
E  N  T  R  E  E
FRIED CALAMARI RINGS
tangy tomato sauce

CREAM OF SPINACH

CHILLED ESSENCE OF FENNEL AND CELERY
served with a garlic bruschetta

MEDLEY OF GARDEN AND FIELD GREENS
choice of dressing

M A I  N
NICOISE SALAD
hearts of romaine lettuce, tuna chunks, potato slices, green 
beans, tomato wedges and anchovy, served with traditional 
vinaigrette dressing

PHILLY STEAK SANDWICH*
hoagie with shredded beef, onion and cheese

LINGUINI GIGETTO
light brown tomato cream sauce with julienne of tomatoes 
and hickory smoked ham, freshly grated parmesan cheese

SALMON PAILLARD
grilled fillet of Pacific salmon on lemon dill sabayon,
steamed vegetable julienne, nature potato

CHICKEN PARMIGIANA
pan-fried supreme of chicken, baked with mozzarella cheese
served over trenette neapolitan

GRILLED MINUTE STEAK*
small grilled sirloin steak on toasted French baguette with 
shoestring potatoes pick your choice of crisp onions rings, 
bacon, sautéed mushrooms, grilled tomato, herb butter and 
peppercorn sauce

D E  S  S  E  R  T
CHOCOLATE ÉCLAIR

GRAND MARNIER CHEESECAKE

PINA COLADA CAKE
lower in calories and sweetened with sugar substitute

ICE COUPE “JACQUES”
vanilla and strawberry ice cream, fruit cocktail and 
whipped cream

ICE CREAM & SORBET

B R E A D S  Select from:

BAGUETTE

WHOLE WHEAT

whipped butter  

o l ive o i l  + balsamic 

Condiments:

TODAY  LUNCH

Please inform your server if you have any food allergies

public health advisory: consuming raw or undercooked meats,
poultry,seafood, shellfish, or eggs may increase your risk for foodborne
illness,especially if you have certain medical conditions
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