APPETIZERS

TuNA TARTARE 15
WITH \/\/ASAB\ MAYONNAISE

CAMEMBERT CHEESE BEIGNETS 13
WITH RATATOUILLE

CHARCUTERIE PLATTER 19
WITH Parma CoTt1o PrOsciutto, OLIVES, SALAMI,
ARTICHOKES AND ROASTED PEPPERS

ScaLLop witH Jumeo Lump Crae 16
WITH POACHED PEAR

Ricotta PARMESAN GNoccHI 15
WITH TOMATO PORTUGUESE

THREe CHEESE TASTING 14

Jumeo Lump CraB CAkEs 18
WITH SEAsONAL GREENS, AvOCADO, MANGO AND
CITRUS VINAIGRETTE

Sour 8

BUTTERNUT SQUASH BisQuUE
LENTIL WITH CHORIZO

FARRO, BEEF AND CARROTS
WHITE BEAN WITH PrROSCIUTTO
CHICKEN TORTILLA

MusHROOM BisQUE

wTmHgAZ

SALADS

Nicoise Salap 17
SEARED TUNA, HaRricOT VERTS, TomATOES, OLIVES,
SofT-Boltep Eces

Not So Ciassic CAESAR SALAD 16
HEearRTs OF ROMAINE, RoasTED Rep Pepper AlolL,
PARMESAN AND GARLIC SHRIMP

GoLDEN BEeeTs,FARRO & BRuUsSELs SprouTts 14

LyoNNAISE BABY SPINACH SalaD 12
WITH FrResH FARM EcGs, BacoN anD CROUTONS

Petit Satap 8
ROMAINE AND PARMESAN

AbD CHICKEN, SHRIMP OR SAIMON TO ANY Saap $10

PLATS DU JOUR

M - BRAISED LAMB SHANK 26
WITH SAFFRON RISSOTTO

- SMOKED CHICKEN 26
WITH TRUFFLE PARISIENNE GNOCCHI

T
W - GLUTEN Free OrcANIC FrIED CHICKEN 24
T

WITH MASHED POTATOES, TRUFFLE SAUCE

- Crispy Duck CoNFIT 26
WITH HOMEMADE FETTUCCINE

F - FisH SPECIAL
CHEF's SPECIAL

(MARKET)
(MARKET)

wn

ENTREES

CARAMELIZED SALMON 27
WITH CAULIFLOWER RIsOTTO, BALSAMIC REDUCTION

Crispy AHI TuNA 29

WITH ENGLISH Pea, WasaBl PUREE, AND ORrzO PiLAF

PAN SearRep Hatisur 30
WITH HARICOT VERTS, TomaTO, EpDAMAME, OLIVES AND
LemoN O

WIiLD RED SNAPPER 29

WITH BUTTERCUP SQuUASH AND BLoop ORANGE

SEA ScaLlops & HOMEMADE ANGEL HAIR 32
WITH SEASONAL VEGETABLES AND CITRUS BEURRE BLANC

STEAK FRITES 29
NEew York STriP WiITH GREEN PEPPERCORN SAUCE,
PoMMES FRITES

FiLer MicNON 33

WITH SHIITAKE FONDUE AND FRIED BEARNAISE SAUCE

SHORT RiBs 28

WITH SMOKED PEPPERS AND MASHED SWEET POTATOES

CHEF JOSE’s SIRLOIN BURGER 15

WITH BaconN Bits oN CrusTty Roll WiTH PommES FRITES,
CHolce ofF CHEESE - GRUYERE, BLUE orR AGED CHEDDAR
ADD CaARAMELIZED ONIONS, BacoN or A CHEVAL

(FARm FrIED EcG) $2 EacH

Crispy ORGANIC LEMON CHICKEN PAILLARD 23
WITH PETITE SALAD PARMESAN

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

LocAL MARKET VEGETABLES 24

SiDEs 6

HAricoT VERTS | PommEs FriTEs | ANGEL HAIR | BROcCCOLI
RataToulLLE | CAULIFLOWER RISOTTO | ASPARAGUS
BAsiL MASHED POTATOES

DESSERTS 8

WARM DArRk CHOCOLATE FONDANT CAKE
WITH BERRIES AND VANILLA ICE CREAM
*PLEASE ALLOW 15 MINUTES

CREME BROLEE

PumpPkIN CHEESECAKE SABAYON
WITH CAR/\/\ELIZED PECANS

HOMEMADE SORBETS OR ICE CREAMS

Key Lime Pie
WITH NUT CRUST AND DULCE DE LECHE VWHIPPED CREAM

WAaARM “MoJo” CHocoLaTE CHIP COOKIE
WITH VANILLA IcE CREAM 12

*WARNING: CONSUMING RAW OR UNCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR
RISK OF FOODBORNE ILLNESS.



