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DinneT’ is served olai|q Fvom 3pm - Opm

~HORS D’OEUVRES ~

Soufe (111 our |0
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Onion Soupe Gratinée 13
éee][ broth, gruyére cheese

Chicken Liver Paté 16

ééj“O/’l mugi‘ar%, CO?”/’I/‘CAO/’LC

ESCazgots de Bour ogne |7

erbs, gm%'c, perno anise

Smoked Salmon 18

potato pomcaée, Aor’gera%';é creme

Bistro Cheese Plate 17
/l;defé ]4”U/Y:, toasted crostini

Baked Imported Brie 18
apricot preserves, almonds, W//&//[/ower Aonet/

Lump Crab Cake 1O

app/e endive salad, grain mustard savce

S}lrimp Di) ong}le 21

/[/'ve juméo ;ér/'mp, bread crumbs, gar//c butter

Available for Private Events of up to 90 people.

Juml)o S}lrimp Cocktail 23
SIX juméo sA?"/'mp, ér’ana/g cocktarl sauce

Blue Point Oysters 24

six prece, cocéfa// sauce

~PLATS PRINCIPAUX ~

- b}
% 5’-3; Grilled Portabello 24
';\_‘/f ][;'nger//'ng, asparagus, basil oil
Lake Superior Herb Crusted Whitefish 34

;p/'nacé, pommes purée, Jemon beurre blanc

Atlantic Salmon Dijonnaise 30

pommes purée, cream /enf//s

Idaho Trout Almondine 38

5f7°/hg ée&ms, pommes purée, crtrus éeurme é/&mc

Maine ]uml)o Scallops 30
an&/ou///e, /[/'ngerAhg, corn, 5ca/Abn éeume é/anc

Grilled Amish Chicken Breast 28

goat céeese ][ono/ue, Pﬂfﬂfouf//e, nicoise oA\/es, éeuwe é/&mc

Mix Grill of Wild Game 326
venison, /amé, cA/céen, raéé/é sauszfe,

ratatouille, au gratin, sauvce 54

Indiana Rabbit Ragout 34
éucé\véeaf 5paefz/e, spring peds, 5A/'L‘aée,

cherry tomatoes, sherry cream

Duo of Marget Duck 38
braised caééage, pormmes a/aupé/ne, mango demi

Grilled Steak Frites 35

pommes /l;ﬂ/feg, tomato pem///e, beurre mattre d hotel

Foie Gras du Jour 25 "Tell me what you eat. . .
J and | will tell you who you ave.” NeW YOY]Q Stl‘lp au POlVI'e 48

~ SALADES ~

Petite Mesclun Salade 10

house vinaigrette

Frisée Lyonnaise 14
édCOH /ar’dons‘, ][‘ar’m egg, C7”OU£O/7§

Warm Goat ClleeSe pan

mesc/un, sun—o/v/e% tomatoes, CA/'\/e o/?ﬂess/ng

Endive et Noix 14
ju”enne app/e, amish blue, walnut vinaigrette

Bal)y Arug’ula 15

Grilled Salmon Nigoise 35

Maine Lo})ster Sala(],e 3?2

//? /oésfer, critrus segments, mango vinaigrette

A 20% gratuity will be added to checks of parties of six or more.

watermelon, cAemﬂg tomato, ][;,’fa, balsamic syrup

mesc/un, green éeans, egg, potatoes, nicoise o%ves

~Savarin~ créme Sp/'nacé, pommes au gratin

Dijon Crusted Australian Lamb Rack 52

pommes Jaupé/ne, rafafou///e, auv Jus

U S E R R Ty e D
~ WEEKLY SPECIALS ~
e S 2>
$2 Oysters on the Half Shell

ona/az/ - ﬁ?ﬂ/&/&n/, 2:30pm - 5:30pm

Maine Lobster Fest (1.5}) 43.05
Mono/ﬂz/ and Ze;o/ag

Beef Welling’ton 48
SﬂfUT’&/&H/ and S U/’IJ&H/, a/@ew 4pm

Champag’ne Sunclay Brunch
with Live Jazz

llam — 3pm

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!

Gift certificates available

...thank you for your patience.

Our Food may take longer because we make everything in house.



