ENTREES

APPETIZERS
Soupe à I’Oignon

$10

Mozzarella & Tomato

$8

Beef Bourguignon

$10

Beef, onion, garlic tomato and red wine
over mashed potatoes

Vine-ripe tomatoes, fresh Mozzarella,
balsamic glaze and fresh basil

Chicken Wings

$33

Choice of bordelaise, peppercorn,
Maître D’ Hotel butter or creamy mushroom

Onion soup with croutons, Gruyere
and Swiss cheese gratin

Soup Du Jour

Filet Mignon

Chicken Cordon Bleu
$13

$26

$24

Breaded chicken breast, thin sliced ham &
Swiss, creamy mushroom sauce

Buffalo, Thai style, or BBQ, served with
bleu cheese or ranch dressing

Chicken Milanese

Crispy Calamari

Breaded chicken breast, mixed greens,
red onions, tomatoes, shaved parmesan cheese
and balsamic glaze

$14

Marinara sauce, pepper flakes and
lemon wedges

Shrimp Cocktail

Sesame Tuna Tataki

Sesame encrusted tuna over seasonal greens,
avocado, tomatoes, mandarin oranges & crispy
wontons with a sesame ginger dressing

$17

Grilled Atlantic Salmon

Mussels, spicy tomato sauce & garlic points

Cheese and Grapes

$14
Seafood Fra Diavolo

$14

$14

Bacon, red onion and a balsamic glaze,
topped with goat cheese.

Imported semolina penne, vine ripe tomato
sauce, fresh mozzarella and fresh basil

Brasserie Burger

$14

Half pound Angus beef with lettuce,
tomato, and pickles on a brioche bun,
served with French fries

$17

DESSERTS
Belgium Waffles

$10

Strawberries, Maple syrup and fresh cream

$12

Crispy lettuce, chopped bacon, cucumber,
tomato & red onion with bleu cheese or
Russian dressing

Add Chicken
Add Shrimp

$16

Add Cheese, Sautéed Onions
or Sautéed Mushrooms
Each 75¢
Add Bacon
$1.50

Mixed greens, red onion, cherry tomatoes
and champagne vinaigrette

Iceberg Wedge

Penne Romano

$13

Chopped romaine, garlic croutons and
shaved parmesan

Grilled Calamari Salad

$24

Mussels, shrimp and calamari in spicy
marinara sauce over Italian penne

SALADS

Caesar Salad

$29

Atlantic salmon, shrimp, mussels, calamari
and saffron broth

Seared Ahi, crispy wonton, pineapple-salsa,
avocado and sesame seeds

Warm Spinach Salad

Topped with creamy dill sauce or Maître D’
Hotel butter

Bouillabaisse Salmon

Garlic bread toast points and
beef bourguignon

Ahi Tuna Taco

$24

$13

Seedless grapes, goat, gruyere, Swiss
and bleu cheese with toast points

Bourguignon Bread

$23

$14

Fresh Shrimp, Horseradish cocktail sauce
and lemon wedges

Mussels Fra Diavolo

$22

Chocolate Chip Cookies
Crèpes with ice cream

$8
$10

Berries, powdered sugar and fresh cream

$6
$8

Crème Brulee
Fresh Fruit Plate
Ice cream Sundae

$10
$8
$8

