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Quancg VaN Hong, Executive CHEF
WaLTER HANSBERRY, CATERING MANAGER
GEORGE WEST, Sous CHEF
FLoRrR Mi1LLA, PASTRY CHEF

DesmMOND AND ALICE LLOYD, PROPRIETORS




APPETIZERS
JumBo SHRIMP COCKTAIL 15%
HorserapisH COCKTAIL SAUCE
BLUE PoINT OYSTERS ON THE HALF SHELL 15
A HorserabpisH COCKTAIL SAUCE AND MIGNONETTE VINAIGRETTE
GRAND CAFE HOUSE SMOKED SALMON 155°

LigaTLY SMOKED OVER ALDERWOOD CHIrPs WiTH CAPERS, ONIONS AND Basit O1L
SErVED WiTH Toast PoiNTs

GRAND CAFE CLASSIC STEAK TARTARE 21%
TRADITIONAL (GARNITURE AND WARM PUMPERNICKEL ToasT PoOINTS
GRATINEE OF ESCARGOT 1200
TuA1 BasiL-Garvic BurTerR AND A Crispy ScarLLioNn CROUTON
ANDOUILLE SAUSAGE 1200

Wit WarM LENTIL SALaD AND GARLIC RED WINE REDUCTION

PAaNkoO CRUSTED SHRIMP SCAMPI 16%°
WitH RoasTED GARLIC FRENCH BAQUETTE

SAUTEED FRESH PAN SEARED FOIE GRAS 2200
Port WINE REDUCTION, CHESTNUT PUREE, CARAMELIZED APPLES AND BRIOCHE ToAsT POINTS

MAINE LOBSTER BISQUE 85°

CHEF’s APPETIZER SPECIALS

Quang’s STIrR-FriED Duck 145

OvVER SoBa NOODLES, wiTH ROASTED PEANUT MINT DRESSING
QuanG’s Duck Mousst FOieE GRAs TERRINE SO

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 16%
REMOULADE SAUCE
SEAFOOD CREPE 135
SAFFRON BEURRE Branc

SAUTEED CHICKEN AND BRIE CREPE 120

CoagNac CREAM SAUCE

SALADS

WARM BRIE SALAD 950
OveN RoasTep Brie ON HoME MADE Pecan BReEAD, SERVED WiTH MEscLUN M1x, Tomaro, CUCUMBER
AND A CHAMPAGNE (GRAPE VINAIGRETTE

WEDGE SALAD 90
MARINATED PruMm TomaTo, GRATED ROQUEFORT CHEESE, CRUMBLED BACON AND
WHOLE GRAIN MUSTARD DRESSING

GRAND CAFE CHOPPED TOSSED SALAD 8>
SEASONAL GREENS WITH TOMATO, SEASONAL VEGETABLES, HEART OF PALM AND A ROASTED
SHALLOT-THYME VINAIGRETTE

Find uson
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FOR UrPcOMING EVENTS!

CLassIC CAESAR SALAD 850
ROMAINE LETTUCE, IMPORTED PARMESAN, SEASONED CROUTONS AND PARMESAN SHAVINGS

BELGIAN ENDIVE 900
WrtH RoQUEFORT CHEESE, BasiL Prum Tomaro, CANDIED WALNUTS, BLUE CHEESE DRESSING

Souprs
Sour Du Jour 7% FRENCH ONION Soup 8%

HEers CrutON, GRUYERE CHEESE

GRILLED KING SALMON 283
PUREE OF PARSNIP AND ZUCCHINI, AND A MUSTARD DiLL SAUCE
GRILLED CENTER CUT SWORDFISH 26°°
SAFFRON RisorTO, GREEN PEAS, CORN, TOMATO FONDUE
PAN SEARED “RARE” A1 Tuna 3400

SoBa NOODLES, JULIENNE OF VEGETABLES,
(GINGER-SEAWEED AND WASABI WITH A Kamapa Dasur REbpuction

PAN SEARED BRONZINI 285
CRABMEAT, SCALLION, JASMINE RicE, SUNDRIED ToMATO BEURRE BrANC
PAN SEARED SEA SCALLOPS 28°°
TarrIGON RisoTrTO, MARINATED PLUM ToMATO, RED PEPPER COULIS
PASTA
FusiLLI SEAFOOD PAsTA 26>°
SHRriMP, Bay Scarrors, GREEN PEas, Tomato RagouT, ON1ON, 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
Fujt ArpLE, CABBAGE, SWEET POTATO PANCAKE AND WHOLE GRAIN MUSTARD DEMI (GLACE
GRILLED NEW YORK ANGUS SIRLOIN 38%°
FrencH BeaNs, PARSLEY PARMESAN Potato CuBESs, AND A RED WINE DEMI GLACE
PAN RoAsTED ANGUS FILET MIGNON 39%
SAUTEED PEPPERS AND ONIONS wITH HOME MADE POMMES FRITES
OvVEN RoAsTED Duck BReasT 2850
WiLp Rice, FRENcH Beans, CHESTNUT PUREE, BiNG CHERRY SAUCE
SLICED SAUTEED CHICKEN BREAST 24°°
BroccoLrr, HoMEMADE SraTtZLE NOODLE, SAUCE CHASSEURE
SAUTEED CALVES LIVER 235
PUREED PoTATOES, GREEN PEAS, SAUTEED ONIONS, BACON AND A RASPBERRY DEMI GLACE
KoBE BEEF HAMBURGER 18%°

Sricep ONION, LETTUCE-TOMATO SALAD AND HOME MADE POMMES FRITES

SIDE OFFERINGS
$8°° EACH OR 3 FOR $19°°

HoMEMADE POMMES FRITES ® TRUFFLE MACARONI AND CHEESE ® CREAMED OR SAUTEED SPINACH
PureeD IDAHO POTATOES ® ONION RINGS ® SAUTEED WILD MUSHROOMS
STEAMED OR SAUTEED BROCCOLI WITH GARLIC ® GRILLED ASPARAGUS WITH IMPORTED PARMESAN

PLATE SHARING SUBJECT TO $6 CHARGE



