APPETIZERS

JumBO SHRIMP COCKTAIL $12.00
HorserapisH COCKTAIL SAUCE

BLUE PoiNT OYSTERS ON THE HALF SHELL $ 12.00
HorserapisH COCKTAIL SAUCE
AND MIGNONETTE VINAIGRETTE

GRAND CAFE HOUSE SMOKED SALMON $14.00
Licgatry SMOKED OVER ALDERWOOD CHIPS WITH CAPERS, ONIONS
AND BasiL O1L aND Toast PoINTS

SLICED BEEFSTEAK TOMATO s 9.00
GRATED ROQUEFORT CHEESE AND A BALsAMIC DRESSING
ON A BED oF ICEBERG LETTUCE

GRATINEE OF ESCARGOT $10.00
Tuar BasiL-Garric BurTer AND A Crispy ScarLion CROUTON

PANKO CRUSTED SHRIMP SCAMPI $13.00
RoasTeD GARLIC FRENCH BAGUETTE

ANDOUILLE SAUSAGE $12.00
ORECCHIETTE AND BrocCcoOLI RaAB
wiTH OLIvE O1L AND Brack OLIves

SANDWICHES

GRAND CAFE TURKEY CLUB SANDWICH $12.00
ON ToAsTED WHITE BREAD, MAYONNAISE, LETTUCE,
Tomato, BAcoN aAND COLE SrAw

GRILLED OR FRIED CHICKEN BREAST ON FRENCH BAGUETTE $10.00

LeTTUCE, TOoMATO AND DILL MAYONNAISE

SALADS

ApD TO ANY SALAD YOUR CHOICE OF GRILLED CHICKEN ($6.50),
GRILLED SHRIMP ($7.50) OR SLICED STEAK ($9.50)

WARM BRIE SALAD $9.00
OveEN RoastEp BrRie ON HoME MADE PEcAN BREAD wiTH MESCLUM
Mix, Tomaro, CUCUMBER AND A CHAMPAGNE (GRAPE VINAIGRETTE

GRAND CAFE CHOPPED TOSSED SALAD s7.50
SEASONAL GREENS WITH TOMATO, SPRING VEGETABLES,
Heart OF PaLM TOASTED ALMONDS AND
A ROASTED SHALLOT-THYME VINAIGRETTE

WEDGE OF ICEBERG LETTUCE $8.50
MARINATED Prum Tomaro, GRATED ROQUEFORT CHEESE
AND A WHOLE GRAIN MUSTARD DRESSING

CLassIC CAESAR SALAD $7.50
RomMaINE LETTUCE IMPORTED PARMESAN, SEASONED CROUTONS
AND PARMESAN SHAVINGS

SOUPS

MAINE LOBSTER BISQUE $7.50

Sour DU JOUR $6.50

WRAPS

QuanG’s STIR-FRIED DUCK $10.50
IN A Horsin TorTiLLAe WRAP

SEAFOOD CREPE $11.00
SAFFRON BEURRE Branc

LUNCH ENTREES

SEAFOOD

GRILLED CENTER CUT SWORDFISH $17.00
SarrFrON RisorTo, BROCcoLL, BEEF-STEAK ToMATO FONDUE
GARNISHED WITH FRIED LEEKS

PANKO CRUSTED SEARED “RARE” AHI TUNA $16.00
Avocapo Rorr, CUCUMBER, SEAWEED SALAD, PICKLED (GINGER,
‘WasABI AND A Ponzu Soy SAuck

FusiLLI PASTA $14.00
SarMoN, SHRiMP, Bay Scarrors, GREEN PEas, ConcaisE ONION,
Garvuic, TaAr BasiL anD Tomato Racout

QUANG’S SWEET AND SOUR SHRIMP $11.50
STIR FRIED SOFT NOODLES AND JULIENNE VEGETABLES

WARM MAINE LOBSTER SALAD $22.00
OvVER ANGEL HAIR Pasta WiTH SHIITAKE MUSHROOMS, BasIL,
TOMATOES AND AGED SHERRY VINAIGRETTE

4 )

HomMmeMADE POMMES FRITES
TRUFFLE MACARONI AND CHEESE
CREAMED OR SAUTEED SPINACH
PUREED POTATOES
On1oN RiNGs
SAUTEED WiLD MUSHROOMS
STEAMED OR SAUTEED BroccoLrr wiTH (GARLIC
GRILLED ASPARAGUS WITH IMPORTED PARMESAN

MEAT

GRAND CAFE HOME MADE MEAT BALLS $13.50
SpaGHETTI, HOME MADE TOMATO SAUCE AND
CRrUSHED HERB-PANKO PARMESAN CHEESE

OVEN BAKED CRUSTED TRADITIONAL CHICKEN PoT PIE $10.50

BREAST OF CHICKEN FRANCAISE $14.50
GaARLIC SPINACH, POTATO PUREE AND FINISHED WITH A
CAPER WHITE WINE PARSLEY SAUCE

KoBE BEEF HAMBURGER $13.50
Sticep ONION, LETTUCE-TOMATO SALAD AND
HoMmEe maDE PoOMMES FRITES

GRAND CAFE CLASSIC STEAK TARTARE $21.00
TRADITIONAL GARNITURE AND WARM PUMPERNICKEL ToAST POINTS

SAUTEED CALVES LIVER $15.50
HorseraDIisH Potato PUREE, GREEN PEAS, SAUTEED ONION, BAcoN
AND A RED WINE DEMI GLACE

GRILLED MARINATED HANGER STEAK $23.00
OvVEN RoasTED PotaToEs, FRENCH GREEN BEANS
AND A RED WINE DEMI GLACE

SIDE OFFERINGS

$ 6.00 EACH OR 3 FOR $15.00

DINNER MENU AVAILABLE

Find us on

Facebook FOR UrcoMING EVENTS!




