Starters

Soup du Jour 5 7

Roasted Beet with Walnuts, Sherry Vinaigrette & Warm Goat Cheese 8 7
Fried Calamari with Citrus Aioli 8

Paté Maison with Cornichon and Mustard 8

Frites 9

Salad Maison 6 7

Sandwiches

(Whole Grain Bread available)
Croque Monsieur: Traditional Ham & Swiss Cheese Sandwich with Béchamel 11

BLT on Sorriso Bread with Avocado 12

Cucumber Sandwich On Whole Grain with Spinach, Tomatoes and Melted Brie 11
Reuben with Pastrami, Swiss Cheese & Cole Slaw on Rye 12

Lemony Dill Tuna Salad on Brioche 11

Grilled Chicken w/Asiago Cheese, Tomato, Arugula & Walnut Pesto on Ciabatta 12
Smoked Turkey on Focaccia w/Aioli, Bacon, Tomatoes, Lettuce, Cheddar Cheese 11

Lobster Roll: Lobster & Avocado Salad with Lime & Chive Mayo & Bibb Lettuce 15

Entree Salads

*Salade Nigoise-Seared Tuna with Purple Potatoes and Green Beans 13

Seared Salmon with Warm Lentil & Spinach Salad 13

Cobb Salad with Chicken, Blue Cheese Dressing, Bacon, Avocado and Tomatoes 13
*Steak Salad with Arugula, Red Onion, Mushroom, Blue Cheese and Tomato 13

Entrées
*Grilled Burger with Mushrooms, Bacon, Cheddar Cheese, Lettuce, Tomato & Pickle 13

*Grilled Hanger Steak Frites with Watercress Salad 14 7

Mussels, Parsley Wine Sauce with Pommes Frites 13 7

Quiche du Jour 12

Crépe with Smoke Ham, Asparagus, Tomato & Cheddar Cheese 12 7‘

Grilled Salmon with Ratatouille 13 7
Fish'n Chips with Tartar Sauce & Mixed Greens 13
Grilled Moroccan Swordfish with Spiced Couscous 14

*These items may be served raw, undercooked or may be cooked to your specifications. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness. 20% gratuity added onto parties of 6 or more.




