
       ~ PLATS PRINCIPAUX ~ 
 
 

 

Grilled Portabello   

Lake Superior Herb Crusted Whitefish   

 
Atlantic Salmon Dijonnaise   

Idaho Trout Almondine   

Maine Jumbo Scallops   

Grilled Amish Chicken Breast   

Mix Grill of Wild Game   

Indiana Rabbit Ragout   

 

 
 

 

Duo of Marget Duck   
 

 
 
 

Grilled Steak Frites   

New York Strip au Poivre   

Dijon Crusted Australian Lamb Rack   

           
 

     
 $2 Oysters on the Half Shell  
   

     Maine Lobster Fest (1.5lb)    
     

      Beef Wellington   
 

 

 
 
 
 
 

        Champagne Sunday Brunch 
         with Live Jazz 

      ~ HORS D’OEUVRES ~ 
 

Soupe du Jour   
 

Onion Soupe Gratinée   
 

Chicken Liver Paté   
 

Escargots de Bourgogne    

  Smoked Salmon   
   

Bistro Cheese Plate   

Baked Imported Brie   
    

Lump Crab Cake   

  Shrimp De Jonghe   

 

  Jumbo Shrimp Cocktail   

     

  Blue Point Oysters   

Foie Gras du Jour   
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~  SALADES ~
Petite Mesclun Salade   

Frisée Lyonnaise   

Warm Goat Cheese   

Endive et Noix   

Baby Arugula   

Grilled Salmon Niçoise   

  Maine Lobster Salade   

Please let us know if you have any allergies.  Some of our menu items may contain nuts.   
Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  

 
 

There will be a 3% fee for using a credit card.   Debit card and Cash is always welcome!  

~ weekly specials ~
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