
Appetizers & Salads

Camembert Cheese Beignets  12
with Ratatouil le 

Jumbo Lump Crab Cakes  16
with Seasonal Greens, Avocado, Mango, Citrus 
Vinaigrette

Niçoise Salad  16
Seared Tuna, Haricot Verts, Tomatoes, Olives,
Soft-Boiled Eggs

Lyonnaise Baby Spinach Salad  10
with Fresh Farm Eggs, Bacon and Croutons

Not So Classic Caesar Salad   13
Hearts of Romaine, Roasted Red Pepper Aiol i, 
Parmesan and Garl ic Shrimp

Warm Goat Cheese Salad  11
Seasonal Greens, Caramel ized Onions, Roasted 
Peppers and Olive Tapenade

Petit Salad  8
Romaine and Parmesan

Soup 7
M - Spring Pea
T - Tomato Bisque
W - Wild Mushroom
T -  Asparagus Vichyssoise
F -  Chicken Tortilla
S - Gazpacho

Entrées

Chef’s TV Dinner  20
4-Course Pre-F ixe 

Caramel ized Salmon  22
with Caul if lower Risotto

Chef’s Fresh Catch  22

Pasta Du Jour  15
Chef’s Pasta Choice

Crispy Lemon Chicken Paillard  18
with Pet ite Salad Parmesan

Daily Quiche & Salad  14
Chef’s Select ion of Daily Quiche 
with Seasonal Greens

Sandwiches

Tenderloin French Dip  16
Pan Seared Tenderloin of Beef, Peppers, 
Herb jus, Pommes Fr ites

Tuna Burger  14
with Wasabi Mayonnaise, Pommes Fr ites

Classic Club Sandwich  12
Turkey, Ham, Swiss, Bacon on Wheat, 
with Seasonal Greens

Chef José’s Sirloin Burger 15
with Bacon Bits on Crusty Roll with Pommes 
Fr ites, Cheese - Gruyere, Blue or Aged Cheddar
Add Caramel ized Onions, Bacon or Both $2
a Cheval (Farm Fr ied Egg) $2

Salmon BLT  16
Avocado, Applewood Smoked Bacon, Lettuce, 
Tomato, Pommes Fr ites

Tartine  15
Open Faced with Shrimp, Edamame Mayonnaise, 
Beets, Olives, Peppadew Peppers

Desserts  7
Warm Dark Chocolate Fondant Cake
with Berr ies and Vanil la Ice Cream

Crème Brûlée

Homemade Sorbets or Ice Creams

Key L ime Pie 
with Nut Crust and Dulce de Leche 
Fresh Whipped Cream

Lemon Macaroon 
with Strawberr ies and Raspberr ies

Warm “Mojo” Chocolate Chip Cookie 
with Ice Cream   12

* If you have any allergies, please let us know.


