APPETIZERS

JumBo Lump CrAB MARTINI 16

WITH PAPAYA, AVOCADO, APPLES AND
PASSIONFRUIT VINAIGRETTE

TuNA TARTARE 15
WITH WASABI MAYONNAISE

CAMEMBERT CHEESE BEiGNETS 10
WITH RATATOUILLE

JumBo Lump CraB CAkes 15
WITH SEASONAL GREENS, AvOCADO, MANGO,
CITRUS VINAIGRETTE

CHARCUTERIE PLATTER 16
WITH PARMA CoTTo PrOSCIUTTO, OLIVES, SALAMI,
ARTICHOKES AND ROASTED PEPPERS

THREE CHEESE TASTING 12

Sour 7

M - SPRING PEA

T - TomaTO BisQuUE

W - WIiLD MUSHROOM

T - CHICKEN TORTILLA

F - CorN CHOWDER WITH CRAB
S - GAzPACHO

SALADS

TomaTO SALAD 12
WITH FETA, ARUGULA AND BASIL VINAIGRETTE

Nicoise SALAD WITH SEARED TuNA 16
WITH HaricoT VERTS, TomATO, OLIVES

CAESAR Salap 13
HEeARTS OF RoOMAINE, RoasTED Rep Pepper Alol,
PARMESAN AND GARLIC SHRIMP

WAaARM GoAT CHeese Provencal 10
WITH SEASONAL GREENS, CARAMELIZED ONIONS,
RoasTED PePPERS AND OLIVE TAPENADE

LYONNAISE BABY SPINACH SALAD 9
WITH FREsH FarRm EcGs, BacoN aND CROUTONS

PeTit SAaLaD 8
ROMAINE AND PARMESAN

DESSERTS 7

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

CREME BROULEE
HOMEMADE SORBETS OR ICE CREAMS

Key LIME PIE
wWiTH NuT CrUST AND DuLCE DE LEcHE FRESH VWHIPPED CREAM

BABA AU RHUM

WARM “MoJo” CHocolATE CHip COOKIE
WITH Ice CREAM 12

CERTIFIED

PROJECT

GREEN
FORK

ENTREES

CARAMELIZED SALMON 24
WITH CAULIFLOWER RisoTTO, BAlsamiC REDUCTION

Crispy AHI TuNA 25

WITH ENGLISH PEA AND VWASABI PUREE AND
Orzo PiLAF

PAN SEARED HALIBUT 26
WITH HaRricoT VERTS, TomATO, EDAMAME, OLIVES AND
LemoN Ol

SEA ScaLLoprs & HOMEMADE ANGEL HAIR 25
WITH SEASONAL VEGETABLES AND CITRUS BEURRE BLANC

MARINATED CHERMOULA SHRIMP 20
WITH Jost's Mac & CHEESE

CRrispY LEMON CHICKEN PAILLARD 19
WITH PETITE SALAD PARMESAN

Duck Two Ways 26

Seiced Duck Breast, Duck CONFIT,
WITH MusHrROOMS, BACON, CHERRY & PorT WINE SAUCE

Pork TENDERLOIN 23
WITH WILD MUusHROOM RisoTTO

STEAK FRITES 25
NEw YORrK STRIP WITH MAITRE D' BUTTER, POMME FRITES

FiLET MIGNON 28

WITH SHALLOT SAUCE, HARICOT VERTS WITH OLIVES

CHEF JOsSE’s SIRLOIN BURGER 12

WITH BaconN Bits on Crusty Rotl witH PoOMME FRITES,
CHolce oF CHeese - GRUYERE, BLUE or AGED CHEDDAR
ADD CaARAMELIZED ONIONS, Bacon or BotH $2

A CHeval (FArm FriED Eca) $2

SLiDERs 12

THREE MINI BURGERS, SAVORY, SWEET AND PEPPERY

PLATS Dbu JOUR

M - CHICKEN PARMESAN 22
WITH HOMEMADE ANGEL HAIR

T - TAco TUESDAYS 15

W - GLUTEN FrRee OrRGANIC FRrIED CHICKEN 22
WITH MASHED PoTATO, TRUFFLE SAUCE

T - PAELLA (PRE-ORDER) 28

F - FisH Special (MARKET)

S - HOMEMADE AGNOLOTTI 28

WITH RicotTtAa, SWEET CORN, LoBsTER, CELERIAC
AND CHiLl O

SiDES 5

HARICOT VERTS | POMME FRITES | SPiINACH GRATIN
Orzo PiLAF | Broccoll | RATATOUILLE
CAULIFLOWER RISOTTO | ASPARAGUS



