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Country Pate $9
House made duck liver pate with toast points and garnish

Tomato Caprese $9
Fresh mozzarella, basil, extra virgin olive oil & balsamic syrup

Escargot L’Atelier $9
Green herb butter garlic, Gorgonzola & charred bread

Moules Rustica $9

Roasted mussels with red tomato broth, basil & charred bread

Tuna Carpaccio $12
Brushed with sweet soy-sesame vinaigrette & wasabi

chLL/z & Salad

Potage Du Jour $6
Soup Made Fresh Daily

Salade De ‘Maison’ $6
Soy Ginger, Balsamic, Raspberry, Champagne Vinaigrette or Bleu Cheese dressing

Caesar $6
A Classic

Caesar with shrimp, chicken or salmon $12
A classic gets better

Tuna Nicoise $16

Greens with tomatoes, cucumber, hard-boiled egg, potato & olives

DPanini
The Parma $11
Prosciutto, capacolla & provolone with lettuce & tomatoes on house bread
The SLT $11
Roasted salmon, lettuce & tomato on house bread with spicy mayonnaise
The Chicken BLT $11

Roasted chicken, bacon, lettuce & tomato on house bread with spicy mayonnaise

dl/(saéa & Pasta

Steak & Frites $16
Charbroiled with rich wine sauce

Salmon Dill $12
Charbroiled Atlantic salmon on a bed of spinach

Capellini Rustica $11
Angel Hair Pasta in a light spicy tomato sauce with two cheeses

Penne Pollo $10
Chicken & mushrooms sautéed with light cream sauce & basil

Lobster Ravioli $12
House made with a light alfredo sauce & lobster oil

Capellini Gambas $13
Roasted shrimp with fresh spinach, lemon butter, pine nuts & fresh Roma tomatoes

Le Coq Armagnac $11
Breast of chicken sautéed with a light brandied pepper sauce

Pork Florentine $12

Sautéed scaloppini of pork with spinach & smoked bacon

A 20% gratuity will be added to parties of five or more.



