SOUPS & SALADS

FRENCH ONION SOUr  $9
MELTED GRUYERE

BEET AND FIG GOAT CHEESE TERRINE s/

MIXED GREEN SALAD, CANDIED HAZELNUTS,
BALSAMIC VINAIGRETTE

CARAMELIZED APPLE & ONION SALAD  $8
SER VED OVER BABY SPINACH, GOR GONZOLA CHEESE

PANZANELLA TOMATO SALAD $8
RED ONION, BASIL, BALSAMIC VINAIGRETTE,

FETA, CUCUMBER OVER OUR TOASTED BREAD

PEAR PECAN SALAD $8

SERVED OVER ROMAINE LETTUCE BLEU CHEESE,
BALSAMIC VINAIGRETTE

CAESAR PESTO SALAD 58
SHAVED PARMESAN

SOuUP DU JOUR

FROMAGE

ASSORTED CHEESE PLATE $I2
TRIO OF CHEESES, OLIVES, FRUIT, FRESH BAGUETTE

PAIRED WINE FLIGHT $9

CREAMY GORGONZOLA FONDUE  sr

PER PERSON
CLASSIC CHEESE FONDUE Sl
GRUYERE & SWISS WHITE WINE PER PERSON

MUSSEL POTS

COCONUT CURRY LY
COCONUT MILK, CURR Y, & GINGER

SPICY WHITE WINE Sl
CHORIZO SAUSAGE, WHITE WINE GARLIC

PIES
SHEPHER DS PIE Sl

POT PIE DU JOUR
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APPETIZERS

MUSHR OOM CREPE CAKE $12
BUTTON MUSHR OOMS SAUTELD IN BROWN
BUTTER AND SHERR'Y, GRUYERE CHEESE

LAMB MEATBALLS  $2
TANGY GRAPE SAUCE

SPICY GREEN TEA SHRIMP  $2
PAN SEAR ED, MACADAMIA NUTS

BROWN BUTTER LOBSTER RISOTTO $6
TENDER LOBSTER, BRANDY, PARMESAN

DUCK & GOAT CHEESE PIZZA  s14
CARAMELIZED ONIONS, ROSEMAR Y, GRUYER E

MAPLE SUGAR TEA RIBS  $#
PORK RIBS WITH OUR TEA BASED GLAZE

FROGS LEGS $10
SAUTEED IN A GARLIC BUTTER SAUCE

LUMP CRAB CRABCAKES  $13

ENTREES

STEAK AU POIVRE  $20
BACK PHTRCORN CRUST, COGNAC CREAMSAUCE
BERRY TEA COMPOTE BUTTER Y MASHED POTATOES

BLACK TEA SKIR'T STEAK  $/6
SWEET POTATO CHIPS

RACK OF LAMB  $28
PSTACHIOS MINT TEA ENCRUSTED POR T WINESAUCE
PINE NUT ISRAELI COUSCOUS

CHICKEN PAYARD  $4
BONHESS BRIAST OF CHICKIN. SAINACHMUSHR QOMS

FARL GREY CREAMSAUCE, TOPPHD WITH CORNBREAD
CRUMBLES, LEMON RISOTTO CAKE

PAN SEARED SALMON  $19
ASIAN GLAZE, SWEET POTATO CHIPS

BAKED TILAPIA  sl6
PEANUT ENCRUSTED, RASPBERR Y TEA SAUCE
PINE NUT ISRAELI COUSCOUS

PASTA DU JOUR

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



