
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Lunch 2009 
 
 
 

SALADS, SOUPS & SUCH  
 

Beets du Marché / 12 
watercress, mine shaft blue cheese, candied walnuts, haricot vert, red grape 

 

The Caesar / 12 
petit hearts of romaine, whole grain mustard dressing, olive oil croutons, parmigiano reggiano 

add organic chicken or tiger shrimp / 19 
 

Frisee Aux Lardons / 12 
smoked bacon, delta asparagus, tarragon, ‘4 minute egg’, satsuma tangerine vinaigrette 

 

Heirloom Lettuce / 8 
chef’s selection of best greens available, fines herbes, champagne vinaigrette 

 

Soup of the Season / 8 
butternut squash soup, spiced chantilly, amaretto cookie crumble, sage 

 

Classic French Onion Soup / 9 
gruyere cheese, yesterday’s bread 

 
 
 

SANDWICHES 
 

Organic Chicken “B.L.T.” / 16 
smoked bacon, watercress, roasted tomatoes, chipotle mayo, smoked gouda cheese 

 

Deli Style Albacore Tuna / 14 
mustard aioli, haas avocado, tillamook cheddar, house made “old bay” potato chips 

 

Petit “Double-Double” Cheeseburgers / 15 
‘secret sauce’, tillamook cheddar, house made pickle, fresh cut fries 

 
 
 

Entrees 
 

“Steak Frites”  / 23 
certified black angus sirloin, brandy-peppercorn sauce, fresh cut kennebec fries 

 

Jidori Chicken Roulade / 21 
butternut squash silk, savoy cabbage, chanterelles, hazelnut brittle, dijon emulsion 

 

Tasmanian Ocean Trout  / 20 
clam chowder sauce, house made meyer lemon marmalade 

 
 
 

DESSERTS 
 

Flourless Chocolate Cake / 10 
fresh raspberries, home made vanilla ice cream 

 

Crème Brulee / 10 
tahitian vanilla bean, cranberry compote 

 
House Made Sorbets & Ice Creams / 11 

changes daily 
 
 


