
APPETIZERS
     Gulf Shrimp CoCktail  1595 
      Horseradish Cocktail Sauce            
           Seven Blue point oySterS on the half Shell  1595  
      A Horseradish Cocktail Sauce And Mignonette Vinaigrette 

             Grand Cafe houSe Smoked Salmon  1595   
        Lightly Smoked Over Alderwood Chips With Capers, Onions And Basil Oil Served With Toast Points 
     Grand Cafe ClaSSiC Steak tartare  2295   
                                    Traditional Garniture and Warm Pumpernickel Toast Points  
                       Gratinee of eSCarGot         1295  

Thai Basil-Garlic Butter And a Crispy Scallion Crouton

        Sauteed andouille SauSaGe  1395  
                                        Over Warm Apple Risotto, Roasted Garlic, Red Wine Reduction

         Grand Cafe panko CruSted Shrimp SCampi  1495   
                                                                 With Roasted Garlic French Baquette        
              Sauteed freSh pan Seared foie GraS         2295   

Port Wine Reduction, Chestnut Puree, Caramelized Apples and Brioche Toast Points

      pan Seared rare panko CruSted ahi tuna      1595  
With Wasabi Ginger and Kamadi Dashi Reduction

Chef Quang’s Appetizer Specials
 Seven Baked Blue point oySterS tempura on half Shell  1595

 Stir-fried duCk     1450  
Over Soba Noodles, with Roasted Peanut Mint Dressing

 Grand Cafe foie GraS terrine  2295   
              Port Wine Reduction, Chestnut Puree, Curry Onion Confit and Brioche Toast Points

  Sauteed Wild muShroom Crepe  1295  
 Shallots and White Wine Reduction     
             
   CriSpy Calamari                               1395

Sweet Peppers, Cherry Tomatoes, Capers, Homemade Pomadoro Sauce

 Seafood Crepe  1495                    
Saffron Beurre Blanc

 SWeet Sour ChiCken tempura  1395                    
With Stir Fried Rice

   
Salads

for Upcoming Events!

DINNER DINNER ENTREES
SEAFOOD

          oranGe Glazed kinG Salmon  2895  
Grilled Zucchini, Brown Rice, Ginger Thai Basil Beurre Blanc

      pan Seared “rare” ahi tuna          3595   
Soba Noodles, Julienne Of Vegetables,  

Ginger-Seaweed and Wasabi with a Kamada Dashi Reduction

       pan Seared Bronzini  2850   
                          With Brunoise of Vegetables, Jasmine Rice, Roasted Garlic Tomato Fondue

PASTA
          loBSter fuSilli Seafood paSta  2895   
                        Shrimp, Bay Scallops, Green Peas, Tomato Ragout, Onion, Garlic, Thai Basil

         lo mein veGetarian paSta  2195   
                 Roasted Garlic Puree, Fresh Julienne of Vegetables with Ponzu Soy Vegetable Broth 

                 MEAT
           douBle Cut roaSted pork Chop  2795   
                        Roasted Sweet Potato, Bacon Brussells Sprouts, Whole Grain Mustard Glace

            pan roaSted anGuS filet miGnon  4395    
                              With Celery Root Potato Puree, Black Truffle Demi Glaze

      pan roaSted BreaSt of pekin duCk  2895   
                                   Wild Rice, Bok Choy, Chestnut Puree, Lingonberry Demi Glace 
       oven roaSted free ranGe half ChiCken  2495  
                                                          Brioch Savory Stuffing, Sage Pan Sauce
      
         Sauteed CalveS liver          2195              With Sauteed Onions, Pineapple, Idaho Mash, Crispy Bacon, Red Wine Demi Glaze

          koBe Beef hamBurGer          1995   
Sliced Red Onion, Lettuce-Tomato Salad, Home Made Pommes Frites,

Cheese on Request
             
     Side Offerings

$800 each or 3 for $2000

Homemade Sweet Potato FrieS • Homemade PommeS FriteS • truFFle macaroni and cHeeSe 
creamed or Sauteéd SPinacH • Pureed idaHo PotatoeS • criSPy onion StrawS • onion rinGS

Sauteéd wild muSHroomS • Steamed or Sauteéd Broccoli witH Garlic

Grilled aSparaGuS With imported parmeSan

ClaSSiC CaeSar Salad 850

Romaine Lettuce, Imported Parmesan, Seasoned 
Croutons and Parmesan Shavings

BelGian endive 995

With Roquefort Cheese, Basil Plum Tomato, 
Blue Cheese Dressing

Warm Brie Salad 995  
Oven Roasted Brie On Home Made Pecan Bread, Served 

With Mesclun Mix, Tomato, Cucumber  
And a Champagne Grape Vinaigrette

 WedGe Salad 900  
Marinated Plum Tomato, Grated Roquefort Cheese, 

Crumbled Bacon and A Whole Grain Mustard Dressing

 Grand Cafe Chopped toSSed Salad 850

Seasonal Greens With Tomato, Seasonal Vegetables, 
Heart Of Palm And a Raspberry Vinaigrette

Soups
 maine loBSter BiSque   895    Soup du Jour   750          Grand Cafe frenCh onion Soup  795

                      Herb Cruton, Gruyere Cheese, Crispy Onion Straws   


