
LES ENTRÉES

PLATS

Bistro Filet, Salad Vert, Maitre D Butter, Chives 
S T E A K  F R I T E S   3 5  

L E  C A V  B U R G E R   2 2  
Comté, Charred Onion, Slab Bacon, 
Roasted Garlic Aioli, House Dill Pickles

F R E N C H  D I P   2 4  
Shaved Wagyu Beef, Gruyère, Horseradish Aioli, Jus

S H O R T  R I B  B O L O G N E S E   2 5  
Pomodoro Sauce, Rigatoni, Parmesan

C R A B C A K E  S A N D W I C H   3 5  
Bibb Lettuce, Sauce Louie, Pickled Pepper Slaw

C H I C K E N  M I L A N E S E   2 9  
Tricolore Salad , Shaved Parmesan,  Sherry Vinaigrette

Caramelized Onions, Roasted Local Mushrooms,
Goddess Dressing

G R I D D L E D  T O F U  N A A N   2 0  

C R O Q U E  M O N S I E U R   2 0  
Paris Ham, Dijon, Bechamel, Gruyere
Add Egg +2

M O U L E S  F R I T E S   2 4
White Wine, Shallot, Leeks, Cream

O N I O N  S O U P   1 5
Gruyère, Comté

B U R R A T A   1 6
Castelfranco, Caramelized Figs, Hazelnut, 
Pink Peppercorn Vinaigrette

S H R I M P  C O C K T A I L   2 0
Sauce Louie, Lemon 

W I L D  M U S H R O O M  T A R T I N E   1 6  
Fromage Blanc, Black Truffle, Parmesan, Herbs

S T E A K  T A R T A R E *   1 6  
Egg Yolk, Dijon, Cornichon, House Chips

R O A S T E D  B E E T S   1 5  
Herbed Yogurt, Fennel Marmalade, Goat Cheese,
Endive, Black Pepper Pistachio Brittle 

C A E S A R   1 4
Romaine, Parmesan, Petite Herbed Croutons

W E D G E  S A L A D   1 7
Baby Iceberg, Lardon, Tomato, Pickled Onion,
Moody Blue Dressing

W I N T E R  G R E E N  S A L A D   1 5  
Baby Kale, Green Apple, Spiced Walnut,
Shaved Turnip, Poppyseed Vinaigrette

* C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s
F o r  a l l  p a r t i e s  o f  6  o r  m o r e  g u e s t s  a  g r a t u i t y  o f  2 0 %  w i l l  b e  a u t o m a t i c a l l y  a d d e d  t o  t h e  g u e s t  c h e c k

A  3 %  s u r c h a r g e  w i l l  b e  a d d e d  t o  a l l  c h e c k s  t o  f u r t h e r  L e  C a v a l i e r ’ s  s u s t a i n a b i l i t y  e f f o r t s .

L u n c h  2 0 2 6

L E S  E N T R É E S
C h o o s e  1

W I N T E R  G R E E N  S A L A D
B a b y  K a l e ,  G r e e n  A p p l e ,  S p i c e d  Wa l n u t ,
S h a v e d  Tu r n i p ,  P o p p y s e e d  V i n a i g r e t t e

O R

C A E S A R  S A L A D
R o m a i n e ,  P a r m e s a n ,  P e t i t e  H e r b e d  C r o u t o n s

P L AT S
C h o o s e  1

C H I C K E N  M I L A N E S E
S h a v e d  P a r m e s a n ,  S h e r r y  V i n a i g r e t t e

O R

  S H O R T  R I B  B O L O G N E S E  
P o m o d o r o  S a u c e ,  R i g a t o n i ,  P a r m e s a n

2  C O U R S E  L U N C H
2 5

PROTEINS

Add Chicken  8 
 

  Add Steak*  17  

Add Shrimp  10 
  

Add Salmon*  11  
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