
 
 
 

LUNCH MENU 
 

5.13.11 

 

 

B E G I N N I N G S  
 

Soup du Jour – 6 

French Onion Soup – 8 
Gruyere Cheese, Crispy Onions 

Mezze Platter – 12 
Hummus, Yogurt and Cucumber Dip, Pita Wedges,  

Crisp Vegetables 

Artisan Cheese Plate – 12 
Assorted Farmstead Cheeses 

Steamed Black Mussels or Manila Clams – 13 
Shallots, Garlic, White Wine, Tomato, Basil 

Crab Cakes – 15 
Remoulade, Red & Yellow Pepper Coulis 

Pomme Frites, Sweet Potato Fries 
 or Housemade Chips – 4 

Lemon Garlic Aioli 

Calamari Fritto Misto – 12 
Crispy Calamari, Seafood, Fennel, Peppers and Onions, 

Red Chili and Lemon Garlic Dipping Sauces 

 

 
 

S A N D W I C H E S  

 
American Kobe Burger - 16 

Shallots, Herbs, Sautéed Wild Mushrooms, 

Gruyere and Boursin Cheeses, Ciabatta Roll 

Grilled Angus Burger – 10  
Bleu, Swiss or Cheddar Cheese 

Croque-Monsieur & 
Roasted Tomato Soup – 12 
French Bread with Béchamel Sauce,  

Ham and Gruyere Cheese 

Hand-Carved Turkey Sandwich – 12 
with Smoked Bacon, Avocado 

Grilled Reuben Sandwich – 12 
Corned Beef, Sauerkraut, Swiss Cheese, 

Marble Rye Bread 

 

 

 

S A L A D S  
 

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

Whole Leaf Caesar – 9 
Ciabatta, Croutons, Parmesan Frico, Anchovies 

Add Chicken or Prawns - 15 

Charcuterie Plate – 13 
Selection of Imported Meats, Seafood 

and Cheeses 

Ahi Tuna Nicoise – 18 
Seared Rare, French Green Beans, Nicoise Olives, 

Fingerling Potatoes, Red Peppers 

Cobb Salad – 15 
Grilled Chicken, Bacon, Roma Tomatoes, 

Blue Cheese, Sherry Basil Dressing 

Crab and Shrimp Louis – 18 
Butter Lettuce, Tomato, Egg,  

Sun-Dried Tomato Louis Dressing 

 

Quiche Du Jour – 11 
Petite Greens 

 

 
 

P R I N C I P A L S  

 
Pasta Pomodoro – 12 

Fresh Tomato, Buffalo Mozzarella and Angel Hair Pasta 

Add Chicken or Shrimp - 17 

Grilled Atlantic Salmon – 18 
Roasted Fingerlings, Haricots Verts, 

Pinot Noir Butter 

Fish and Chips – 14 
Beer Battered Local Fish Fillet 

Lemon Honey Roasted Half Chicken – 18  
Lemon Thyme, Petite Root Vegetables 

Roasted Shallot Pan Jus 

Grilled Flat Iron Steak – 19 
Pomme Frites, Béarnaise Sauce 

Fresh Fish of the Day – 18 
Preparation changes daily, please ask your server 

  

 

 

 


