DINNER

APPETIZERS

BLUE PoINT OYSTERS ON THE HALF SHELL 13
SERVED WITH A JALAPENO COCKTAIL SAUCE AND MIGNONETTE VINAIGRETTE

GRAND CAFE HOUSE SMOKED SALMON 14°°
LicaTrY SMOKED OVER ALDERWOOD CHirs WiTH CAPERS, ONIONS AND Basit O1L
SErRVED WiTH Toast PoINTS

Ani TuNA SASHIMI 14%

SMOKED SaLMON Roirr, CucumMBER-AvocaDO RoLrL, SERVED wiTH P1CKLED (GINGER,

WAasABI AND A PoNzU Soy SAUCE

GRAND CAFE CLASSIC STEAK TARTARE 18%
SERVED WITH TRADITIONAL GARNITURE AND WARM PUMPERNICKEL ToASsT POINTS

SLICED BEEF STEAK TOMATO 11
SERVED WITH GRATED ROQUEFORT CHEESE AND A Barsamic REpuctioN oN A BED OF ICEBERG LETTUCE

Quana’s STIr-FrieD Duck 11°°
SErVED WiTH EGG NoODLE, CUCUMBER AND A MINT-PEANUT DRESSING

SAUTEED ESCARGOT 11%°
SErRVED WiTH A THAT BasiL-Garric BurTer AND A Crispy ScarLioNn CROUTON

ANDOUILLE SAUSAGE 9>0
SERVED WITH A TARO RoOT PUREE AND TRUFFLE DEMI GLACE

PANKO CRUSTED SHRIMP SCAMPI 14
WitH ROASTED GARLIC FRENCH BAQUETTE

FresH PAN SEARED FoIeE GRAS 2200
SERVED WITH A PorT WINE REDUCTION, CHESTNUT PUREE, CARAMELIZED APPLES AND BrR1OCHE ToAsT POINTS

Sours

MAINE LOBSTER BisQue 8>° Sour Du Jour 7°°

SALADS

WARM BRIE SALAD 10°°

Crisry BrRie ON HoME MADE PecaN Breap, SErRvED WiTH ARUGULA, RaDDICHIO, Fujr APPLE
AND A Goatr CHEESE DRESSING

JuLiENNE OF ENDIVE SALAD 90
WitH MARINATED PLuM TomaTo, ROQUEFORT CHEESE AND A WHOLE GRAIN MUSTARD DRESSING

GRAND CAFE CHOPPED TOSSED SALAD 7°0
SeEAasONAL GREENS WITH TomaTO, CARROTS, AsPARAGUS, HEART OF PALM WiTH TOASTED ALMONDS
AND A RoOASTED SHALLOT-ROSEMARY VINAIGRETTE

CrassiC CAESAR SALAD 70

SERVED wiTH ROMAINE LETTUCE, IMPORTED PARMESAN, SEASONED CROUTONS
AND PARMESAN SHAVINGS
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SEAFOOD
New ENGLAND CoD 26°°
WRAPPED IN A PotaTO CRUST, SERVED WITH RATATOUILLE AND A (GINGER AIOLI
PAN SEARED SALMON WITH A HONEY GLACE 28>°
SErRVED WiITH ScaLLION JaAsMINE RICE AND A BeEF STEAK ToMATO JUS
GRILLED CENTER CUT SWORDFISH 27°°
SERVED WITH A MEDITERRANEAN POTATO SALAD AND A GARLIC-SUN-DRIED TOMATO-PARSLEY BEURRE Branc
PAN SEARED “RARE” AHI TUuNA 3400

SErRVED WiTH SOBA NOODLES, JULIENNE OF VEGETABLES AND
A GINGER-SEAWEED AND WAasaBI WITH A Kamapa Dasur REpucTioN

WARM MAINE LOBSTER SALAD 389
SERVED OVER ANGEL HAIR Pasta WiTH SHIITAKE MUSHROOMS, Basi. AND AN AGED SHERRY WINE VINAIGRETTE
PASTA
SEAFOOD PAsTA 2250

CaLAMARI, ScarLrors, SHRiMP, FREsH ToMAaTO, ScALLION, THAT BAsiL oveRr FusiLir Pasta
WitH A GarRLiCc WHITE WINE SAUCE

MEAT

BERKSHIRE ROASTED Pork CHOP 26°
SERVED WITH A R0oASTED SWEET PoTaTO, BANANA-APPLE PUREE,
BrusseLs SprouTs AND A WHOLE GRAIN MUsTARD DEMI GLACE

ANGUS 16 0z NEw YORK SIRLOIN AU POIVRE 3700
SErRVED WiTH YUKON GOLD Potato GRrRATAN, HARICOT VERT AND CRUSTED BLACK PEPPERCORN
BranDpY DEMI GLACE

PAN RoASTED 14 0z ANGUS FILET MIGNON 38%
SErVED WiTH CARAMELIZED ONIONS, PEPPERS, HOME MADE PoMMES FRITES
AND A Brack TrRurrLE DEM1 GLACE

OVEN RoasTED HoisIN GrAzED HALF Duck 283

SERVED WiTH CHESTNUT PUREE, BUTTERNUT SQUASH AND A CHERRY DEMI (GLACE

BREAST OF CHICKEN FRANCAISE 2350
SERVED WITH PORTABELLA SPINACH, PUREED PoTATO AND FINISHED WITH A CAPER WHITE WINE-PARSLEY SAUCE

SAUTEED CALVES LIVER 210
SErRVED WiTH GREEN PEAS, CARAMELIZED ONIONS, CRISPY BACON AND PUREED PoTATO
WiTH A PINEAPPLE-VINEGAR DEMI GLACE

KoBE BEEF HAMBURGER 18>

SERVED WiTH Sricep OnN1ONS, LETTUCE-TOMATO SALAD AND HOME MADE POMMES FRITES

SipE OFFERINGS
$7°° EACH OR 3 FOR $18%°

HoMEMADE POMMES FRrITES ® TRUFFLE MACARONI AND CHEESE
CREAMED OR SAUTEED SPINACH ® PUREED POTATOES ® ONION RINGS
SAUTEED WILD MUSHROOMS ® STEAMED OR SAUTEED BROCCOLI WITH GARLIC
GRILLED ASPARAGUS WITH IMPORTED PARMESAN
HOLLANDAISE SAUSE OR BERNAISE SAUCE $5% EACH



