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Lunch

Soou,pz. L j,owx %6

ask your server about today’s soup

wiche Dorraine ok Falade Verke 441 .5

savory egg tart with bacon and gruyere cheese served with a green salad

%nﬁq.uu. Joormizn ot Falade Venke $441.5

crusty bread filled with french ham, gruyere cheese and bechamel sauce, grilled panini-style served with a green salad

Omelette & Frikes $44.5

soft-cooked french omelette filled with gruyere cheese and served with frites

Vo= auw- Vet amee Fruits de Moen ou @oqu: ¢4z .5
puif pastry shell filled with a cream savce and seafood or chicken

Fraghetti Banflonana $44

spaghetti with a cream and bacon sauce with parmesan cheese MOU] esS
P tade de Doulet Ba Foike $44.5 Our yussgllf are Sfegved with
la frite’s specialty chicken salad 0UF LIIOICE OF oduce
Served with frites $ 14

SocLanUz. Do Joen $14.5
mixed greens served with mixed seafood and a house vinaigrette Moarnimienes white wine, cream, shallots, garlic

au I'\mn.cL L red curry, coconut mi
%ﬂb’d. s % $12 Chaii. red corry ilk
freshly made crepe filled with french ham, gruyere ¢ ese and mushrooms

@W&Q& tomato, garlic, onion, white wine

%wau%nn,QrS‘lZ‘S (S) o o
freshly made crepe filled with lump crab meat and mushrooms eako basil,garlic, herb butter, white wine
€ roetton (9"”‘""“5 alen $12 .5 Q Lo bacon, beer, whole grain mustard
spaghetti with a tomato basil savce and shrimp Add Bleu Cheese &2

Fole Hoosmitne §4 .5

tlounder filet lightly breaded and savteed with a lemon-hutter savce Foniam sk ginger, garlic, scallion

%Mq,wz. white wine, Spanish chorizo, red pepper,
chili, smoked paprika

SOCLWmm\ Dwam 416

salmon filet broiled with a lemon bevrre blane savee

(S)oiMom Drcellone $16 cUur\ %aﬁ,otwv; Hounrcadek

trout filet in bevrre blanc savce 49
(S)ou.w @ucaﬂ:a $14.5 We recommend pairing mussels with Muscadet wine
chicken with a lemon caper sauce by the glass or bottle from Ragotiere Muscadet in the
Loire Valley. Served cool, its bright, lemony flavor
Friker 4475 pairs perfectly with this dish.

hanger steak & frites

Executive Chef: Coleman Lee Foster e Chef De Cuisine: Ernest Martinez ¢ Front of the House Manager: Stephen Warner



