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APPETIZERS

JumBo SHRIMP COCKTAIL 1 §%°
HorserapisH COCKTAIL SAUCE

SEVEN BLUE POINT OYSTERS ON THE HALF SHELL 1 §%%
A HoRrSERADISH COCKTAIL SAUCE AND MIGNONETTE VINAIGRETTE

GRrAND CAFE HOUSE SMOKED SALMON 1 §%°
LicgaTrY SMOKED OVER ALDERWOOD CHIPS WiTH CAPERS, ONIONS
AND BasiL O1L SErveED WiTH ToasT PoINTS

GRAND CAFE CLASSIC STEAK TARTARE 21°°
TRADITIONAL GARNTIURE AND WARM PUMPERNICKEL ToAST POINTS

GRATINEE OF ESCARGOT 129
TraA1 BasiL-Garric BUuTTER AND A Crispy ScaLLioN CROUTON

SAUTEED ANDOUILLE SAUSAGE 14
OvVER WARM LENTIL SALAD, RoAasTED GARLIC, RED WINE
RepuctioNn

GRAND CAFE PANKO CRUSTED SHRIMP SCAMPI 14°°
WitH RoASTED GARLIC FRENCH BAGUETTE

SAUTEED FRESH PAN SEARED FOIE GRAS 229
Port WINE REDUCTION, CHESTNUT PUREE,
CARAMELIZED APPLES AND BRIOCHE ToAsT POINTS

DINNER

SALADS

WARM BRIE SALAD 97
OvVEN RoasTED BRiIE ON HOME MADE PEcaN BREAD,
SERVED wWITH MESCLUN Mix, TomaTto, CUCUMBER
AND A CHAMPAGNE GRAPE VINAIGRETTE

WEDGE SALAD 9°°
MARINATED Prum TomaTto, GRATED ROQUEFORT CHEESE,
CRUMBLED BAcoN AND A WHOLE GRAIN MUSTARD DRESSING

CrassiC CAESAR SALAD 8°°
RoMAINE LETTUCE IMPORTED PARMESAN, SEASONED CROUTONS
AND PARMESAN SHAVINGS

GRAND CAFE CHOPPED TOSSED SALAD 8%°
SEASONAL GREENS WITH TOMATO, SEASONAL VEGETABLES,
Heart OF PALM AND A RASPBERRY VINAIGRETTE

BELGIAN ENDIVE 9%
WirtH RoQUEFORT CHEESE, BasiL PLuMm Tomaro, CANDIED
WaLNuTs, BLUE CHEESE DRESSING

SOUPS

MAINE LOBSTER BISQUE $8.95 SouP DU JOUR $7.50

GRAND CAFE FRENCH ONION SOUP $7.95
Hers CruToN, GRUYERE CHEESE, Crisry ONION RING

CHEF QUANG’S APPETIZER SPECIALS

STIR-FRIED DUCK $14.50

OvVER SoBA NOODLES, wTTH ROASTED PEANUT MINT DRESSING

AHI TUNA TARTAR $14.00
Crispy WonTON, LEMON GRASs O1L, SEAWEED SALAD

GRAND CAFE FOIE GRAS TERRINE $22.95

Port WINE REDUCTION, CHESTNUT PUREE, CARAMELIZED APPLES AND BRIOCHE

Toast PoiNTs
SAUTEED WILD MUSHROOM CREPE $12.95
SHALLOTS AND WHITE WINE REDUCTION

SEVEN CRisrY POLENTA DUSTED BLUE POINT OYSTERS $15.95
REMOULADE SAUCE
STEAMED PRINCE EDWARD ISLAND MUSSELS $12.95
WitH RoasTED GARLIC FRENCH BAGUETTE
SEAFOOD CREPE $13.95
SAFFRON BEURRE Branc
SWEET SOUR CHICKEN OR PORK TEMPURA $13.95
WitH STIR FRIED RICE

DINNER ENTREES

SEAFOOD

STEAMED OR GRILLED KING SALMON 289
Broccorr aND Potato PUREE, HORSERADISH PAN SAUCE

GRILLED CENTER CUT SWORDFISH 277
Risorro, GREEN PEAS, CORN,
TomaTo FONDUE

PAN SEARED “RARE” AHI TUNA 34°°

SoBa NOODLES, JULIENNE OF VEGETABLES,
GINGER-SEAWEED AND WASABI wiITH A Kamapa Dasu1r REpuction

Potato CRUSTED BRONZINI 285°
CRABMEAT, LEMON ScALLION, JASMINE RiCE,
SuNDRIED ToMATO BEURRE BrAaNC

PAN SEARED JUMBO SEA SCALLOPS 285°
PoLENTA, MARINATED PLUM Tomato, LEMON THYME BEURRE Branc

e B\
SIDE OFFERINGS

$8°° EACH OR 3 FOR $20%°

HoMmeEMADE PoMMES FRITES
TRUFFLE MACARONI AND CHEESE
CREAMED OR SAUTEED SPINACH
PUREED IDAHO POTATOES
On10N RINGS
SAUTEED WILD MUSHROOMS SCALLIONS
STEAMED OR SAUTEED Broccoirr wiTH (GARLIC

GRILLED ASPARAGUS WITH IMPORTED PARMESAN

Find us on

Facebook FOR UrcoMING EVENTS!

PASTA

FusiLLI SEAFOOD PAsTA 2595
Surimp, Bay Scarrors, GREEN Peas, Tomato RagcouTt, ONION,
GARLIC, THAT BasiL

WHOLE WHEAT VEGETARIAN PASTA 19
RoasTED GARLIC PUREE, FRESH JULIENNE OF VEGETABLES WITH
VEGETABLE BROTH

MEAT

DousLe Curt Roastep Pork CHoPr 27%
RutaBaga AND Fujr ArpLE GRATIN, Swiss CHARD WHOLE GRAIN

MustarRD DEMI GLACE

GRILLED ANGUS NEW YORK SIRLOIN 395
BeEeF STEAK TomaTO, OREGANO CRUMBLED BLUE CHEESE, RED WINE

Demr GrLaze

PAN RoasTED ANGUS FILET MIGNON 3999
SAUTEED PEPPERS AND ONIONS wWITH HOME MADE POMMES FRITES,
Brack TrRurrLE DEMI GLAZE

PaN RoasTeD Duck BREAST 279
CHESTNUT PUREE, POLENTA AND PorRT WINE DEMI GLAZE

RoOASTED FREE RANGE HALF CHICKEN 2295
RoasteED TomaTO, BROCCOLI RABE, YUKON PoTATO,
SAGE DEMI GLACE
SAUTEED CALVES LIVER 219
PUREED PotAaTOES, GREEN PEAS, SAUTEED ONIONS, BACcON
AND A RaspBERRY DEMI GLACE

KoBE BEErF HAMBURGER 19
Sricep ON1ON, LETTUCE-TOMATO SALAD, AVOCADO AND
Home Mape PoMMES FRITES




