9 DAYS LUNCH

served daily unhil 4 pm

Salads

Avocado Salad 10

crisp romaing, diced ovocade, fomators. chopped scollions, herb bolsamic vinoigrethe

Caesar Salod 9

romaine eHuce. loosled crovions. lomaioes Creomy-sivie cossor dressing

Salod de |la Maison 10

meiciun greens, camefs iomofors, cucumbers, chickpeasz, cifus herb vinoigretie

Sandwiches & Wraps

all served with hondcout french fries
Crispy Fish Sandwich 19

crispy figh, fomafa, farar sowce

southwest Wrap 18

piilled salmon, rocsied com, Black Bean relish. in o chipotie forilia

Grilled Portobello Sandwich 14

fire prilled, Poffabelle roushea cm, fed pepper, gritked red aRion. B8fhece, pesta adall

Smoked Salmon Wrap 14

smoked jalmon, cwsumber, fomada, ﬂ'l".lhl]ﬂl’!liﬂn. raviar sauce

Grilled Salmon Sandwich 17

grilled onkons, fetfuce, lomals, pickie, remou Irde souce

Grilled Tuna Steak Sandwich 22

Grilled onion, lomofo, pickle, fochar soucs

Veggie Wrop 12

spinoch fodilla MNiled wilth grifed vegatobia:, garden gresns, baboghonouth

Black Bean Burger 19

letfuce, fomalo, aveoada, pickle and jpecial sauce

Fish ‘n' Chips 21

bBreaded while lish served wilh forlar sause

coleslaw 3 soup du jour 5.7 handcut fries 5
onion rings 5 soup traditionale 7 . 9 sweel potato fries &
bread & dip 5

%U




DIARTERS

Appetizers

Coconut Crunch 20
crispy coconut faux shrimp chutney dip
Cauvuliflower Sliders 22

tempura couliffower, avocodo, garlic crema
colesiow, prefzel bun

Ceviche De Pescado 14

Seafood ceviche served with avocads and
tortila chips

Sesame Ahi Tuna 20
Seared funa set on wonfon crisg, ferivaki gloze
Homemade Gnocchetti 15

Tomato, garlic, mushrooms, fresh herbs
drizzled with fruffle ol

Stuffed Mushroom Caps 13
Spinach, mushrooms and crispy crumbs,
fopped with balsamic glaze

Potato Latke 15

Topped with smoked salmaon, cucumber Jdill sauce

Avocado Egg Rolls 14
Avocado, lomafe, aonion with chutney dipping
sauce

Risotto Bites 14
Crispy vegetable risotla with herb aiali
Vegetable Spring Rolls 13

Crispy rolls served sweel and sour sguce

Salads

Salade de la Maison 15

Mesclun greens, carrols, graope fomatoes, cucumbers, chickpeas, cifrus herb dressing

Caesar Salade 15

Eomaine lettuce, toasted croutons, creamy shyvle Coesar dressing

Creamy Broccoli Cashew 16

Blianched broccaling, roasted cashaws. galden raising, creamy dressing on a bed aof ramaineg [elfuce

summer Salad 146

Gourmet greens, strowberries, blueberries, orange segments, foasted alimonds, raspberry vinaigrette

Spinach Mango Salade 16

Boby spinach, fresh mango wedges, balsamic glozed pecans, olive oil balsamic dressing

Sweet & Tangy Salade 15

Mixed greens, dried cronberries, carrols, chopped green onions, sunflower seeds, honey red wine wvinaigrefie

Tuna Nicoise 35
Pan seared ahi lung, capers, kalamatta olives, egg. boiled potaloes, French green beans
& baby greens with honey Dijon vingigrette

Twisted Cobb Salad 39

Fomaine lettuce, griled salmon filel, grope fomofoes, ovocodo, hordboiled eggs, croufons
with Thousond islond dressing

Soups

Soup du Jour Cup 5
Soup du Jour Bowl 7

Soup Traditionelle Cup 7
Soup Traditionelle Bowl 9




N TREES

Les Poissons

Sunshine Sea Bass 45

Citrus braised Chileon s20 bass, coconut rice, baby bok choy and tropical fruit salsa

Grilled Halibut 42

Gariic marinated fiket, rice pilaf, charred garlic oil heirloom tomaoto and alive refish

Pan Seared Barramundi 40

Marinated fillef, served aver rigatoni pasta, sweel cherry fomaloes, red pepper flokes, fresh basil,
fossed with garlic olive oil

Salmon Balsamico 38

Baolsamic glazed fillet, scalloped potatoes, grilled asparagus, crispy garnish

Fish Tacos a la Carlos 39

Joff corn forfilla shells, filled with crispy seared grouper, diced fomatoes, ovocodo, shredded lettuce,
anitons, cilantro, salsa verde, lime wadge

Baked Branzino 45

FPan seared crispy skin filet, saffron risotfo, roasted beets and basil o

Red Snapper Veracruz 42

Baked red snapper fillel, Veracruz-style basmati rice, grilled 2ucchinl

Wasabi Seared Tuna 45

Seared sushl-grade funa steak. brown rice. baby bok choy. wasabl aioli, crispy garnish

Cedar Plank Salmon 40

BEG glazed salmoan lilletl, grilled to parfeclion on a cedar plank, scalfion pommes puree and roasted beels

Dover Sole Meuniere 68

Paon seared fillel, lemon wine souce, steamed broccolinl and fruffle roasted fingerling potatoes

Les Classiques

Lasagna Roulade 26

Grilled eggplant and spinoch sfufled Iasagna noodles, served with o chunky fomafo souce

Pasta Pomodorini 24

Rigatoni pasta, sweel cherry lomaloes, red pepper lNakes, fresh basil, fossed with garlic olive ofl

Penne Almondine 24

Pannea pasia, petite peas, fresh com, basil leaves:, lemon 2ast, almond sauce

Linguini Primavera 24

Linguini pasta, red peppers, mushrooms, cnions, broccoling, carmrats, pesto sauce

Farfalle al Rocco 24

Farfalle pasta, roasted bulternut squash, spinach, mushrooms, lossed with o garlic sauce

Stuffed Shells 30

Jumbo pasta shells lilled with Crab Newburg, served over creamy fomato souce and blanched asparagus

Grilled Vegetable Napoleon 29

Layered griled vegelabies, served on a polenta cake. foamato coulis. haricol werl

Les Accompaniments

Baked Potato 7 Baked Sweet Potatoes 9
Pommes Frites 7 Rice Pilaf ¢

Sautéed Mushrooms 9 Sweet Pommes Frites 9
Haricot Verts 7 — Tempura Cauliflower 12
Beer Battered Onion Rings 8 L,,; | Asparagus 11

Pommes Puree 9 : f/‘ Broccolini 11




	unnamed (9)
	unnamed (10)
	unnamed (11)

