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SOUP DU JOUR  6.50

ONION SOUP GRATINEE with Gruyére Cheese 7.75

MIXED BABY GREENS with Herbs and Dijon Vinaigrette 6.75
ARUGULA & PARMESAN with Lemonette Dressing 9.75
SESAME CRUSTED AHI TUNA with a Ginger-Sesame Sauce
BURGUNDY ESCARGOTS in Garlic Butter 9.50

STEAK TARTARE 12.00 gEntrée 19.50)
Hand Chopped Tenderloin, Side Condiments and Crostini

FOIE GRAS TERRINE Served with Toasted Brioche 18.50

14.00

{ BRUNCH SUNDAY  11:00-3:00
i LUNCH MON-SAT  11:30-2:30
{ AFTERNOON 7 Days 2:30-5:30
i DINNER 7 Days 5:30

% COMBINATIONS

SOUP & HALF SANDWICH 9.75
Cup of Soup du Jour and

a Half Chicken or Mahi Sandwich
(Sorry, no substitutions)

SOUP & SALAD 8.75
Soup du Jour and Mixed Greens

(Onion Soup Gratinée Add 1.25)
BRRRRRRRRRRRRRRRRRRRDRRRRD Y

SAN DW@GH&S (With your choice of Mixed Greens or Pommes Frites)

2 A T i % BLACKENED MAHI-MAHI SANDWICH 12.50

%g BISTRO PLATES %g with Lettuce, Tomatoes, Spicy Cajun Remoulade

® (Served with Toasted Crostini) &

g % YELLOWTAIL SNAPPER SANDWICH 14.50

% “FROMAGE"” i 5 Pak® Crusted Snapéyer, Lettuce, Tomato, Onion,

% Three Imported Artisan Cheeses, 4 Avocado and Lime-Cilantro Aioli

2 Grapes, Apples and Walnuts %

% %  GRILLED CHICKEN SANDWICH

2 “CHARCUTERI E” & with &rug@a) Tomatoes, Mozzarella, Basil & Balsamic ~10.75

% Prosciutto di Parma, Garlic Sausage, %

§§} Rosette de Lyon, Cornichons §§} TURKEY CLUB SANDWICH

§ and Country Paté § Crispy Romaine, Tomatoes, Avocado, Bacon & Cranberry Jam 10.50
g “GOURMANT” £2 £RAUE-MONSIEUR

2 Three Imported Artisan Cheeses g The French Version of a Grilled Ham and Gruyere Cheese 9.50
% Prosciutto di Parma, Garlic Sausage, % Add Fried Egg (Croque-Madame) 1.50

4 Rosette de Lyon, Cornichons § . )

2 and Country Paté 2 FRENCH DI P AU JUS 14.00

i HAMBURGER

On Fresh Toasted Baguette with Gruyere Cheese and Horseradish Sauce
11.50

i 100z. USDA Prime Beef with Lettuce, Tomato and Onion on a Brioche Bun

i Add Cheese (Cheddar, Gruyere or Brie)
! PISTACHE SPICY HOT DOG

LUNCHEON SALADS

SUMMER SPINACH SALAD  13.50
With Grilled Shrimp, Cherry Tomatoes, Strawberries,
Grapes, Chopped Eggs and Caramelized Walnuts

NICOISE SALAD 14.00

Mixed Greens, Tomatoes, Peppers, Haricots Verts,
Potatoes, Eggs, Olives, Anchovies and Albacore Tuna
With Seared Ahi Tuna 17.50

MAHI-MA H | “ST. BARTH"”
Crusted with Sweet Potatoes and Coconut,

Mixed Baby Greens, Heirloom Tomatoes,

Green Beans, Pine Nuts and Coconut Ginger Dressing

GRILLED CHICKEN PAILLARD
Lightly Pounded Marinated Chicken Breast
with Arugula, Tomatoes and Parmesan-Reggiano

BEEF CARPACCIO
with Arugula, Shaved Parmesan and a White Truffle Drizzle

STEAK & BLUE CHEESE SALAD 14.50
Sliced Steak with Maytag Blue Cheese,
Walnuts, Cranberries, Apples and Balsamic Vinaigrette

MAIN PLATES

MOULES FRITES MARINIERE 15.50
P.E.I. Mussels, Shallot-Garlic-White Wine Broth, Pommes Frites

GRILLED ATLANTIC SALMON 17.00
with our Signature Ratatouille, Basil Pesto & Red Pepper Coulis

SMOKED SALMON PLATTER 14.75
Arugula, Red Onions, Capers, Eggs, Sour Cream, Toasted Brioche

18.5

12.75

12.50

QUICHE LORRAINE Ham, Bacon and Swiss Cheese 10.75

“CANNELISONILE” CREPE 13.
with Ground Veal Stuffing, Parmesan, Tomato-Vodka Sauce
and Mesclun Greens

STEAK TARTARE 19.50
Hand Chopped Tenderloin and Side Condiments with Pommes Frites

STEAK FRITES 23.50

1.75

12.00
i Grilled Spicy Lamb Sausage, Caramelized Onions, Gruyere & Harissa Mayo
WINES BY THE GLASS
BUBBLY
CHAMPAGNE, Gosset Brut “HXcC
CHAMPAGNE, Veuve Clicquot Brut  22.00
Sparkling Blanc de Blanc, F. Montand ~ 9.00
(Bparkling Rosé Marquis de Latour 9.50
WHITE
MELON DE BOURGOGNE, Muscadet, Sauvion 6.75
CHARDONNAY, Macon-Lugny, Louis Latour 8.25
CHARDONNAY, Devil “s Lair, S
CHARDONNAY, Pouilly Fuissé Bouchard |[A"r
SAUVIGNON BLANC, Sancerre Rossignole  12.50
RIESLING, Alsace KuentzBas 10.00
VIOGNIER, Cotes du RhoéneJ.L. Colombo 9.75
CHENIN BLANC, Vouvray, Domaine Pichot 8.50
ALBARINO, La Cana, Spain  8.75
PINOT GRIGIO, Zonin, Italy 7.00
ROSE
Céteaux d"“Aix, JL Col ombd
RED
MERLOT, Bordeaux, Mi c hel Lynch 05
CABERNET SAUVI GNON, Ravensw
CABERNET BLEND, La Fl eur |Pa
PI NOT NOI R, George Duboeyf
PINOT NOIR, CotesdeBeaune Loui s Jado¢t
SYRAH/GRENACHE, Cétes du Rhéne Mazur d pO05
TEMPRANILLO, Rioja, Si erra Cantabri
ZJONFANDEL, Four Vines *“oOlld
HOUSE WINE CARAFES (500ml)
WHITE Dz RED Dz 15.00
Eating raw or undercooked fish, shellfish, eggs or meat
increases the risk of foodborne illnesses. Our Pommes Frites .
Butt er aacpkdini@@eaNoreils Fr it es

Our House Cut with Maitre DO
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