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Brie Brulee

Our iiouse iavoritei Brie covered Witi‘l carameiized appies, serveci warm witi1 toast points & seasonai fruits.
12

Ciwevre / Tomate

Baked Vermont goat cheese on toast points served with iocaiiy grown oven-roasted tomatoes & mixed greens.

9

Pate de Campagne
A ioveiy country-styie terrine served with Dijon mustarci, comnichons & i>aguette toast points.
9

Three Onion Tarte

Our delicate sweet crust filled with caramelized shallots, lecks, onions, fresh herbs, a bit of bacon & Gruyere custard. Served with mixed greens.
9

interestin]g Cheeses

French tripie creme Brillat-Savarin, California Cypress Grove Humboldt

'Bourgogne with Mirabelle eau de vie soaked raisins and a nutty parmigiano from Northern itaiy called Piave - served with sliced pears, appies, dried fruits & nuts.
18

SOUP DU ]OUI’

Fresiniy macie, organic, soup of the <iay. Mmmm...that sounds gooci. 'l have that.

0g - an eartiiy goat cheese with a stripe of vegetai>ie asi'i, French Regai de

Salady
Mixte

Organic mixed greens tossed in our classic Aijon/si‘naiiot vinaigrette.

6

Roqueiort
Our divine combination of organic greens, roasted appies, warm toasted hazelnuts, dried iigs & Premier Cru Roqueiort - our signature salad.
12

Carpaccio & Arugaia Salad

Seasoned beef filet carpaccio, aruguia salad & kalamata olives.
Il

Taieggio
Organic greens tossed with fresh ra_f_pi)erries, aEpies, red onions, sugareci pecans in our homemade pricifeiy pear vinaigrette.
oppeci with warm Taieggio cheese on toast points.

Mozzarella & Tomato
i_ocaiiy grown tomatoes served with creamy fresh mozzareiia, drizzled with aged balsamic vinegar & our homemade basil pesto.

9

Parmigiano
Romaine tossed with homemade croutons in Creamy parmigiano-reggiano gariic dressing.

Q
Harvest Saiaci

Mixed greens with organic appie, red onion, dried cranberries, chevre & candied walnuts tossed in appie cider vinaigrette.

10



Sonluees
Filet /\/\ignon*

100% all-natural grass fed Australian filet encrusted in black pepper topped lightly with a cognac
demi-glace sauce made of button musl’lrooms, red peppers, tripolini onions and fresh herbs.
Served with sautéed haricot verts & Creamy yuleon gold maashed potatoes.

29

Sea Bass

Chilean Sea Bass encrusted with toasted pistacl’lios, served atop curried Dungeness crab salad with sea beans in a Iight coconut sauce.
34

Lambshank

100% natural rass Fed Australian Iamb coated in warm spices, braised and served /\/\oroccan st Ie atop couscous
g p 4 p
with a harissa spiced vegetaHe ragout studded with dried fruits. Our house specialty!
24

Salmon
Open-ocean raisecJ, organic salmon, oven roasted served with savory butternut squash

risotto & haricot verts... finished with roasted pumplQin seeds. The best salmon you will ever have...ah mah zing.
27

Clﬂicken Coup

All-natural chicken breast Iightly breaded with organic herbs and imported parmesan cheese, finished with a delicious arugula Cream sauce.
erved with velvety mashed potatoes & sautéed spinach.
22

Fork

All-natural porlz tenderloin marinated in thyme and imported olive oil. l_jghtly glazed in whole seed mustard,
finished with candied pecans. Served with scrumptious mashed sweet potatoes & sautéed haricot verts.
24

Pasta

Fettucini tossed in a tarragon cream sauce with shitake mushrooms, asparagus & ye”ow onion. Carb schmarb.

With Chicken 20 Without Chicken 16

"Beverages

Hildon l”y

Englislﬁ still or sparkling water (I Liter) Brewed Coffee (regular or decaffeinated) 3
4 JEspresso 3 Cappuccino 4 Latte 5
/\/\intecl lcecl Tea Enlflancements
3 \Ani”a, Hazelnut, Chocolate or Caramel | Extra shot oF espresso |

HOUSQ Lemonade Tea
3 Earl Grey, Chai, Green, Peppermint or Chamomile
3

Soft Drinks
Coke, Diet Coke or Sprite Corl'eing Fees
3 750MLbottle 9 1.5L (magrum) 12 375ML (split)

If you wish to open your wine or champagne, a corlzing fee will be clqarged.
However, we are not permitted to open or serve your wine for you. Hard alcohol is strict%y prol’libited. Substitutions politely declined.
$3.50 split charge per entrée. Parties of six or more will have the inclusion of a 20% gratuity. e State of Avrizona requires us to inform you the

consumption OF raw or undercooked meat or seafoocJ may increase your YiSk OF Foodbome i”ness.
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