
Your hosts, take this opportunity
of welcoming you to our friendly

family run restaurant. If you
wish to inquire about any dish

before you decide to order
please ask, we would be
delighted to advise you.

Our extensive Wine List is
available on request.

We sincerely hope you have
a most enjoyable and relaxing

evening with us and any
little thing that we can do to

make it so, please do not
hesitate to ask.

The Staff of The Grand Cafe

George West, Sous Chef
Flor Milla, Pastry Chef



APPETIZERS
	     Jumbo Shrimp Cocktail 	 1550

	      Horseradish Cocktail Sauce
	            
	           Blue Point Oysters on The Half Shell 	 1550

	      A Horseradish Cocktail Sauce And Mignonette Vinaigrette 

	             Grand Cafe House Smoked Salmon 	 1550	 	
                               Lightly Smoked Over Alderwood Chips With Capers, Onions And Basil Oil  
	           Served With Toast Points

	     Grand Cafe Classic Steak Tartare 	 2100	         
Traditional Garniture and Warm Pumpernickel Toast Points  

			         		              Gratinee of Escargot 				        1200	
Thai Basil-Garlic Butter And a Crispy Scallion Crouton

	        Andouille Sausage 	 1200	
With Warm Lentil Salad and Garlic Red Wine Reduction

	         Panko Crusted Shrimp Scampi 	 1650	
With Roasted Garlic French Baquette        

			              Sauteed Fresh Pan Seared Foie Gras 			       2200	           
  Port Wine Reduction, Chestnut Puree, Caramelized Apples And Brioche Toast Points

			 

 	 Classic Caesar Salad 	 850	
Romaine Lettuce, Imported Parmesan, Seasoned Croutons and Parmesan Shavings

					           	       Belgian Endive 					           900	                  
With Roquefort Cheese, Basil Plum Tomato, Candied Walnuts, Blue Cheese Dressing

Soups
 Maine Lobster Bisque   850        Soup Du Jour   750           French Onion Soup  850

					             					       Herb Cruton, Gruyere Cheese   
SEAFOOD

	          Grilled King Salmon 	 2850

Puree of Parsnip and Zucchini, and a Mustard Dill Sauce

						      Grilled Center Cut Swordfish 			         2650	
Saffron Risotto, Green Peas, Corn, Tomato Fondue

	          Pan Seared “Rare” Ahi Tuna 	 3400	
Soba Noodles, Julienne Of Vegetables,  

Ginger-Seaweed and Wasabi with a Kamada Dashi Reduction
	       Pan Seared Bronzini 	 2850	

Crabmeat, Scallion, Jasmine Rice, Sundried Tomato Beurre Blanc
	         Pan Seared Sea Scallops 	 2850

                                     Tarrigon Risotto, Marinated Plum Tomato, Red Pepper Coulis

PASTA
	          Fusilli Seafood Pasta 	 2650	

Shrimp, Bay Scallops, Green Peas, Tomato Ragout, Onion, Garlic, Thai Basil
	         Whole Wheat Vegetarian Pasta 	 2250	

Roasted Garlic Puree, Fresh Julienne of Vegetables with Vegetable Broth 						                 

MEAT
	           Caramelized Berkshire Roasted Pork Chop 	 2750	

Fuji Apple, Cabbage, Sweet Potato Pancake and Whole Grain Mustard Demi Glace

 	           Grilled New York Angus Sirloin 	 3850	
French Beans, Parsley Parmesan Potato Cubes, and a Red Wine Demi Glace

	         Pan Roasted Angus Filet Mignon 	 3900 	
Sauteed Peppers and Onions with Home Made Pommes Frites

	      Oven Roasted Duck Breast 	 2850	
Wild Rice, French Beans, Chestnut Puree, Bing Cherry Sauce	

	       Sliced Sauteed CHICKEN BREAST	 2450	
Broccoli, Homemade Spatzle Noodle, Sauce Chasseure

					     	
						         Sauteed Calves Liver 				         2350 		 	 Pureed Potatoes, Green Peas, Sauteed Onions, Bacon and a Raspberry Demi Glace
						          Kobe Beef Hamburger 				         1850 		 	 Sliced Onion, Lettuce-Tomato Salad And Home Made Pommes Frites

	       Side Offerings
$800 each or 3 for $1900

Homemade Pommes Frites • Truffle Macaroni and Cheese • Creamed or Sauteéd Spinach
Pureed Idaho Potatoes • Onion Rings • Sauteéd Wild Mushrooms

Steamed or Sauteéd Broccoli with Garlic • Grilled Asparagus with Imported Parmesan

Plate Sharing Subject to $6 Charge

Chef’s Appetizer Specials
	 Quang’s Stir-Fried Duck 	 1450	

Over Soba Noodles, with Roasted Peanut Mint Dressing

 	 Quang’s Duck Mousse Foie Gras Terrine 	 2200		
Port Wine Reduction, Chestnut Puree, Caramelized Apples And Brioche Toast Points

 	 Sauteed Wild Mushroom Crepe 	 1250	
Shallots and White Wine Demi Glace

 	
	 Crispy Polenta Dusted Blue Point Oysters 	 1600	

Remoulade Sauce        					   

	         Seafood Crepe 	 1350	                  
Saffron Beurre Blanc

	 Sauteed Chicken and Brie Crepe 	     1200	                  
Cognac Cream Sauce

						                 Salads
	 Warm Brie Salad 	 950	

Oven Roasted Brie On Home Made Pecan Bread, Served With Mesclun Mix, Tomato, Cucumber  
And A Champagne Grape Vinaigrette

 	 Wedge Salad 	 900	
Marinated Plum Tomato, Grated Roquefort Cheese, Crumbled Bacon and 

Whole Grain Mustard Dressing

 	 Grand Cafe Chopped Tossed Salad 	 850	
Seasonal Greens With Tomato, Seasonal Vegetables, Heart Of Palm And A Roasted 

Shallot-Thyme Vinaigrette

for Upcoming Events!


