. Jean-Marie trained in 
paris, new york, and dallas, continuing the family tradition 
for thirty years



SOUPS
onion soup gratinée.........................................................................$6.95

lentil soup......................................................................................$4.95

APPETIZERS
duck terrine with pistachios, foie gras, and truffles.................................$8.95

crispy tenders of calamari with tartar sauce.............................................$8.95

crispy duck wrap confit with apricot orange sauce...................................$8.95

jumbo lump crab cake pan fried with balsamic reduction........................... $14.00

pan seared foie gras with poached pears in a sangria reduction sauce......... $16.50

escargot sautéed in a garlic cream sauce..................................................$8.50

house smoked salmon with horseradish cream and straw potatoes............ $10.95

tuna tartar and guacamole topped with caviar.......................................$16.95

mussels with herb cream sauce and white wine...........................................$12.95



SALADS
heart of romaine lettuce with caesar dressing, brioche toast points 
topped with tapenade and parmesan reggiano......................................... $8.00
	 with shrimp, add  $4.95

baby iceberg lettuce with apple smoked bacon, blue cheese dressing 
and poached pears................................................................................ $8.00

bibb lettuce with granny smith apples, candied walnuts, roquefort 
and mustard vinaigrette........................................................................ $8.00

house salad with mixed greens and citrus vinaigrette................................ $6.00

belgian endive with roasted beets, goat cheese, spinach, orange segments, 
in a mustard vinaigrette.........................................................................$9.95

VEGETARIAN CHOICES
potato gnocchi sautéed with wild mushrooms in a port wine sauce............$16.95

linguini with asparagus and garden vegetables, cream sauce......................$14.95



FISH
salmon filet sautéed with spinach, oyster mushrooms, 
and lemon thyme sauce.........................................................................$22.95

tilapia sautéed on a bed of risotto served with a cranberry 
and grapefruit honey chardonnay sauce................................................$19.00

filet of trout butterflied with langoustine pistachio 
mushrooms white wine sauce...................................................................$21.95

dover sole, prepared to your taste...............................................market price

filet of sea bass pecan encrusted, butternut squash, chardonnay 
leeks cream sauce served with potato gnocchi........................................$35.00

sea scallops and shrimp with linguini in a mushroom and spinach 
champagne sauce..................................................................................$26.95

ahi tuna blackened with spaghetti squash and ginger, served with 
a mango white wine cream sauce............................................................$22.95



MEAT
filet mignon with wild mushrooms and foie gras au jus......................... $34.00

coq au vin (chicken in red wine sauce)...............................................$23.95

hanger steak with shallots in a bordelaise sauce.................................$24.00

veal scallopini with lemon butter and capers sauce.............................. $25.00

pork tenderloin with apple brandy sauce and cranberries.....................$22.95

lamb rack crusted with tarragon, port wine reduction, 
and mission figs............................................................................$44.00

roasted duck with orange and ginger sauce........................................$28.95

short ribs braised, mousseline potatoes with petit syrah sauce, 
topped with horseradish and baby arugula........................................ $25.00

crispy sweetbreads with butter nut squash, straw potatoes, 
and a madeira demi glace................................................................$26.00

flat iron steak provencal with pommes frites.....................................$24.00



DESSERTS
parfait café with kahlua sauce and almond meringue................................ $8.00

thin apple tart with almond cream and calvados vanilla ice cream............ $8.00

profiteroles with gianduja chocolate sauce and fresh strawberries........... $8.00

opera cake - almond sponge cake layered with coffee butter cream 
and chocolate ganache......................................................................... $8.00

specialty souffle - grand marnier, chocolate or raspberry.....................$10.00

artisanal cheese platter............................................................$9.95 & $16.95

sorbet assortment - lemon, raspberry or vanilla.............. $3.00,$5.00 & $8.00

warm chocolate lava cake with vanilla custard sauce............................... $8.00

apricot ravioli and texas goat cheese with orange reduction 
and chocolate sauce............................................................................. $8.00

crème brulee with vanilla bourbon......................................................... $8.00

raspberry or strawberry melba with vanilla ice cream, fresh berries, 
chantilly cream and toasted almonds..................................................... $8.00

mixed berries........... $7.00 with cream and berry sauce............................ $8.00 
                        


