APPETIZERS

TuNA TARTARE 15
WITH WASABI MAYONNAISE

CAMEMBERT CHEESE BEIGNETS 12
WITH RATATOUILLE

JumBo Lump CraB CAkes 17
WITH SEASONAL GREENS, AvOCADO, MANGO AND
CITRUS VINAIGRETTE

CHARCUTERIE PLATTER 19
WITH PARMA CoTTo PrOScCIUTTO, OLIVES, SALAMI,
ARTICHOKES AND ROASTED PEPPERS

Fole GrRas MoNTE Cristo 19
WITH BLACKBERRY JAM

THREE CHEESE TASTING 14
Sour 7

M - CorN CHOWDER WITH CRAB

T - Brack LeENTIL

W - BUTTERNUT SQUASH

T - Pasta Faciol

F - CHICKEN TORTILLA

S - CauLIFLOWER WITH CRrIsPY PrOSCIUTTO

SALADS

Nicoise Salap 17
SEARED TUNA, HAricOT VERTS, TomATOES, OLIVES,
SofT-Boitep Eces

Not So Ciassic CAESAR SaLap 14
HEearRTs OF RomAINE, RoasTED Rep Pepper Alol,
PARMESAN AND GARLIC SHRIMP

WAaARM GoaAT CHEese 14

WITH OLIVE TAPENADE

RoasTeD BEeT SAtap 13
WITH FOURME D'AMBERT

LYONNAISE BABY SPINACH SALAD 11
WITH FRESH FAaRM EcGs, BAcoN AND CROUTONS

Petit SAaLaD 8
ROMAINE AND PARMESAN

ADD CHICKEN, SHRIMP OR SAIMON TO ANY Salap $8

PLATS Du JOUR

M - Spice RuBreD PETIT TENDERLOIN 26
WITH SPINACH, CHEESY POTATOES
T - OrcANIC CHIckeN PoT PIE 22

W - GLUTEN FrRee OrGANIC FrIED CHICKEN 24
WITH MASHED POTATOES, TRUFFLE SAUCE

T - Crispy Duck CoONFIT 26
wITH HOMEMADE FETTUCCINE

F - FisH SpeciAL (MARKET)

S - GrippLeD FisH TAcOs 25

CERTIFIED

PROJECT

GREEN
FORK

ENTREES

CARAMELIZED WILD SALMON 27
WITH CAULIFLOWER RISOTTO, Balsamic REpucTioN

Crispy AHI TuNnA 28

WITH ENGLISH PEa AND WASABRI PUREE AND ORrzO PILAF

PAN SEARED HALBUT 29
WITH HaricoT VERTS, TomaTO, EDAMAME, OLIVES AND
LemoN Ol

WIiLD RED SNAPPER 28

WITH CERIGNOLA OLIVES, BLoob ORANGE, FENNEL

SEA ScaLlloprs & HOMEMADE ANGEL HAIR 32
WITH SEASONAL VEGETABLES AND CITRUS BFURRE BLANC

BRAISED SHORT RiBs 28
WITH SWEET POTATO MASH

STEAK FRITES 27
NEw York STRIP WiTH GREEN PEPPERCORN SAUCE,
PoOMMES FRrITES

FILET MIGNON 29

WITH BRrUSSEL SProOUT GALETTE AND PETIT POTATO

CHEF JosE’s SIRLOIN BurGer 15

WITH BAcoN Bits oN Crusty Roll witTH POMMES FRITES,
CHolce oF CHEESE - GRUYERE, BLUE OrR AGED CHEDDAR
ApD CaramELIZED ONIONS, BacoN or BotH $2

A Creval (FARm FriED Eca) $2

SLiDERS 15

THREE MINI BURGERS, SAVORY, SWEET AND PEPPERY

Crispy ORGANIC LEMON CHICKEN PAILLARD 22
WITH PETITE SALAD PARMESAN

Hers CRUSTED LAMB RACk 29
WITH BASIL MASHED POTATOES AND ROQUEFORT SAUCE

POrRk TENDERLOIN 26
WRAPPED IN PrOSCIUTTO, MusHrROOM BOLOGNESE

LocaL MARKET VEGETABLES 22
SipESs 5

HARicOT VERTS | PomMmES FriTEs | Orzo PiLAF | ANGEL HAIR
Broccoll | Ratatouitte | CAuLIFLOWER RisoTTO
ASPARAGUS | BAsIL MASHED POTATOES | BRUSSEL SPROUTS

DEesSErTs 7

WARM DARK CHOCOLATE FONDANT CAKE
WITH BERRIES AND VANILLA [CcE CREAM

CREME BRULEE
HoOMEMADE SORBETS OR ICE CREAMS

Key LIME PIE
witH NuT CrusT AND Dulce pe LecHE WHIPPED CREAM

BourBoON PecaN PiE

WARM “MoJo” CHocolATE CHip COOKIE
WITH |CE CREAM

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



