Lunch Menu

Soup
French Onion - $12.50

Appetizers

Crab Cake 30z - $16
with Orange Creme Sauce, Avocado, & Mango

Poutine Bourguignon - $20
Warm Bow!| of French Fries, Beef Short Rib, Red Wine sauce, & Creamy Brie
Escargot - $18
Escargots Bakes in a Persley Garlic Butter with Baguette

Salads

Cali Salad - $10
Bibb Lettuce, Mixed Greens, Avocado, Mango, Corn, Radish, & Cucumbers with Champagne Vinaigrette

Heirloom Tomato Salad - $10
with Burrata, Micro Arugula, Extra Virgin Olive Oil, & Balsamic Glaze
House Green Salad - $6
Mixed greens, Cucumber, Shredded Carrot, Tomato, Shaved Red Onion, Balsamic Dressing
Mediterranean Board-22
Humus, Lavash Marinated Artichoke, Tomato, Zucchini Blossom stuffed with Ricotta

Sandwiches

Served with choice of Mixed Greens, Fries, or Truffle Fries (+ $1)
Sliders - $12
2- Cordon Bleu Sliders (Breaded Chicken, Ham, Swiss Cheese, & Dijonnaise)
2- Beef Sliders (Prime Burger, Caramelized Onion, Cheddar, Lettuce, & Tomato)

French Onion Grilled Cheese - $15
Caramelized Onion & Gruyere Cheese on Sourdough
Merguez
Lamb sausage, caramelized Onions Bell Peppers, Harissa
Chicken Caprese - $22
Grilled Chicken Breast, Pesto, Heirloom Tomato, Fresh Mozzarella, & Arugula on Ciabatta
Filet Mignon Sandwich - $38
Grilled Filet Mignon, Brie, Caramelized Onion, & Truffle Aioli on Sourdough Baguette
Short Rib Sandwich-$25
Braised Short Rib, Mushroom, Onion, Bacon, Swiss cheese on a Sourdough Baguette

Entrees
Salmon Meuniere-$27
French green beans, Fingerling Potatoes, lemon caper brown butter
Duck Leg a L’ Orange-3$27
served with Pave Orange Segments, Seasonal Vegetables, in a Grand Marnier Sauce

Ratatouille - $18

Squash, Bell Pepper, Onion, & Eggplant with a Basil Tomato sauce
Consuming raw or uncooked meat, poultry, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical
conditions. Please inform your server if you have an allergy to any type of food product







