
Appetizers

Spinach and Basil Empanadas  14
with José's Green Tomato Jam

Tuna Tartare 15
with Wasabi Mayonnaise  

Camembert Cheese Beignets  12
with Ratatouil le  

Jumbo Lump Crab Cakes  17
with Seasonal Greens, Avocado, Mango and 
Citrus Vinaigrette

Charcuterie Platter  18
with Parma Cotto Prosciutto, Olives, Salami, 
Art ichokes and Roasted Peppers

Pecorino Flan  12
with Arugula, Roasted Tomatoes and Toast

Three Cheese Tast ing  13

Soup 7
M - Corn Chowder with Crab
T - Butternut Squash
W - Wild Mushroom
T -  Lentil Soup with Chorizo
F -  Chicken Tortilla
S - Potato Leek with Cheese and Bacon

Salads

Niçoise Salad  17
Seared Tuna, Haricot Verts, Tomatoes, Olives,
Soft-Boiled Eggs 

Chopped Salad  12
with Cranberr ies, Pecans, J icama, Apples and 
Apple Balsamic Vinaigrette 

Not So Classic Caesar Salad  14
Hearts of Romaine, Roasted Red Pepper Aiol i,
Parmesan and Garl ic Shrimp

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

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

Petit Salad  8
Romaine and Parmesan

Add Chicken, Shrimp or Salmon to Any Salad $8

Plats du Jour

M -  Crispy Trout                   	 23
	 with Carrot Purée

T -  Beef Bourguignon 	 25
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 - Cassoulet	                  26

Entrées

Caramel ized Salmon  25
with Caul if lower Risotto, Balsamic Reduction

Crispy Ahi Tuna  27
with English Pea and Wasabi Purée and Orzo Pi laf

Pan Seared Halibut  28
with Haricot Verts, Tomato, Edamame, Olives and 
Lemon Oil

Sea Scallops & Homemade Angel Hair  32
with Seasonal Vegetables and Citrus Beurre Blanc

Local Market Vegetables  21

Crispy Lemon Chicken Paillard  22
with Pet ite Salad Parmesan

Herb Crusted Lamb Rack  27
with Basi l Mashed Potatoes and Roquefort Sauce

Pork Shank  26
with Mascarpone Mashed Potatoes and Mushrooms

Fish Tacos  25
Apple, Fennel Slaw, Avocado and Spicy Mango Salsa

Steak Frites  27
New York Str ip with Green Peppercorn Sauce, 
Pommes Fr ites

Filet Mignon  29
with Brussels Sprout Purée, Sherry Glaze, Crispy 
Fingerl ing Potatoes

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

Sliders  15
Three Mini Burgers, Savory, Sweet and Peppery

Sides 5
Haricot Verts | Pommes Frites | Orzo Pilaf | Angel Hair 
Broccoli | Ratatouille | Cauliflower Risotto 
Asparagus | Basil or Mascarpone Mashed Potatoes

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

Orange Marmalade Cheesecake 
with Rum Rais ins and Roasted Pecans

Warm “Mojo” Chocolate Chip Cookie
with Ice Cream  12

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


