Jdggeﬁzem

gn trées

/9 PLX gixe menu

SOUP DU JOUR

SHELLFISH BISQUE
LOBSTER, SHRIMP AND CRAB MEAT IN A
CREAMY BISQUE WITH SHERRY

CAJUN SEAFOOD CREPE
FILLED WITH SHRIMP, CRAYFISH AND CRAB,
FINISHED WITH LOBSTER SAUCE

MESCLUN SALAD
MIXED GREENS WITH GOAT CHEESE, AND
RASPBERRY VINAIGRETTE

SPINACH & ROMAINE SALAD
WITH CROUTONS, PARMESAN-CHEESE, AND
CREAMY VINAIGRETTE

CRISPY FRIED CALAMARI
WITH SPICY HERB AIOEI

JUMBO LUMP CRAB CAKE
WITH BOILED POTATO, CRUNCHY COLESLAW,
AND REMOULADE SAUCE

PAN ROASTED NORWEGIAN SALMON
WITH CORN CAKE, PICKLED GINGER, SEAWEED
SALAD, FRIED WONTON CRISPS AND WASABI
VINAIGRETTE

GRILLED " BISTRO " FILET
WITH WILD MUSHROOMS, AND
HORSERADISH-RED WINE SAUCE, RISOTTO
CROQUETTE AND GREEN BEANS

ROASTED ORGANIC BREAST OF CHICKEN
THAI RED-CURRY SAUCE, JASMINE RICE, HERBS
AND VEGETABLES

PAN ROASTED PORK LOIN
WITH SAUTEED CABBAGE, CARAMELIZED
ONION, MUSTARD-ROSEMARY CREAM SAUCE
AND BOILED POTATO

PENNE POMODORO
FRESH TOMATO SAUCE, BASIL, PARMESAN,
MOZZAREILI.A AND EGGPLANT

Including Dessert Selection. No Substitutions Please.



