
APPETIZERS

Jumbo ShRImP CoCkTAIl $13.00 
Horseradish Cocktail Sauce

bluE PoInT oySTERS on ThE hAlf ShEll $15.00 
Horseradish Cocktail Sauce  
and Mignonette Vinaigrette

GRAnd CAfE houSE SmokEd SAlmon $15.00 
Lightly Smoked Over Alderwood Chips with Capers, Onions 

and Basil Oil and Toast Points

bElGIAn EndIvE $8.00 
With Roquefort Cheese, Basil Plum Tomato, 

Candied Walnuts, Blue Cheese Dressing

GRATInEE of ESCARGoT $11.00  
Thai Basil-Garlic Butter And A Crispy Scallion Crouton 

PAnko CRuSTEd ShRImP SCAmPI $15.00 
With Roasted Garlic French Baguette

AndouIllE SAuTEEd SAuSAGE $13.00 
Sliced over Warm Lentil Salad 

Roasted Garlic Red Wine Reduction 

for Upcoming Events!

lunCh
SALADS

Add to Any Salad Your Choice of Grilled Chicken ($7.00),
 Grilled Shrimp ($8.00),  Sliced Sirloin Steak  ($10.50),

Grilled Sword ($10.00)  or  Salmon  ($10.00)

WARm bRIE SAlAd $9.00   
Oven Roasted Brie On Home Made Pecan Bread with 

Mesclum-Ice Berg Mix, Tomato, Cucumber and a Champagne 
Grape Vinaigrette

GRAnd CAfE ChoPPEd ToSSEd SAlAd $7.50 
Seasonal Greens with Tomato, Seasonal Vegetables,  

Heart Of Palm and a Roasted Shallot-Thyme Vinaigrette

WEdGE SAlAd $8.00 
Marinated Plum Tomato, Grated Roquefort Cheese  

Crumbled Bacon and a Whole Grain Mustard Dressing

ClASSIC CAESAR SAlAd $7.50  
Romaine Lettuce Imported Parmesan, Seasoned Croutons  

and Parmesan Shavings

SEAfood

GRIllEd kInG SAlmon $19.00  
Puree of Parsnip and Zucchini, and a Mustard Dill Sauce

 PAn SEAREd bRonZInI $18.00  
Crabmeat, Scallion, Jasmine Rice, Sundried Tomato 

Beurre Blanc

GRIllEd CEnTER CuT SWoRdfISh $17.00  
Saffron Risotto, Peas, Corn, Tomato Fondue

fuSIllIE SEAfood PASTA $16.50  
Shrimp, Bay Scallops, Green Peas, Concaise Onion, Garlic, 

Thai Basil and Tomato Ragout

WARm mAInE lobSTER SAlAd $24.00 
Over Angel Hair Pasta With Shiitake Mushrooms, Basil, 

Tomatoes and Aged Sherry Wine Vinaigrette

mEAT

GRAnd CAfE homE mAdE mEAT bAllS $14.50  
Angel Hair Pasta, Home made Tomato Sauce and  

Crushed Herb-Panko Parmesan Cheese

onIon CRuSTEd PoRk TEndERloIn $14.50
Fuji Apple, Cabbage, Whole Grain Mustard Dressing, 

Sweet Potato Pancake

bREAST of ChICkEn fRAnCAISE $14.50
Potato Puree, Carrots, Caper White Wine Parsley Sauce

kobE bEEf hAmbuRGER $14.50  
Sliced Onion, Lettuce-Tomato Salad and  

Home made Pommes Frites

GRAnd CAfE ClASSIC STEAk TARTARE $19.50 
Traditional Garniture and Warm Pumpernickel Toast Points

SAuTEEd CAlvES lIvER $17.00  
Potato Puree, Green Peas, Sauteed Onion, Bacon  

and a Raspberry Demi Glace

GRIllEd AnGuS SlICEd SIRloIn $21.00  
Haricot Vert, Parsley Parmesan Potato Cubes and a Brandy 

Demi Glace

lunCh EnTREES

GRAnd CAfE SAndWIChES
And PoT PIES

GRAnd CAfE TuRkEy Club SAndWICh $11.50 
on Toasted White Bread or Whole Wheat, Mayonnaise, 

Lettuce, Tomato, Bacon and Pomme Frites

ovEn bAkEd CRuSTEd TRAdITIonAl ChICkEn PoT PIE $11.00

GRIllEd ChICkEn bREAST on fREnCh bAGuETTE $12.00 
Lettuce, Tomato, Mayonaisse and Pommes Frites

ovEn bAkEd ShEPhERdS PoT PIE $11.00
With Winter Onion Mash

SIdE offERInGS
$7.00 each or 3 for $18.00

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 

SouPS
mAInE lobSTER bISquE $8.00         SouP du JouR $7.00

bAkEd fREnCh onIon SouP $8.00
Herb Cruton, Gruyere Cheese

ChEf’S SPECIAlS
quAnG’S STIR-fRIEd duCk $14.00 

Over Soba Noodles, wtih Roasted Peanut Mint Dressing    

ChICkEn Coq Au vIn WITh WInTER onIon mASh $14.00

SAuTEEd ChICkEn bRIE CREPE $13.00
Cognac Cream Sauce

SEAfood CREPE $13.00 
Saffron Beurre Blanc

Dinner Menu Available



George West, Sous Chef
Flor Milla, Pastry Chef


