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DINNER

APPETIZERS

BLUE PoINT OYSTERS ON THE HALF SHELL 14
A HorseraDISH COCKTAIL SAUCE
AND MIGNONETTE VINAIGRETTE

GRAND CAFE HOUSE SMOKED SALMON 14°
LicaTLY SMOKED OVER ALDERWOOD CHIPS WiTH CAPERS, ONIONS
AND Basit O1L SErvep WiTH ToasTt PoiNTs

PAN SEARED PANKO “RARE” AHI TUNA 14%°

Avocapo RoLr, CUCUMBER, SEAWEED SALAD, PICKLED (GINGER,
WasaB1 AND A PoNzu Soy Sauce

GRAND CAFE CLASSIC STEAK TARTARE 19
TRADITIONAL GARNTIURE AND
WarM PUMPERNICKEL ToasT PoINTS

SLICED BEEFSTEAK TOMATO 10°°
GRATED ROQUEFORT CHEESE AND A BaLsamic DRESSING
ON A BED oOF ICEBERG LETTUCE

Quang’s STIR-FRIED DUCK 11
IN A HorsiN TorriLLA WRAP

GRATINEE OF ESCARGOT 11°°
Tra1 BasiL-Garric BuTrTER AND A Crispy ScaLLioNn CROUTON

ANDOUILLE SAUSAGE $12.00
ORECCHIETTE AND BrRocCcOLI RAAB
wiTH OLIvE O1L AND Brack OLives

SOUPS

MAINE LOBSTER BISQUE $8.50

Sour DU JOUR $7.50

LitTLE NECK CLAMS 13°°
OvVER ANGEL HAIR PAsTA wiTH
Garvic Taar Basic Brore

PANKO CRUSTED SHRIMP SCAMPI 14
RoasTeDp GARLIC FRENCH BAGUETTE

FresH PAN SEARED FOIE GRAS 22°°
Port WINE REDUCTION CHESTNUT AND CARROT PUREE
AND BriocHE Toast PoinTs

QUANG’s SWEET AND SOUR PRAWNS 14°°
STIR-FRIED SOFT NOODLES AND JULIENNE VEGETABLES

SALADS

WARM BRIE SALAD 10°°
OvVEN RoasTED BRiE ON HOME MADE PEcaN BREAD,
SERVED wITH MEscLUN Mi1x, Tomaro, CUCUMBER
AND A CHAMPAGNE GRAPE VINAIGRETTE

WEDGE OF ICEBERG LETTUCE 9°°
MARINATED PLuM Tomaro, GRATED ROQUEFORT CHEESE
AND A WHOLE GRAIN MUSTARD DRESSING

CrassiC CAESAR SALAD 7°°
RoMAINE LETTUCE IMPORTED PARMESAN, SEASONED CROUTONS
AND PARMESAN SHAVINGS

GRrAND CAFE CHOPPED TOSSED SALAD 75°
SeasoNAL GREENS WITH TOMATO, SPRING VEGETABLES,
Heart OF PaLM wiTH TOASTED ALMONDS AND A
RoOASTED SHALLOT-THYME VINAIGRETTE

DINNER ENTREES

SEAFOOD

PAN SEARED STRIPED Bass 285°
SLiceED YucoN PotaTo, ZUCCHINI SCALLION
AND ToBI1KO BEURRE BrAaNC

GRILLED KING SALMON 285°
GRILLED VEGETABLES, COUSCOUS AND A PINK PEPPERCORN CHIVE
WHITE WINE SAUCE

GRILLED CENTER CUT SWORDFISH 26°°
SArFFRON RisorTo, BROCCOLI, BEEF STEAK TOMATO
FonDUE AND Crispy LEEK (GARNISH

PAN SEARED “RARE” AHI TUNA 34

SoBa NOODLES, JULIENNE OF VEGETABLES,
GINGER-SEAWEED AND WasaBI wiTH A Kamapa Dasur REpucrion

r B
SIDE OFFERINGS

$7°° EACH OR 3 FOR $18%

HoMEMADE PoMMES FRITES
TRUFFLE MACARONI AND CHEESE
CREAMED OR SAUTEED SPINACH
PureeDp IDAHO POTATOES
On10N RINGS
SAUTEED WILD MUSHROOMS

STEAMED OR SAUTEED BroccoLrr wiTH GARLIC

GRILLED ASPARAGUS WITH IMPORTED PARMESAN

Find us on

Facebook FOR UrcoMING EVENTS!

PASTA

WHOLE WHEAT VEGETARIAN PASTA 19.00
Fresu BaBy Box CHoy, SHIITAKE MUSHROOM, ZUCCHINI,
TomaTo AND A THAI-BaSIL VEGETABLE BrROTH

FusiLLI 235°
SALMON, SHRIMP, Bay ScarLoprs, GREEN PEas, TomaTo CONCAISE,
ON10N, GARLIC, THAI BasiL witH WHITE WINE SAUCE

MEAT

BERKSHIRE ROASTED PorRK CHOP 265°
Portato PANCAKE, Fujr AppLE CHUTNEY,
CABBAGE BAcoN AND A MUSTARD DEMI GLACE

ANGUS 16 0z NEw YORK SIRLOIN 385°
CHEDDAR CHEESE SMASHED POTATO, BRUSSELS SPROUTS,
CARROTS WITH A ROASTED SHALLOT DEMI GLACE

PAN RoASTED 14 0z ANGUSs FILET MIGNON 39
SAUTEED PEPPERS AND ONIONS WITH
HoMme maDE PoMMES FRITES

OVEN ROASTED CHICKEN BREAST 225°
wITH Bacon, CAaRROTS, PEAS, ONIONS, MUSHROOMS,
PuUREtE OF PoTaTo AND A RoASTED GARLIC DEMI GLACE

OVEN RoASTED TANGERINE-GINGER GLAZED HALF DUck 28°
CHESTNUT PUREE, ScaLLioN CREPES, FRENCH BeaNs
AND A TANGERINE-GINGER DEMI GLACE

SAUTEED CALVES LIVER 21
HoRrseraDISH PUREED POTATOES, GREEN PEAS, SAUTEED ONIONS,
Bacon anD A Rep WINE DeEm1 GLACE

KoBE BEEF HAMBURGER 18°°
Sticep ONION, LETTUCE-TOMATO SALAD AND
HoMme mabpeE PoMMES FRITES




