
P R I X  F I X E
 M E N U

$ 2 6 . 9 5
A V A I L A B L E  1 1 : 3 0 A M  T O  7 P M

GREEN SALAD

Mixed greens, tomatoes, cucumbers 
and shallot vinaigrette

, 

 

 

  

CHICKEN PAILLARD

 

Free range breast of chicken, shallot puree, frisee 
and watercress salad, tomato confit and light pesto

 

 

COFFEE 
(cappuccino, espresso, latte..)

or

TEA and INFUSIONS

BASKET OF OUR FABULOUS GOUGERES
warm cheese puffs

 

or

or

ONION SOUP
Gruyere cheese gratine on country toast

or

 Allergy Alert, Please inform us immediately about any allergies. 

 CROQUE MONSIEUR 
Imported ham , swiss cheese and white truffle 

bechamel sauce 

or

 

FILET MIGNON HAMBURGER

 

grilled, with onion puree, handcut fries, tomato, 
lettuce and tartare sauce 

or

MACARONI AND CHEESE
Imported ham , swiss cheese and white truffle 

bechamel sauce

A V A I L A B L E  1 1 : 3 0 A M  T O  7 P M

 

HAM, GRUYERE AND BUTTER ON BAGUETTE.............................15.95

PROSCIUTTO and swiss cheese.....................................................16.95

TUNA NICOISE WITH OLIVE PASTE ON BRIOCHE BUN.........................16.95

TOMATO, MOZZARELLA AND PESTO..................................................14.95

TURKEY CLUB GREEN LEAF LETTUCE, BACON AND TOMATO.................16.95

ALL SANDWICHES SERVED WITH MIXED GREENS AND HAND CUT FRIES

S A N D W I C H E S  
F R O M  O U R  B A K E R Y

FILET MIGNON HAMBURGER .......................................................18

FREE RANGE CHICKEN BREAST BURGER ...........................17

SALMON BURGER...........................................................................17.50
WITH AVOCADO, SPICY TOMATO & KETCHUP REMOULADE 

Add salad, cheese or bacon...each $2....
Add foie gras....$4

COGNAC BURGERS

SERVED WITH BUTTER LETTUCE, ONION CONFIT,
TOMATO, TARTARE SAUCE 

ORGANIC CHICKEN ON BRIOCHE BUN, SPICY MUSHROOMS SAUCE, 
 

ALL BURGERS SERVED WITH HANDCUT FRIES

SUSHI BAR
F R O M   O U R  G E I S H A  R E S T A U R A N T

SPICY TUNA...(8 pieces)..................................................................12

CALIFORNIA...(8 pieces)......................................................................11

VEGETABLE ROLL...(5 pieces).......................................................10

SCOTTISH  SALMON...(8 pieces)............................................................13
SPICY SCALLOP....(8 pieces)..........................................................14

RAINBOW...(8 pieces)............................................................................15

ROLLS

SUSHI•SASHIMI

TUNA -Big Eye.....................................................................................3

SALMON -Scottland..........................................................................5

SNOW CRAB -Alaska.........................................................................3

SCALLOP........................................................................................6

TOBIKO..................................................................................................4

LAMB BURGER ........................................................................................19
MERGUEZ MEAT, LAMB NAVARIN, PICKLED  CUCUMBER CREAM 
AND  SIDE  OF TABOULE SALAD

CHEESE & CHARCUTERIE
FINELY MATURED CHEESE PLATTER...............................................18
WITH FRESH AND DRIED FRUITS, ASSORTED COUNTRY TOASTS

HOMEMADE CHARCUTERIE PLATTER..........................................18
ARTISANAL COLD CUTS FROM MASTER CHARCUTIER HERVE KATZ
SERVED WITH CORNICHONS, CELERY REMOULADE AND COUNTRY TOAST

EXECUTIVE CHEF, FLORIAN V. HUGO


