APPETIZERS

TuNA TARTARE 15
WITH WASAB\ /\/\AYONNAISE

CAMEMBERT CHEESE BEIGNETS 13
WITH RATATOUILLE

JumBo Lump CraB Cakes 17
WITH SEASONAL GREENS, AVOCADO, MANGO AND
CITRUS VINAIGRETTE

CHARCUTERIE PLATTER 19
WITH Parma Cotto Prosciutto, OLIVES, SALAMI,
ARTICHOKES AND ROASTED PEPPERS

Crispy QuAiIL BreasT 14
WITH SEASONAL GREENS, ALMONDS, AND
PrROSCIUTTO VINIAIGRETTE

THREe CHEESE TASTING 14

Sour 7

SPRING PEA WITH CREME FRAICHE
Tomato & ONION GRATINEE
CAULIFLOWER WITH CRrispY PrROSCIUTTO

CEeLERY RooT BisQue
WITH PARsLEY WALNUT GREMOLATA

CHICKEN TORTILLA
GASPACHO

wm Hg—zZ

SALADS

ToMATO, WATERMELON SALAD 14
WITH PistacHIOS AND Basit Ol

Nicoise Salap 17
SEARED TUNA, HARICOT VERTS, TOMATOES, OLIVES,
Sorft-Boitep Eccs

Not So Crassic CAESAR SaLapD 15
HEeaRTs OF ROMAINE, ROASTED RED PePPER AlOLI,
PARMESAN AND GARLIC SHRIMP

WARM GoAT CHEeSe 14

WITH OLVE TAPENADE
GoLDEN BEeTs,FARRO & BRuUsSELS SProuTs 14

LyoNNAISE BABY SpINACH Salap 11
WITH FrResH FARM Ecas, BacoN anD CROUTONS

Petit SALap 8
ROMAINE AND PARMESAN

AbD CHICKEN, SHRIMP OR SAIMON TO ANY Saap $10

PLATS DU JOUR

M - Spice RusBeD PeTIT TENDERLOIN 26
WITH SPINACH, CHEESY POTATOES

- BRANZINO
STUFFED WITH ARTICHOKES AND OLIVES

T 27
W - GLUTEN FrRee OrGANIC FrIED CHICKEN 24
.

WITH MASHED POTATOES, TRUFFLE SAUCE

- Crispy Duck CoNFIT 26
wITH HOMEMADE FETTUCCINE
F - FisH SpeCIAL (MARKET)

S - CHEr's SPECIAL (MARKET)

ENTREES

CARAMELIZED WILD SALMON 27
WITH CAULIFLOWER RISOTTO, Balsamic REpucTiON

Crispy AHI TUNA 28

WITH ENGLISH PEa, WAsaBl PUREE, PEARL PASTA,
TARO RoOT AND YELLOW SQUASH

PAN SEARED HaLBUT 29
WITH HaricoT VERTS, Tomato, Epamame, OLIVES AND
LemoN Ol

WiLb RED SNAPPER 28

wiITH CericNoOLA OLIVES, Bloob ORANGE, FENNEL

SEA ScaLtoprs & HOMEMADE ANGEL HAIR 32
WITH SEASONAL VEGETABLES AND CITRUS BEURRE BLANC

Duck BReasT wiTH HONEY LEMON GLazE 28
ArucULA GNoOccl, AND CARROTS

STEAK FRITES 28
NEew York STrIP wiTH GREEN PEPPERCORN SAUCE,
Pommes FRITES

FiLetr MicNnoN 30

WITH Piauitto Peprers, CorRN GALETTE, AND
CHATEAU POTATOES

CHEF JosE’s SIRLOIN BURGER 15

WITH BaconN Bits oN CrusTy Roll witH PommeEs FRITES,
CHolce oF CHEESE - GRUYERE, BLUE oR AGED CHEDDAR
ADD CaARAMELIZED ONIONS, BAcoN orR A CHEVAL

(FARM FriED Eca) $2 eacH

CrispY ORGANIC LEMON CHICKEN PAILLARD 22
WITH PETITE SALAD PARMESAN

Hers CRUSTED LAMB RAck 29
WITH BASIL MASHED POTATOES AND ROQUEFORT SAUCE

Stow CookeD PorRk SHOULDER 28
IN CocoNUT Milk WITH EDAMAME AND PLANTAINS

LocAL MARKET VEGETABLES 24
SIDES 6

HAricoT VErRTs | POMMES FriTES | ANGEL HAIR | BrROCCOLI
RataTOUILLE | CAULIFLOWER RisOTTO | ASPARAGUS
BAsiL MASHED POTATOES

DESSERTS 8

WARM DARK CHOCOLATE FONDANT CAKE
WITH BERRIES AND VANILLA |CE CREAM

CREME BRULEE
HoOMEMADE SORBETS OR ICE CREAMS

Key LIME PIE
witH NuT CrusT AND Dulce e LecHE WHIPPED CREAM

PANACOTTA witH FresH FruiT

WARM “MoJo” CHocoLATE CHip COOKIE
WITH Ice CREAM 12

*WARNING: CONSUMING RAW OR UNCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS.



