APPETIZERS

TuNA TARTARE 15
WITH VWASABI MAYONNAISE

CAMEMBERT CHEESE BEIGNETS 13
WITH RATATOUILLE

CHARCUTERIE PLATTER 19
WITH PARMA CoTTo PrOSCIUTTO, OLIVES, SALAMI,
ARTICHOKES AND ROASTED PEPPERS

CHERMOULA SHRIMP 14

THREe CHEESE TASTING 14

Sour 8

BELUGA LENTIL
Tomato & ONION GRATINEE
CAULIFLOWER WITH CRrispY PrROSCIUTTO

CEeLERY RooT BisQue
WITH PARSLEY WALNUT GREMOLATA

CHICKEN TORTILLA
BUTTERNUT SQUASH

wm HAg—Z

SALADS

JumBo Lump CraB Cakes 18
WITH SEASONAL GREENS, AVOCADO, MANGO AND
CITRUS VINAIGRETTE

Nicoise Salap 17
SEARED TUNA, HaRrIcOT VERTS, TOMATOES, OLIVES,
SorT-Boitep Eces

NoT So Ciassic CAESAR Satap 16
HeARTs OF ROMAINE, RoASTED Rep Pepprer AlOL,
PARMESAN AND GARLIC SHRIMP

WaARM GoAT CHEESE 14

WITH OLIVE TAPENADE
GoLDEN BEETS,FARRO & BRUSSELS SPrOUTS 14

LyoNNAISE BABY SPINACH SalaD 12
WITH FrResH Farm Eccs, Bacon anD CROUTONS

Petit Satap 8
ROMAINE AND PARMESAN

AbD CHICKEN, SHRIMP OR SAIMON TO ANY Saap $10

PLATS DU JOUR

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

T - CHickeN PoT PIE 26

W - GLUTEN FRee ORGANIC FRIED CHICKEN 24
WITH MASHED POTATOES, TRUFFLE SAUCE

T - Crispy Duck CONFIT 26
WITH HOMEMADE FETTUCCINE

F - FisH SpecIAL (MARKET)

S - CHEF's SpECIAL (MARKET)

ENTREES

CARAMELIZED SALMON 27
WITH CAULIFLOWER RISOTTO, Balsamic REpucTiON

Crispy AHI TuNA 29

WITH ENGLIsH Pea, Wasasl PUrte, aND ORrRzO PILAF

PAN SeEaReDp Hatiut 30
WITH HaricoT VERTS, Tomato, Epamame, OLIVES AND
LemoN Ol

WiLb RED SNAPPER 28

wiITH CericNoOLA OLIVEs, Bloob ORANGE, FENNEL

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

Duck Breast witH HONEY LEMON GLAzE 28
ArucuLA GNoccl, AND CARROTS

STEAK FRITES 29
NEew York STrIP wWiTH GREEN PEPPERCORN SAUCE,
Pommes FRITES

FiLer MicNON 32

WITH SCALLOPED POTATOES AND Broccoll PUREE

SHORT RiBs 28

WITH BUTTERNUT SQUASH PUREE

CHEF Jost’s SIRLOIN BURGER 15

WITH BaconN Bits oN CrusTy Roll witH Pommes 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 23
WITH PETITE SALAD PARMESAN

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

LocAaL MARKET VEGETABLES 24

SIDES 6

Haricot VErRTsS | POMMES FriTES | ANGEL HAIR | BROCCOLI
RataTOUILLE | CAULIFLOWER RisOTTO | ASPARAGUS
BAsiL MASHED POTATOES | SCALLOPED 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 pE LecHE WHIPPED CREAM

APPLE PURSE witH Pecan Ice Cream, Rum CARAMEL

WARM “MoJo” CHocoLATE CHip COOKIE
WITH VANILLA IcE CREAM 12

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



