CERTIFIED

PROJECT

GREEN
FORK

APPETIZERS & SALADS

CAMEMBERT CHEESE BEIGNETS 10
WITH RATATOU\LLE

JumBo Lump CraB Cakes 15
WITH SEasoNAL GreeNs, Avocabo, MaNco, CITRUS
VINAIGRETTE

Tomato Satap 12
WITH FETA, ARUGULA AND BASIL VINAIGRETTE

LYONNAISE BABY SPINACH SALAD 9
WITH FrResH FARM EGGs, BAcoN AND CROUTONS

Crassic CAESAR Satap 13
HearTs ofF RomaINE, RoasTED ReD Peprer AlOlLl,
PARMESAN AND GARLIC SHRIMP

WARM GoAT CHEESE SaLap 10
SeasoNAL GRreeNs, CARAMELIZED ONIONS, ROASTED
PepreErs AND OLIVE TAPENADE

NicoIse SALAD WITH SEARED Tuna 16
WITH HarICcOT VERTS, TOMATO, OLIVES

PeTiT SALaD 8
ROMAINE AND PARMESAN

Sour 7

M - SPRING PEA

T - Tomato BisQuE

W - WIiLD MUSHROOM

T - CHICKEN TORTILLA

F - CorN CHOWDER WITH CRAB
S - GazpacHO

SANDWICHES

TENDERLOIN FRENCH Dip 15
PaN SEARED TENDERLOIN OF BEEF, PEPPERS,
Here Jus, POMME FRITES

TuNA BurGcer 14
WITH WasABI MAYONNAISE, POMME FRITES

Crassic CLus SANDWICH 12
TUrRKEY, Ham, Swiss, BAcoN oN VWHEAT,
WITH SEASONAL GREENS

CHEF JosE’s SIRLOIN BURGER 12

WITH BaconN Bits on Crusty Roll witH POMME
FriTEs, CHEESE - GRUYERE, BLUE OR AGED CHEDDAR
Abp CarameLIZED ONIONS, BaconN or BotH $2
A CHevaL (FARM FrieD Eca) $2

SALMON BLT 16

Avocapo, APPLEWOOD SMOKED BACON, LETTUCE,
Tomato, Pomme FRITES

CROQUE MONSIEUR 16
Duck ConNFIT, GRUYERE, MORNAY SAUCE,
WITH SEASONAL GREENS

ENTREES
CHer’s TV DINNER 17

4-Courst Prix-Fixe

CARAMELIZED SALMON 18
WITH CAULIFLOWER RIsOTTO

CHer’s FresH CatcH 20

Pasta Du Jour 15
CHer's Pasta CHoICE

CRrispY LEMON CHICKEN PalLLARD 16
WITH PETITE SALAD PARMESAN

DaiLy QuicHe & Salap 12

CHEF's SELECTION OF Dally QUICHE
WITH SEASONAL GREENS

DEeSSERTS 7

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

CREME BROULEE
HoOMEMADE SORBETS OR ICE CREAMS

Key LIME PIE
WITH NuT CRrUST AND DULCE DE LECHE
FResH WHIPPED CREAM

BABA AU RHUM

WARM “MoJo” CHocolATE CHip COOKIE
WITH Ice CREAM 12



