CERTIFIED
Nivern Qoden GieeN
FORK

APPETIZERS & SALADS

CAMEMBERT CHEESE BEIGNETS 12
WITH RATATOU\LLE

JumBo Lump CraB CAkes 16
WITH SEAasONAL GREENS, Avocabo, MANGO, CITRUS
VINAIGRETTE

Nicoise SAlaD 16
SEARED TUNA, HaricoT VERTS, TomATOES, OLIVES,
SofT-Boited EcGs

LyoNNAISE BABY SpINACH SALaD 10
WITH FresH FARM Ecas, BaconN anD CrROUTONS

Not So Ciassic CAESAR SAalaD 13
HearTs ofF RomaINE, RoasTED RED Peprer AlOlLl,
PARMESAN AND GARLIC SHRIMP

WARM GOAT CHEESE SALAD 11
SEasONAL GREENS, CARAMELIZED ONIONS, ROASTED
PerPeERS AND OLIVE TAPENADE

Pemit SALaD 8
ROMAINE AND PARMESAN

Sour 7

M - SPRING PEA

T - Tomato BisQuEe

W - WiLb MUSHROOM

T - ASPARAGUS VICHYSSOISE
F - CHICKEN TORTILLA

S - GAzpAaCHO

ENTREES
CHEer’s TV DINNER 20

4-CoOURSE PRe-Fixe

CARAMELIZED SALMON 22
WITH CAULIFLO\/\/ER RISOTTO

CHEF’s FREsH CATCH 22

Pasta Du Jour 15
CHEeF's Pasta CHoOICE

CRrispY LEMON CHICKEN PaiLLarRD 18
WITH PETITE SALAD PARMESAN

DaiLy QuicHE & Salap 14

CHeF's SELECTION OF Dally QUICHE
WITH SEASONAL GREENS

SANDWICHES

TENDERLOIN FRENCH Dip 16
PAN SEARED TENDERLOIN OF BEEF, PEPPERS,
Here Jjus, POMMES FRITES

TUNA BURGER 14
WITH WasaBI MAYONNAISE, POMMES FRITES

Crassic CLus SANDWICH 12
Turkey, Ham, Swiss, BAcoN ON WHEAT,
WITH SEASONAL GREENS

CHEF JosE’s SIRLOIN BURGER 15

WITH BaconN Bits oN Crusty Roll witH POMMES
FriTEs, CHEESE - GRUYERE, BLUE OR AGED CHEDDAR
ApD CarameLizeD ONIONS, Bacon or BotH $2
A CHEevAL (FArRm FrIED Eca) $2

SALMON BLT 16

AvoCADO, APPLEWOOD SMOKED BACON, LETTUCE,
Tomato, Pommes FRITES

TARTINE 15
OPEN FACED WITH SHRIMP, EDAMAME MAYONNAISE,
Beers, Ouves, PEpPPADEW PEPPERS

DEsSeErTs 7

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

CREME BRULEE

HOMEMADE SORBETS OR ICE CREAMS
Key LiIMe Pie

wiITH NUT CRrUST AND DULCE DE LECHE

FresH WHIPPED CREAM

LEMON MACAROON
WITH STRAWBERRIES AND RASPBERRIES

WARM “MoJo” CHocolLATE CHip COOKIE
WITH ICE CREAM

* |F YOU HAVE ANY ALLERGIES, PLEASE LET US KNOW.



