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LES SOUPES oo . J

MINESTRONE 4.
Tomato broth based vegetable soup with
white beans and pesto

TARTS

................................... . WILD MUSHROOM TART WITH
LES SALADES FONTINA 8.
HOUSE 6. Kennet Square mushrooms in nutmeg

Mixed greens on herbed cracker chard with

mustard and anchovy vinaigrette Fontina cheese

PROFITEROLE SALAD 9. TART WITH GRILLED GOAT
Ti?reg petit cream puffs:cumgd eqg salad, CHEESE AND SHRIMP 10.
nicoise chicken salad, and shrimp salad Lavender scented light custard

SMOKED FISH PLATE 10. with leeks, artichokes and topped

Smoked salmon and trout with mixed greens, with goat cheese

heirloom tomatoes, hardboiled eqg, capers, '\

QUICHE DU JOUR 8.

scented tart shell with

LAVENDER, ARTICHOKE, LEEK

_

red onion, créme and fraiche

CHEESEBURGER W/ DEMI 8.
Choice of cheese: Fontina,Blue, Goat

VEAL BURGER 10.
With pancetta, spinach, Fontina, mustard and anchovy vinagrette

TEMPE 7.
Pan fried tempe with sautéed arugula, portobellas, and goat cheese

JAMBON ET BUERE 8.
San Danielle ham on a baquette with date and tangerine butter

CRESPELLE

CRAB CRESPELLE 10.
Crab stuffed crepe with artichoke and asparagus gratin

MUSHROOM CRESPELLE 7.
Assorted Kennette Square mushrooms and roasted shallots with fonduta

MONTE CRISTO CRESPELLE 8.
Chicken, jambon, spinach with fonduto

GRILLED VEGETABLE CRESPELLE 7.
Gilled zucchini, peppers, onion, with tofu and tomato bisque

SHRIMP CRESPELLE 10.
Shrimp, pancetta, basil with sautéed arugula

FRIED HEIRLOOM TOMATO CRESPELLE 8.
Deep fried crepe stuffed with sautéed heirloom tomatoes and
Fontina cheese with fennel bisque

SMOKED SALMON 9.
Smoked salmon, cucumbers, eqq salad, dill aioli

THREE CHEESE 10.
THREE DEEP FRIED CREPES: goat cheese, blue cheese, Fontina on a bed of
sautéed escarole, endive and frisee
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LES SOUPES ........................................... . LEs SALADES ........................
CHILLED CREAM OF ESCAROLE AND LEEK 6. HOUSE 6.
Light cream puree of bitter escarole and sweet Mixed greens on herbed cracker with
leeks with créme fraiche, endive boat with tomato Dijon mustard and anchovy vinaigrette
concasse and frisee
GRILLED ENDIVE 8.
MINESTRONE 7. Grilled endive with lentil salad,
Tomato broth based vegetable soup with white beans, Piedmont blue cheese, smoked almonds
jambon and pesto and pancetta vinaigrette
:
.............. BOULANGERIE -] i BISTRO oo
SPetit etit
HEIRLOOM TOMATO MILLE FUILLE 8. FRUIT DE MAR 12.
Heirloom tomatoes layered with puff pastry, Lavender scented grilled shrimp, scallops and
Fontina cheese, and sundried tomato pesto, calamari with sautéed greens and tangerines in
enveloped by basil cream their coulis
)
MOSCATO D ASTI AND BLACK FRIED CHICKEN LEGS IN QUATRE
PEPPER BAVARIAN WITH SMOKED EPICES DATE SAUCE 9
TROUT AND SUMMER SALAD 12. Ci . | t. dusted fried
Delicate sparkling black pepper Bavarian with dmnamgn/(, g{nger,hc{lpves., m(; meg Iusd ed frie
cucumber salad, smoked trout, and roasted rumsticks in a chili-spiced Marsala date sauce
red peppers
ESPRESSO FOIE GRAS 16.
CRAB CRESPELLE 10. Espresso infused foie gras mousse, seared fois
Crab stuffed crepe with artichoke and grass on a brioche
asparagus gratin
WILD MUSHROOM BARQUETTE WITH
SEA SCALLOPS 12. W
Wild mushroom and caramelized shallot ragout
on parmesan and nutmeg scented pate ROAST PORK WITH ROASTED GARLIC
sable with seared sea scallops and lemon thyme CORN PUDDING 20.
sauce béarnaise Roast pork tenderloin with roasted garlic
and corn pudding timbale, fonduta and sautéed
W spinach
SEARED DUCK BREAST WITH PEACH RED SNAPPER 22.
AND ENDIVE TARTE TATIN 22. Seared red snapper with tomato bisque, fennel
Seared Muscovy duck breast with peach, bisque, and acine di pepe
endive and pancetta tarte tatin with balsamic
caramel and demi-glace BISTRO STERAK 26.
Bistro cut shoulder tenderloin with red-wine
SAUSAGE SOCCA 18. . vinaigrette, sautéed escarole, frittes
Chickpea crepe with grilled sausage, grilled
radicchio and chickpea spinach saute BRAISED RABBIT WITH POLENTA
LOBSTER PROFITEROLE 26. PASTICCIATA 20.
Profiterole of warm asparagus, hearts of palm Rabﬁtt braised in white wine with lavender and
and lobster salad in mustard-sage vinaigrette artichokes atop baked polenta
with fonduto
VEGETABLE STRUDEL 18.
Hand-stretched tofu and roasted vegetable
strudel with spinach topped Portobello cap and
grilled goat cheese b
& PASTA %O
GNOCCHI WITH PISTACHIO PESTO 16. WITH SHRIMP 21.
House made gnocchi with pistachio, Parmesan, Pecorino Romano and basil pesto
VEAL AGNOLOTTI WITH ROASTED APRICOT COULIS 20.
House made ravioli filled with ground veal and rosemary in a light roasted apricot and
white wine sauce with arugula
i\l ROASTED CHICKEN W/ TRENETTE IN SAGE BUTTER 17. r
l Pan roasted chicken leq and thigh atop house made linguine in sage butter \
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LES SOUPES .................................... .
J TARTS k
MINESTRONE 6.
Tomato broth based vegetable soup with white
beans and pesto 9 P QUICHE DU JOUR 8.
BREAD AND EGG 6. WILD MUSHROOM TART WITH
Beef broth braised radicchio, carrots, and FONTINA 8. ,
leeks with crostini and broth cooked egg Kennet Square mushrooms in
nutmegq scented tart shell with
Fontina cheese
LES SALAD E s ...................................
LAVENDER, ARTICHOKE, LEEK
HOUSE 6. TART WITH GRILLED GOAT
Mixed greens on herbed cracker with Dijon mustard CHEESE 9. WITH SHRIMP 12.
and anchovy vinaigrette Lavender scented light custard
with leeks, artichokes and topped
PROFITEROLE SALAD 9. with goat cheese
Three petit cream puffs: curried egg salad,
nicoise chicken salad, and shrimp salad -\ f-
SMOKED FISH PLATE 10. . WMIATETEQ «ccoooeeerermnnnn
Smoked salmon and trout with mixed greens, WAFFLES
heirloom tomatoes, hardboiled eqq, capers, BELGIAN WAFFLES 9.
red onion, créme and fraiche WITH FRESH FRUIT 12.
Yeast raised buttermilk Belgian waffles
o S with maple syrup
O =0
SAVORY CREPES CHICKEN AND WAFFLES 12.
Cinnamon, ginger, cloves, nutmeg dusted
SAUSAGE SOCCA 9. fried drumsticks in a chili-spiced Marsala date
Chickpea crepe with grilled sausage sauce atop Belgian waffle
and chickpea spinach saute
LB IS
CRAB CRESPELLE 9.
Crab stuffed crepe with artichoke FRENCH TOAST
and asparaqus gratin
BRIOCHE FRENCH TOAST 9.
MUSHROOM CRESPELLE 7. Vanilla Bean French toast with fresh fruit and
Assorted Kennette Square mushrooms créeme Anglaise
and roasted shallots with fonduta
AN, O
FRIED HEIRLOOM TOMATO EGGS
CRESPELLE 8.
Deep fried crepe stuffed with sautéed heirloom FRITTATA
tomatoes and Fontina cheese Pan fried egg and pasta custard
with fennel bisque With sausage and spinach 10.
With grilled vegetables and spinach 9.
SWEET CREPES
CREPES WITH NUTELLA 9. P TENTA RED SRS T
Crepes with Nutella, whipped cream oft polen da W hf‘;n ind, jamoon
and fresh berries andpoached eggs
OMELETS 8.
CREP ESS HVJ.:E.E: NPEESH (;H ES IN CHOICE: tomatoes, mushrooms, onions,
Crepes filled with vanilla bean pastry pepp ers,hartlchokes, Zquhm"
cream, served with poached peaches spinach, asparagus, ofves
CHOICE: fontina, blue cheese
Q C ’ ’
% @%) goat cheese, provolone
CHOICE: jambon, bacon, sausage
SANDWICHES ............................... EGGS 6.
JAMBON ET BUERE 8. Scrambled, poached, over, baked
San Danielle ham on a baquette with date
and tangerine butter
? 27 NG
CHEESEBURGER W/ DEMI 8.
Choice of cheese: Fontina, Blue, Goat SIDES: Bacon, Jambon, Sausage
Polenta, frites, Roasted potatoes §
Brioche, a la Maison, white, rye, wheat F
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