APPETIZERS

CRrispy CALAMARI $12.95
SweET PEPPERS, CHERRY TOMATOES, CAPERS, HOMEMADE
PoMADORO SAUCE

Six BLUE PoINT OYSTERS ON THE HALF SHELL $14.95
HorserapisH COCKTAIL SAUCE
AND MIGNONETTE VINAIGRETTE

GRAND CAFE HOUSE SMOKED SALMON $14.95
Licatry SMOKED OVER ALDERWOOD CHIPS WITH CAPERS, ONIONS
AND BasiL O1L aND Toast PoINTS

VEGETABLE SPRING ROLL $9.50
Micro GREENS, SWEET AND SOUR
ORANGE PrLuM Sauce

GRATINEE OF ESCARGOT s11.95
Tuar BasiL-Garric BurTer AND A Crispy ScarLioNn CROUTON

PANKO CRUSTED SHRIMP SCAMPI $13.00
WitH RoAsTED GARLIC FRENCH BAGUETTE

SAUTEED ANDOUILLE SAUSAGE $13.50
OvVER WARM LENTIL SALAD
RoastED GARLIC RED WINE REDUCTION

GRAND CAFE SANDWICHES
AND POT PIES

GRAND CAFE TURKEY CLUB SANDWICH $11.95
ON ToasTED WHITE BREAD OR WHOLE WHEAT, MAYONNAISE,
Lertuce, Tomaro, BaAcON AND POMME FRITES

OVEN BAKED CRUSTED TRADITIONAL CHICKEN POT PIE $10.95

GRILLED CHICKEN BREAST ON FRENCH BAGUETTE $10.95
Lertuck, Tomaro, Avocapo, MAYONNAISE AND PoMMES FRITES

SEARED ANGUS SIRLOIN ON FRENCH BAGUETTE $14.95
CARAMELIZED ONIONS, RED PEPPERS, NEW JERSEY CHEDDAR,
PommeEs FrITES

SALADS

ApD TO ANY SALAD YOUR CHOICE OF GRILLED CHICKEN ($7.00),
GRILLED SHRIMP ($8.00), SLICED SIRLOIN STEAK ($10.50),
GRILLED SWORD ($10.00) OR SALMON ($10.00)

WARM BRIE SALAD 3$9.95
OveN Roastep BrRie ON HoME MADE PEcaN BREAD wiTH
Mescrum-Ice Berc Mix, TomaTo, CUCUMBER AND A CHAMPAGNE-
(GGRAPE VINAIGRETTE

GRAND CAFE CHOPPED TOSSED SALAD $7.50
SEASONAL GREENS WITH TOMATO, SEASONAL VEGETABLES,
HearT OF PALM AND A RASPBERRY VINAIGRETTE

WEDGE SALAD $8.00
MARINATED PLuM Tomaro, GRATED ROQUEFORT CHEESE
CRUMBLED BAacON AND A WHOLE GRAIN MUSTARD DRESSING

CLAsSIC CAESAR SALAD s7.50
RoMAINE LETTUCE IMPORTED PARMESAN, SEASONED CROUTONS
AND PARMESAN SHAVINGS

TosSED ENDIVE AND SPRING VEGETABLE SALAD $10.95
BABY ARTICHOKES, ASPARAGUS, TOMATO, SNAP PEAS, SHAVED FENNEL,
Feta CHEESE, BLAck OLIVES, BAsiL CHAMPAGNE VINAIGRETTE

SOUPS

MAINE LOBSTER BISQUE $8.00 Sour DU JOUR $7.00

GRAND CAFE FRENCH ONION SOUP $8.00
Hers CrutoN, GRUYERE CHEESE, Crisry ONION RING

CHEF QUANG’S SPECIALS

STIR-FRIED DUCK $14.95
OvER SoBa NooODLES, wTIH ROASTED PEANUT MINT DRESSING
SWEET SOUR CHICKEN OR PORK TEMPURA $14.95
WitH STIR FrRIED RICE
STEAMED PRINCE EDWARD ISLAND MUSSELS $11.95
WitH RoAsTED GARLIC FRENCH BAGUETTE

SEAFOOD CREPE $13.95
SAFFRON BEURRE Branc

LUNCH ENTREES

SEAFOOD

STEAMED OR GRILLED KING SALMON $18.95
BroccoLr1 anD Potato PUREE, HORSERADISH PAN SaUCE

Potato CRUSTED BRONZINI $17.95
CRABMEAT, LEMON ScALLION, JASMINE Rick, SUNDRIED ToMATO
BEURRE Branc

GRILLED CENTER CUT SWORDFISH $17.95
Karamaro OLives, Corn, PEeas, RisorTo, Tomato FONDUE

FUSILLIE SEAFOOD PASTA $16.95
Surimp, Bay Scarrors, GREEN PEas, ConcalsE ONION, (GARLIC,
Tuar BasiL anp Tomaro Racour

WARM MAINE LOBSTER SALAD $23.95
OvVER ANGEL HAIR Pasta WiTH SHIITAKE MUSHROOMS, BasIL,
ToMATOES AND AGED SHERRY WINE VINAIGRETTE
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SIDE OFFERINGS

$7.00 EACH OR 3 FOR $18.00

HomeMADE PoMMES FRITES
TRUFFLE MACARONI AND CHEESE
CREAMED OR SAUTEED SPINACH
PUrReED IDAHO POTATOES
OnN10N RINGS
SAUTEED WiILD MUSHROOMS
STEAMED OR SAUTEED BroccoLl wiITH (GARLIC
GRILLED ASPARAGUS WITH IMPORTED PARMESAN

N

MEAT

GRAND CAFE HOME MADE MEAT BALLS $14.95
ANGEL HAIR Pasta, HOME MADE ToMATO SAUCE AND
CrusHED HERB-PANKO PARMESAN CHEESE

PALLIARD OF CHICKEN $12.95
Parsnip, YUKON Potato, SHERRY WINE DEMI GLACE

BREAST OF CHICKEN FRANCAISE $14.50
Potato PUrRgE, CARROTS, CAPER WHITE WINE PARSLEY SAUCE

KoBE BEEF HAMBURGER $15.95
Sricep ONION, LETTUCE-TOMATO SALAD AND
HomEe maDE PoMMES FRITES

GRAND CAFE CLASSIC STFAK TARTARE $20.95
TRADITIONAL GARNITURE AND WARM PUMPERNICKEL ToasT POINTS

SAUTEED CALVES LIVER $17.95
Poraro Pureg, GREEN PEas, SauTeEED ONION, BacoN
AND A RASPBERRY DEMI GLACE

GRILLED ANGUS BONELESS RIBEYE $21.00
Au Porve Saucg, SAUTEED PeEprERS, ONIONS, HOME MADE
PomMEs FRrITES

DINNER MENU AVAILABLE

Find us on

Facebook FOR UrcoMING EVENTS!




