
SOUPS 
Onion Soup Gratinée ..................................................................... $5.95 

Tomato and Roasted Bell Pepper Soup............................................... $4.95 

Soup of the Day 

APPETIZERS 
Duck Terrine with Pistachios and Truffles .......................................... $8.00 

Tenders of Calamari Crispy with Tartar Sauce ...................................... $8.95 

Crispy Duck Wrap Confit with Apricot Orange Sauce ............................ $8.95 

Jumbo Lump Crab Cake Served with Mixed Greens .................................$12.00 

Pan Seared Foie Gras with Poached Pears in a Sangria Reduction Sauce .... $16.50 

Tuna Carpaccio and Foie Gras Brioche Toast .................................... $10.00 

Escargot Sautéed in a Garlic Cream Sauce .......................................... $8.00 

House Smoked Salmon with Horseradish Cream and Straw Potatoes ......... $10.95 

Mussels With Herbs Cream Sauce And White Wine ................................. $12.95 
 



SALADS 
Heart of Romaine Lettuce with Caesar Dressing, Brioche Toast  

Pointed Topped with Tapenade and Parmesan Regiano  ......................... $8.00 

........................................................................... with Shrimp, add $3.00 

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 

Season House Salad with Mixed Greens and Citrus Vinaigrette................. $6.00 

 

VEGETARIAN CHOICES 
Chef Potatoes Gnocchi Sautéed with Royal Trumpet Mushrooms 

and Tomato Coulis Sauce ............................................................... $14.95 

Linguini with Asparagus, Parmesan Regiano and Truffle Oil ................... $14.95 



FISH 
Salmon Filet Sautéed with Spinach, Trumpet Mushrooms  

and Lemon Thyme Sauce .................................................................. $19.95 

Tilapia Sautéed on a Bed of Risotto Served with a Cranberry  

and Grapefruit Honey Chardonnay Sauce ........................................... $17.95 

Filet of Trout Butterfly with Langoustine Pistachio  

Mushrooms White Wine Sauce ........................................................... $18.95 

Dover Sole, Prepared To Your Taste ....................................... Market Price 

Filet of Sea Bass Encrusted with Pecans, Butternut Squash Chardonnay  

Cream Sauce Served with Potato Leek Gnocchi ................................... $35.00 

Sea Scallops and Shrimp with Linguini in a Mushroom and  

Spinach Champagne Sauce ............................................................... $24.95 

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 ..................... $26.95 

Coq Au Vin (Chicken in Red Wine Sauce) ............................................ $21.95 

Hanger Steak with Shallots and Bordelaise Sauce ................................. $21.95 

Veal Paillarde with Lemon Butter and Capers Sauce ............................. $23.95 

Pork Tenders with Calvados, Apple Sauce and Cranberries .................... $22.95 

Flat Iron Steak Provencal with Pommes Frites .................................... $19.95 

Lamb Rack Crusted Tarragon with Port Wine Reduction  

and Mission Figs .......................................................................... $29.95 

Roasted Duck with Orange and Ginger Sauce ..................................... $26.95 
 


