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EUROPEAN

Small Plates- Tapas-Meze-Amuse Bouche
Greek Feta Cheese and Olives

Pâté Maison, Traditional Garnishes 
Spanish Piquillo Peppers stuffed with Goat Cheese

Crispy Potato- Mushroom Croquette, Spicy Chili Aioli 

Greek Tzatziki, Cucumber Yogurt with and Fresh Dill

Roasted Eggplant Caviar with Fennel Cracker
Spicy Turkish Hummus & Pita

Pomme Frites with Harissa Aioli
Proscuitto/Asparagus- Rouille
$ 4.95

Appetizers

Filet Mignon Steak Tartar Traditional - $12

Spicy Prawns with White Wine Chili and Lemon- $12

Trio of Lamb Köfte, Cacik, Pickled Onions & Pita- $9.50
Scottish Salmon Tartar with Apple and Capers, Warm Baguette -$ 11
Vegetarian Antipasti, Mozzarella, Roasted Peppers, Eggplant, Olives & Artichokes – $91/4
Aegean Meze Platter, Eggplant, Hummus, Tzatzki, Pita Bread - $14

French Cheese & Mushroom Timbale & Fondue - $9

Soups and Salads

Chef’s Soup du Jour - $6.50
Miniature Morning Cut Mix Greens, French Vinaigrette
Roasted Chicken& Artichoke Salad -, Parmesan Shavings, Shallot Vinaigrette

Horaitiki Salad of Tomatoes, Cucumbers, Peppers, Purple Onion, Feta & Olives 8.1/2
Hearts of Romaine, Classic Caesar Dressing, Croutons and Parmesan 

Truffled Arugula & Fennel Salad, Parmesan Shavings, Shallot Vinaigrette

Salade Fruit de Mer, Pomme de Terre, Poached Egg ,Haricot Vert
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Grand Entrees

Braised Sonoma Rabbit, Truffled Wild Mushroom Risotto-$22
Pan Seared Scottish Salmon, Citrus Salad, Buerre Blanc,-$19
Capellini Pomodoro, Mozzarella di Bocconcini, Tomato Sauce & Fresh Basil – $12

Butternut Ravioli, Lemon Cream Sauce, Cranberries, Baby Arugula -$14
Spinach Fettuccine with Roasted Tomatoes, Mushrooms & Garlic Chips - 14

Aged Prime Beef Filet Mignon, Garlic Mashed Potato, - $A.Q.
Greek Spiced Hind Lamb Shank with Orzo Pilaf   22
Steak au Poivre, Pomme Frites
Viennese Pork Schnitzel, Mustard, Braised Cabbage, Potato Gnocchi- 19
French Poulet Roti, Pomme Frites, Mustard Aioli- $16.5

ONE POUND  OF MUSSELS 

Choice of:

   Italian Style: Spicy Tomato Anchovy Broth

Belgian Style: White Wine, Garlic, Parsley
                                          French Style: Spinach, Pernod, Shallots, Wine

Portuguese Style: Potato & Spicy Sausage
$14

SIDES
Pomme Puree 

Medley of Vegetables 

Asparagus

Orzo Pilaf

$4
A Staff Gratuity Charge of 20% shall be added with Parties of Eight or More
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