
Brie Brulée
Our house favorite! Brie covered with caramelized apples, served warm with toast points & seasonal fruits.

12
  Chevre / Tomate

Baked Vermont goat cheese on toast points served with locally grown oven-roasted tomatoes & mixed greens.
9

 Pate de Campagne
A lovely country-style terrine served with Dijon mustard, cornichons & baguette toast points.

9
Three Onion Tarte

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

Interesting Cheeses
French triple crème Brillat-Savarin, California Cypress Grove Humboldt Fog - an earthy goat cheese with a stripe of vegetable ash, French Regal de 

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

Soup Du Jour
Freshly made, organic, soup of the day. Mmmm...that sounds good. I'll have that.

6

Mixte
Organic mixed greens tossed in our classic dijon/shallot vinaigrette.

6
Roquefort

Our divine combination of organic greens, roasted apples, warm toasted hazelnuts, dried figs & Premier Cru Roquefort - our signature salad.
12
 Carpaccio & Arugala Salad

Seasoned beef filet carpaccio, arugula salad & kalamata olives.
11
 Taleggio

Organic greens tossed with fresh raspberries, apples, red onions, sugared pecans in our homemade prickly pear vinaigrette. 
Topped with warm Taleggio cheese on toast points.

11
Mozzarella & Tomato

Locally grown tomatoes served with creamy fresh mozzarella, drizzled with aged balsamic vinegar & our homemade basil pesto.
9
 Parmigiano

Romaine tossed with homemade croutons in creamy parmigiano-reggiano garlic dressing.
9
 Harvest Salad

Mixed greens with organic apple, red onion, dried cranberries, chevre & candied walnuts tossed in apple cider vinaigrette.10

Salads
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