
BEGINNINGS  
  
Soup du Jour 6 
  

French Onion Soup Gratinée 8 
Gruyere Cheese, Crispy Onions  
  

Petite Greens 7 
Haricots Verts, Marcona Almonds, Lemon Herb Vinaigrette  
  

Salad of Pear, Bleu Cheese and Pecan 9 
Mesclun, Oven Dried Pear, Black River Bleu Cheese, Fresh Raspberries, Candied Pecans,  
Champagne Pear Vinaigrette  
  

Crab Cake 14 
Avocado, Red and Yellow Pepper Glaze  
  
SALADS  
  
Crab and Shrimp Louis 17 
Butter Lettuce, Tomato, Egg, Sun Dried Tomato Louis Dressing  
  

Full Leaf Caesar 8 
Parmesan Crisp, Anchovy Tapenade  
With Chicken or Prawns 14 
  

Cobb Salad 14 
Grilled Chicken, Black River Bleu Cheese, Roma Tomatoes, Applewood Smoked Bacon,  
Avocadoes, Sherry Basil Vinaigrette  
  

Ahi Tuna Niçoise 17 
Ahi Seared Rare, French Green Beans, Fingerling Potatoes, Nicoise Olives,   
Roasted Red Peppers, Creamy Tarragon Vinaigrette  
  

Asian Salad 14 
Chicken or Prawns, Snap Peas, Spinach, Napa Cabbage, Red Cabbage, Scallions,  
Carrots, Cucumbers, Sesame Lime Dressing  
  

SANDWICHES  
  
Hand-Carved Oven Roasted Turkey Club 12 
Applewood Smoked Bacon, Avocado, House-Made Potato Chips  
  

Salmon Sandwich 14 
Open Faced on Toasted Brioche, Egg and Cucumber Salad, Dill and Capers  
  

Grilled Chicken Lavosh 11 
Oven-Roasted Tomato, Arugula, Roasted Peppers, White Cheddar,  
Wrapped in Soft Flat Bread, Petite Greens  
  

Grilled Angus Burger 12 
Bleu, Swiss or Cheddar Cheese, Bistro Fries  
  

American Kobe Burger 18 
Shallots, Herbs, Sautéed Wild Mushrooms, Gruyere and Boursin Cheeses,  
Ciabata Roll, Garlic Matchstick Fries  
  
PRINCIPALS  
  
Grilled Flat Iron Steak 17 
Artichoke, Bacon and Mushroom Hash, Gorgonzola Demi-Glaze  
  

Pasta Primavera 12 
Fresh Egg Pappardelle, Haricots Verts, English Peas, Small Tomatoes, Asparagus,  
Fine Herbs, Lemon Beurre Blanc  
  

Chicken Pomodoro 15 
Parmesan Chicken, Fresh Tomato and Basil, Buffalo Mozzarella,  
Lemon and Arbequina Olive Oil  
  

Quiche of the Day 10 
Petite Greens  
  

Bay Scallop and Shrimp Crepes 16 
Sherry Cream Sauce, Sautéed Spinach, Almond Parsley Gremolata  
  

  
Executive Chef:  Chuck Courtney  

 


