APPETIZERS

GULF SHRIMP COCKTAIL $13.95
HorserapisH COCKTAIL SAUCE

Crisry CALAMARI $12.95
SweeT PEprPERS, CAPERS, HOMEMADE POMODORO SAUCE

SEVEN BLUE POINT OYSTERS ON THE HALF SHELL $14.95
HoRrseraDISH COCKTAIL SAUCE AND MIGNONETTE VINAIGRETTE

GRAND CAFE HOUSE SMOKED SALMON $15.95

AND BasiL O1L aAnD Toast PoiNTs

GRATINEE OF ESCARGOT $12.95
Tra1 Basi-Garvic BurTer AND A Crispy ScaLLioN CROUTON

GRAND CAFE PANKO CRUSTED SHRIMP SCAMPI $14.95
WrtH RoasTED GaRLIC FRENCH BAGUETTE

SAUTEED ANDOUILLE SAUSAGE $13.50
OvVER RED LENTILS WITH
RoasteDp Garric RED WINE REDUCTION

SAUTEED FRESH PAN SEARED FOIE GRAS $24.95
Port WINE REDUCTION, CHESTNUT PUREE, CARAMELIZED

Curry On1ONS CoNFIT, BRioCHE ToAsT PoINTS

An1 TuNA SasHiMI CALIFORNIA ROLL s$15.95
PickLED GINGER, WASABI, SEAWEED SALAD, SOy SAUCE

SOUPS

MAINE LOBSTER BISQUE $8.50 Sour DU JOUR $7.50

GRAND CAFE FRENCH ONION SOUP 38.50
Hers CruTON, GRUYERE CHEESE, CrisPY ONION STRAWS

GRAND CAFE SANDWICHES

(CHoick or FresH Frurt SALAD OR POMMES FRITES OR SWEET POTATO FRIES)

GRAND CAFE HaM AND TURKEY CLUB SANDWICH $11.95
SERVED ON ToASTED WHITE BREAD OR WHOLE WHEAT, M AYONNAISE,
Lertuce, Tomaro, Crisry BACON AND AvOCADO

GRILLED CHICKEN BREAST SANDWICH $11.95
Basir, RoAsTED RED PEPPERS, FRESH M0OZZARELLA, SERVED ON
CiaBarta RoLr

SHAVED ANGUS SIRLOIN ON FRENCH BAGUETTE $16.95
CARAMELIZED ONIONS, RED PEPPERS, NEW JERSEY CHEDDAR

GRAND CAFE SAUTEED BEEF BITES $17.95
WitH Avocapo, CUCUMBER, ONIONS, POMMES FrRITES, OYSTER SAUCE

SEAFOOD

APRICOT GLAZED SALMON $23.95
GRILLED ZUcCcHINI, BRowN Ricg, CHIVE BEURRE BraNC

PAN SEARED BRONZINI $21.95
RoasTED GarLIC PoTaTro PUREE, FRENCH BEAaNs TEMPURA, RED
SartMoN CAvAIR, BEURRE BrANC

PAN SEARED RARE AHI TUNA $24.95

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

LoBSTER FUSILLIE SEAFOOD PASTA $22.95
SHRriMmP, Bay Scarrors, GREEN PEeas, Concalse ONION, (GARLIC,
Tuar BasiL anp Tomaro Racour

WARM MAINE LOBSTER SALAD $24.95
OvVER ANGEL HAIR Pasta WiTH SHIITAKE MUSHROOMS, BASIL,
ToMATOES AND AGED SHERRY WINE VINAIGRETTE

GULF SHRIMP TEMPURA $14.95
WiTH VEGETABLE STIR FRIED RICE, SWEET AND SOUR SAUCE

Licatry SMOKED OVER ALDERWOOD CHIPS WITH CAPERS, ONIONS

SALADS

ApD 1O ANY SALAD YOUR CHOICE OF GRILLED CHICKEN ($7.50),
GRILLED SHRIMP ($9.50), SLICED SIRLOIN STEAK ($14.95),
OR GRILLED SALMON ($13.00)

WARM BRIE SALAD $9.95
OveN RoasTep BrRiIE ON HOME MADE PEcaN BREAD wiITH
MEescrLuM-Ice BErG M1x, Tomaro, CUCUMBER AND A CHAMPAGNE-
GGRAPE VINAIGRETTE

GRAND CAFE CHOPPED TOSSED SALAD 38.50
SEASONAL GREENS WITH TOMATO, SEASONAL VEGETABLES,
HEearT OF PALM AND A RASPBERRY VINAIGRETTE

WEDGE SALAD $9.50
MARINATED Prum Tomaro, GRATED ROQUEFORT CHEESE
CRrUMBLED BACON AND A WHOLE GRAIN MUSTARD DRESSING

CLAsSIC CAESAR SALAD $8.50
RoMAINE LETTUCE, IMPORTED PARMESAN, SEASONED CROUTONS
AND PARMESAN SHAVINGS

TosseD ENDIVE AND VEGETABLE SALAD $11.95
BaBYy ARTICHOKES, ASPARAGUS, TOMATO, SNAP PEAS, SHAVED FENNEL,
Feta CHEESE, BLAck OLIVES, BAsiL CHAMPAGNE VINAIGRETTE

ROASTED BEET SALAD s9.50
WitH BaBy ARUGULA, ORANGE VINAIGRETTE, CANDIED WALNUTS AND

GRATED BrEu CHEESE

[

Ve
SIDE OFFERINGS
$8.00 EACH OR 3 FOR $20.00
SweeT PotaTO FRIES
HomemaDE PoMMES FRITES
TRUFFLE MACARONI AND CHEESE
STEAMED OR SAUTEED SPINACH WITH (GARLIC
PureeD IDAHO POTATOES
OnNION RINGS
Crispy ONION STRINGS
SAUTEED WiLD MUSHROOMS
STEAMED OR SAUTEED Broccorr witH (GARLIC
GRILLED ASPARAGUS WITH IMPORTED PARMESAN

N

CHEF QUANG’S SPECIALS

SEVEN BAKED BLUE POINT OYSTERS TEMPURA ON HALF SHELL $15.95
LoBSTER TRUFFLE MACARONI AND CHEESE $23.95
Panko CRUMBS
STIR-FRIED DUCK $13.95
OvVER SoBA NOODLES, WTTH ROASTED PEANUT MINT DRESSING
SWEET AND SOUR CHICKEN TEMPURA $12.95

WitH VEGETABLE STIR FRIED RICE
SEAFOOD CREPE $14.95
SAFFRON BEURRE Branc
SAUTEED WILD MUSHROOM CREPE $12.95
SHALLOTS AND WHITE WINE REDUCTION
BBQ BaBy Back RiBs s15.95

PoLenTA, CUCUMBER SALAD, VERMONT HONEY GLAZE

LUNCH ENTREES

MEAT

BRrEAST OF CHICKEN PARMESAN 189
OvVER ANGEL HAIR PastA, MozzARELLA CHEESE, POMODORO SAUCE

OVEN BAKED CRUSTED TRADITIONAL CHICKEN POT PIE $13.95

BREAST OF CHICKEN FRANCAISE $14.95
Poraro Pureg, CARROTS, BRoccoLl, CAPER WHITE WINE
LEMON PARSLEY SAUCE

KoBE BEEF HAMBURGER $16.95
BriocHE Rotiy, Sticep RED ONION, LETTUCE-TOMATO SALAD AND
Home MADE PoMMES FRITES
CHEESE ON REQUEST

GRAND CAFE CLASSIC STEAK TARTARE $24.95
TRADITIONAL GARNITURE AND WARM PUMPERNICKEL ToasT POINTS

SAUTEED CALVES LIVER $19.95
Wrrd New Peas aND ONIONS, IDAHO MasH, Crispry Bacon
AND A RASPBERRY VINAIGRETTE

PAN RoAsTED ANGUS FILET MIGNON $24.95
WrtH CeLERY RooT PoTaTO PUREE, BLACK TRUFFLE DEMI GLAZE

DINNER MENU AVAILABLE

Find us on

Facebook FOR UrcoMING EVENTS!




