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APPETIZERS

GULF SHRIMP COCKTAIL T §%°
HorserapisH COCKTAIL SAUCE

SEVEN BLUE POINT OYSTERS ON THE HALF SHELL 16%
A HorseEraDISH COCKTAIL SAUCE AND MIGNONETTE VINAIGRETTE

GRAND CAFE HOUSE SMOKED SALMON 169
LicgaTrY SMOKED OVER ALDERWOOD CHIPS WiTH CAPERS, ONIONS
AND BasiL O1L SErvED WiTH ToasT PoiNTs

GRAND CAFE CLASSIC STEAK TARTARE 24
TRADITIONAL GARNTIURE AND WARM PUMPERNICKEL ToasT POINTS

GRATINEE OF ESCARGOT 129
TrA1 BasiL-Garric BurTER AND A Crispy ScaLLioNn CROUTON

GRAND CAFE SAUTEED BEEF BITES 13°°
WitH Avocapo, CuUCUMBER, ONIONS, POMMES FRITES,
OvsTER GLAZE

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

SAUTEED FRESH PAN SEARED FOIE GRAS 24°°
Porr WINE REDUCTION, CHESTNUT PUREE,
CARAMELIZED CURRY ONIONS CONFIT

An1 Tuna SasHiMI CALIFORNIA RoLL 169
PickLED GINGER, WASABI, SEAWEED SALAD, SOY SAUCE

DINNER

SALADS

WARM BRIE SALAD 107
OvEeN RoasTeDp BriE ON HoME MADE PEcAN BREAD, SERVED WITH
MEescLuN Mix, Tomaro, CUCUMBER AND A CHAMPAGNE (GRAPE
VINAIGRETTE

WEDGE SALAD 9*°
MARINATED Prum Tomaro, GRATED ROQUEFORT CHEESE,
CRrRUMBLED BacoN AND A WHOLE GRAIN MUSTARD DRESSING

CLassIC CAESAR SALAD 85°
RomAINE LETTUCE, IMPORTED PARMESAN, SEASONED CROUTONS
AND PARMESAN SHAVINGS

GRAND CAFE CHOPPED TOSSED SALAD 85°
SeEasoNaL GREENS WITH TOMATO, SEASONAL VEGETABLES,
HEeaArT OF PALM AND A RASPBERRY VINAIGRETTE

BELGIAN ENDIVE 9%
WitH RoQUEFORT CHEESE, BasiL PLum TomaTo, BLuE CHEESE DRESSING

ROASTED BEET SALAD 9%
BaBy ARuGuULA, ORANGE VINAIGRETTE, CANDIED WALNUTS, WITH (GRATED
BLeu CHEESE

SOUPS

MAINE LOBSTER BISQUE $8.95 SouP DU JOUR $7.50

GRAND CAFE FRENCH ONION SOUP $8.95
Hers CrutoN, GRUYERE CHEESE, CRISPY ONION STRAWS
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CHEF QUANG’S APPETIZER SPECIALS
STIR-FRIED DUCK $14.50 SEAFOOD CREPE $74.95
OvER SoBa NOODLES, wTIiH ROASTED PEANUT MINT DRESSING
WiTH SAFFRON BEURRE Branc
SAUTEED WILD MUSHROOM CREPE $13.95 SWEET AND SOUR CHICKEN OR SHRIMP TEMPURA $13.95
SHALLOTS AND WHITE WINE REDUCTION R ECE AR S IR e RICE
CRrisry CALAMARI $13.95 LoBSTER TRUFFLE MACARONI AND CHEESE $24.95
SweET PEPPERS, CHERRY TOMATOES, CAPERS, Panko CRUMBS
HoMEMADE POMODORO SAUCE BBQ BaBY BACK RIBS $14.95
SEVEN BAKED BLUE POINT OYSTERS TEMPURA ON HALF SHELL $15.95 PoLENTA, CUCUMBER SALAD, VERMONT HONEY GLAZE
\_ J
ArricoT GLAZED SALMON 29% L . S p gos
GRILLED ZUCCHINI, BROwN Ricg, CHIVE BEURRE Branc OBSTER I'USILLI SEAFOOD I"ASTA 2
Surimp, Bay Scarrors, GREeN Pras, Tomaro RagouTt, ONION,
PAN SEARED “RARE” AHI TUNA 38% GARLIC, THAT BasiL
SoBa NOODLES, JULIENNE OF VEGETABLES,
GINGER-SEAWEED AND WasaBI wITH A Kamapa DasHi REbpucTioN SrAGHETTI FONDUE 219
WiTH GRILLED VEGETABLES AND FRESH ToMATO SAUCE
PAN SEARED BRONZINT 285°
RoasTED GaRrLIC PoTaTo PUREE, FRENCH BEAaNS TEMPURA,
RED Sarmon Cavair, BEURRE Branc MEAT
e ~N DousLE Cut RoasTep Pork CHOP 277
SweeT PotaTOo PUREE, BACON BRUSSELL SPROUTS,
SIDE OFFERINGS
WHOLE GRAIN MUSTARD DEMI GLAZE
$8°° EACH OR 3 FOR $20°°
HoMEMADE SWEET Porato FRIES PAN RoAsTED ANGUS FILET MIGNON 44°5
WrrH CeLERY RooT Potaro PUReE, BLack TRUFFLE DEMI GLAZE
HomemMADE PoMMES FRITES
PAN RoAsSTED BREAST OF PEKIN DUCK 29
TrUFFLE MACARONT AND CHEESE CHEsTNUT PUREE, STICKY RICE, SAUTEED SPINACH,
STEAMED OR SAUTEED SprINACH WITH (GARLIC Hosin Demr Graze
PURreeD IDAHO POTATOES OVEN RoASTED FREE RANGE HALF CHICKEN 24°°
Crispy ONION STRAWS BroccoLr RaBg, BRiocHE STUFFING, LEMON PLuM Sauck
O 1mies BREAST OF CHICKEN PARMESAN 235
OvVER ANGEL HaIr Pasta, MozzaRELLA CHEESE, POMODORO SAUCE
SAUTEED WiLD MUSHROOMS
STEAMED OR SAUTEED BroccoLrr wiTH (GARLIC SAUTEED CALVES LIVER 23%
WitH New Peas aAND ONIONS, IDAHO MasH, Crispy Bacon
GGRILLED ASPARAGUS WITH IMPORTED PARMESAN AND A RASPBERRY VINAIGRETTE
\ / KoBE BEEF HAMBURGER 19°°
T BriocHE RoLt, SLicep REp ON10ON, PickLEs, LETTUCE-ToMATO
FOR UrcoMING EVENTS!
Facebook Sarap, AND HoME MADE PoMMES FRITES

CHEESE ON REQUEST




