
 

 

 

      Soups & Salads            Appetizers 

 

French Onion Soup      $9      Mushroom Crepe Cake  $12 
Melted gruyere         Button  Mushrooms sautéed in Brown  
           Butter and Sherry, gruyere cheese 

 

Beet and fig Goat Cheese Terrine  $11    Lamb Meatballs $12 

Mixed Green Salad, Candied Hazelnuts,     Tangy grape sauce 

 Balsamic Vinaigrette 

           Spicy Green Tea Shrimp    $12 

Caramelized Apple & Onion Salad  $8    Pan Seared, Macadamia nuts 

Served over Baby Spinach, Gorgonzola Cheese 

           Brown Butter lobster risotto  $16 

Panzanella Tomato Salad  $8    Tender lobster, brandy, parmesan 

Red Onion, Basil, balsamic Vinaigrette, 

Feta, Cucumber over our toasted bread     Duck & Goat Cheese Pizza    $14 

           Caramelized onions, rosemary, gruyere 

Pear Pecan Salad  $8 

Served over Romaine Lettuce, Bleu Cheese,      Maple sugar tea ribs      $14 

 Balsamic Vinaigrette        Pork ribs with our tea based glaze 

 

Caesar Pesto Salad $8      FROGS LEGS       $10 

Shaved Parmesan         SAUTEED IN A GARLIC BUTTER SAUCE 

 

Soup du jour          lump crab crabcakes   $13 

     

         

          Fromage      Entrees 

Assorted Cheese Plate  $12     Steak au poivre $20 

Trio of Cheeses, Olives, Fruit, Fresh Baguette     Black peppercorn crust, cognac cream sauce 

Paired wine flight  $9      berry tea compote, buttery mashed Potatoes 

 

Creamy Gorgonzola  Fondue $11     Black tea skirt steak   $16 

         per person    sweet potato chips 

 

Classic Cheese Fondue  $11     rack of lamb    $28 

Gruyere & Swiss, White Wine  per person    pistachio & mint tea encrusted, port wine sauce 

    Pine nut Israeli couscous 

    Chicken Payard     $14 

           Boneless breast of chicken, spinach, mushrooms 

        Mussel Pots    earl grey cream sauce, topped with cornbread 

            crumbles, lemon risotto cake 

    

Coconut Curry   $11      Pan seared salmon   $19 

Coconut Milk, Curry, & Ginger        Asian glaze, sweet potato chips 

 

Spicy White Wine  $11      Baked tilapia     $16 

Chorizo Sausage, White Wine, Garlic      Peanut encrusted, raspberry tea sauce 

    Pine Nut Israeli couscous 

 

                        Pasta du jour  

              Pies 

Shepherd’s Pie  $11 

Pot Pie Du Jour      

Please inform your server of any food allergies in order that we assist you in making appropriate selections 

 


