Lunch

Soup, Salad, Starter

Today’s Soup S7

gazpacho soup $8
with grilled shrimp

steamed maine mussels S10
white wine, shallots, garlic, tomatoes, garlic crostini

mixed greens salad S8
oranges, tomatoes, goat cheese, pine nuts, champagne vinaigrette

romaine hearts salad s7
romaine hearts, croutons, parmesan, caesar dressing

crispy calamari S8
with marinara sauce

Entrée Salads and Sandwiches

chopped salad $13
spinach and romaine with grilled chicken, bacon, avocado, egg, tomato,
blue cheese, mozzarella cheese, mustard vinaigrette

seared ahi tuna nicoise salad S16
haricot verts, hard boiled egg, tomato, capers, olives, red onion, potato’s,
dijon-herb dressing

caesar salad with romaine hearts, croutons, caesar dressing S10
with chicken $13 with shrimp $16

tartine S14*
Norwegian smoked salmon, marinated onions, arugula, lemon-caper spread

crab cake sandwich $14
fried green tomato, tartar sauce, mixed greens, frites

chicken sandwich S$13*

lettuce, tomato, bacon, cheddar, avocado

angus beef burger S12*
prepared as you like it: choice of cheddar, provolone, onions, mushrooms, bacon

parisian croque ham and cheese S$13*
smoked virginia ham, gruyere cheese, dijon mustard

*sandwiches accompany by frites or mixed green salad

Entrées

grilled salmon $16
sautéed napa cabbage, carrots, fennel slaw, roasted tomato sauce

pasta $12
hand crafted tagliatelle with tomatoes, garlic, basil, white wine

with chicken $16 with sausage $17 with shrimp  $18

steak frites S16
grilled 8 ounce beef sirloin, fries, red wine sauce

beer battered fish and chips $13

with tartar sauce
Wines offered by half glass

1/2Glass Glass

Pinot Grigio, Ca’ Montini, Trentino, Italy, 08 S5 S10
Sauvignon Blanc, Yealands, Marlborough, NZ $4.50 S9
Chardonnay, Gothan, South Australia S4 S8
Barbera, Casa Bella, Northern Italy, 06 $4.50 S9
Rosé, Crios de Susana Balbo, Mendoza, Argentina, 08 $4.50 S9

hree Course Prix Fixe with Dessert $22.00



