LUNCH
APPETIZERS

Crispy CALAMART 12%
SweET PEpPERS, CAPERS, HOMEMADE POMADORO SAUCE

CHEF QUANG’S SPECIALS

SEVEN BAKED BLUE PoOINT OYSTERS TEMPURA
ON HaLF SHELL 15%

GRAND CAFE FOIE GRrAS TERRINE 22%°
Port WINE REDUCTION, CHESTNUT PUREE, CURRY ONION
Conrrt AND BriocHE Toast PoinTs

SEVEN BLUE POINT OYSTERS

ON THE HALF SHELL 14%°
HorserabpisH CoCKTAIL SAUCE AND
MIGNONETTE VINAIGRETTE

GrAND CAFE HOUSE SMOKED SALMON  15%°
LicuTrY SMOKED OVER ALDERWOOD CHIPS WITH CAPERS,
On1ons AND Basit O1L AnD Toast PoinTs

Stir-FriED Duck 13%

G E 129 OvER SoBA NOODLES, wTIH ROASTED PEANUT MINT DRESSING
RATINEE OF EESCARGOT

Tuar Basi-Garric BurTer aND A Crispy ScarLioNn CROUTON SWEET SOUR CHICKEN TEMPURA 12%°

WitH STIR FrRIED RIicE

GRAND CAFE PANKO CRUSTED SHRIMP Scamp1 13%°

9
WrtH RoasTeED GarLIC FRENCH BAGUETTE SearooDp CRePE 14%

SAFFRON BEURRE Branc
SAUTEED ANDOUILLE SAUSAGE 1375

OvVER AprPLE RisoTTO
wITH RoasTED GaRrLIC RED WINE REDUCTION

SAUTEED WiLD MusHrROOM CREPE 12%
SHALLOTS AND WHITE WINE REDUCTION

SAUTEED FRresH PAN SEARED FoOIE Gras 22%
Port WINE REDUCTION, CHESTNUT PUREE, CARAMELIZED

ArprLES AND BrioCHE ToasT PoIinTs

Sours

MAINE LOBSTER BisQue 8% Sour Du Jour 7%  GranD Care FRENcH ONION Sour 8%
HerB CruTON, GRUYERE CHEESE, CRISPY ONION STRAWS

SALADS

ApD TO ANY SALAD YOUR CHOICE OF GRILLED CHICKEN (7°°), GRILLED SHRIMP (8°°), SLICED SIRLOIN STEAK
(11%°), or GRILLED SALMON (11%)

WARM BRIE SALAD 993
OvEN Roastep Brie ON HoME MADE PEcAN BREAD,
WitH MEescLuM-Ice BErG M1x, Tomaro, CUCUMBER AND A CHAMPAGNE-(GRAPE VINAIGRETTE

Tossep ENDIVE AND VEGETABLE SAaraD 11%°
BaBY ARTICHOKES, ASPARAGUS, TOMATO, SNAP PEAS, SHAVED FENNEL, FETA CHEESE,
Brack OLives, Basiz CHAMPAGNE VINAIGRETTE

GRAND CAFE CHOPPED TOSSED SALAD 7°°

SEASONAL GREENS WITH TomMaTO, SEASONAL VEGETABLES, HEART OF PALM AND A RASPBERRY VINAIGRETTE

WEDGE SALAD 8%

MARINATED PLumM Tomaro, GRATED ROQUEFORT CHEESE, CRUMBLED BACON AND A WHOLE GRAIN MUSTARD DRESSING

Crassic CAESAR SALAD 7°

RomMaINE LETTUCE, IMPORTED PARMESAN, SEASONED CROUTONS AND PARMESAN SHAVINGS

Facebook

LUNCH

GRAND CAFE SANDWICHES
(CHoick oF FrResH Fruit SALAD OR PoMMES FRITES OR SWEET PoTaTO FRIES)

GRAND CArE Turkey CLuB SANDWICH 11%°
SERVED ON ToASTED WHITE BREAD OR WHOLE WHEAT, MAYONNAISE, LETTUCE, ToMATO, CRISPY BACON

GRILLED CHICKEN BRrEAsT ON BriocHE RorLr 11%
LerTUCE, ToMATO, HORSERADISH, MAYONNAISE

SHAVED ANGUS SIRLOIN ON FRENCH BAGUETTE 15%°
CARAMELIZED ONIONS, RED PEPPERS, NEW JERSEY CHEDDAR

GRAND CAFE SMOKED SALMON CLUB SANDWICH 14°°
On ToasTeD WHITE BREAD OR WHOLE WHEAT, CREAM CHEESE, LETTUCE, ToMATO, RED ONI1ON, CAPERS

SEAFOOD

ORANGE GLAZED KING SALMON 19%
GRILLED ZUCCHINI, BROwN Ricke, GINGER THAI BasiL
BreUurRE Branc

LoBsTER FUSILLIE SEAFOOD PAsTA 19%
Surimp, Bay Scarrors, GREEN PEas, ConcaISE ONION,
GaruvIc, Taar BasiL anD TomaTo Racout

WaARM MAINE LOBSTER SALAD 23%

OvVER ANGEL HAIR Pasta wiTH SHITAKE MUSHROOMS, BASIL,
ToMATOES AND AGED SHERRY WINE VINAIGRETTE

PAN SEARED BroNzINT 187>
WiTH BRUNOISE OF VEGETABLES, JASMINE RICE,
Roastep GarLic Tomato FONDUE

GuULF SHrRiMP TEMPURA 167

WrTH ANDOUILLE SAUSAGE STIR FRIED RICE,
SWEET AND SOUR SAUCE

PAN SEAReED AHI Tuna 20%

SorT NOODLES, JULIENNE OF VEGETABLES, (GINGER-SEAWEED
WasaB1 wiTH Kamapa REpucTioN

GRILLED CHICKEN BREAST 16”°
WitH WiLp MuUsHROOMS, ZUCCHINI, BAcoN GRravy, IDaAHO MasH Potato, Crisry ONION STRAWS

OVEN BAKED CRUSTED TRADITIONAL CHICKEN PoT P1g  12%°
OVEN BAKED SHEPPARD’S P1E WiTH SWEET CHEDDAR CHEESE 12%°

BREAST OF CHICKEN FRANCAISE 14%°
Potatro PureE, BRoccoLrr, CAPER WHITE WINE PARSLEY SAUCE

KoBe BEeEr HAMBURGER  16°°
BriocHE RorL, Sticep REp Oni1oN, LETTUCE-TOMATO SALAD AND HOME MADE POMMES FRITES

GRAND CAFE CLASSIC STEAK TARTARE 22%°
TRADITIONAL GARNITURE AND WARM PUMPERNICKEL ToasT POINTS

SAUTEED CALVES Liver 17%
WirtH BeLL PEPPERS, ONION, PINEAPPLE, IDAHO MasH, RED WINE Dem1 Grazg, Crispy Bacon

PaN RoasTep ANGUs FiLEr MiGNON  23%5
WrtH CeLERY RooT Poraro Pureg, Brack TRUrrLE DEMI GLAZE

SiDE OFEERINGS
8°° EACH

SWEET PoTAaTO FRIES ®* HOMEMADE POMMES FRITES ® TRUFFLE MACARONI AND CHEESE
CREAMED OR SAUTEED SPINACH ® PUREED IDAHO POTATOES ® ONION RINGS ® CRrisPY ONION STRAWS
SAUTEED WILD MUSHROOMS ® STEAMED OR SAUTEED BROCCOLI WITH GARLIC

FOR UrPcOMING EVENTS!

GRILLED ASPARAGUS WITH IMPORTED PARMESAN




