Chef Jan Presents

Appelizers

. Soup of the day or side salad ...
. French Onion soup au gratin...
. Our Home made crepe stuffed w1th Seafood
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. Shrimp pan seared topped with Green peppercorn sauce or
with Curry sauce.......u...
. Escargot Bourgogne ... "
. Frog Legs sauteed in (Jarhc butter...
. Our Home made crepe stuffed with Chlcken a Ia kmg
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10. “Pate Maison" House Pate of Pork with crudites and toast points. ......cccccovvvuene.

* All above served with Home baked bread and butter *
We cook to order ...
Thank you for your patience

while your order is being prepared.

Gift Certificates Available.

For parties of six or more a 18% Gratuity will be added.

Take out is Available.

Order your Home made Desserts
for any occasion
Chocolate walnut cake / Apple tart / Lemon tart / .........

. Smoked Salmon served with crudites and toast points.......covevcvnicneicesinins
;: Sheimp souteed In garlic BUMET siisimammissomaisamvi s
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‘Meat ‘Entrees

Breast of chicken served with your choice of our traditional Belgian sauces:

Provencale; Champignons a la creme, Hawaiian, Green peppercorn...........c.......15.95
Breast of chicken served with Port wine sauce.......ccvvencrnnsmninninnnn 16,95
Vegetarian platter .....covuveainnans sennsnsmsennaea 1495
Breast of Long Island Ducklmg topped wlth B[ackbern,r sauce.. sisesisainsiinios 1 995
. Quail served with Tarragon sauce . 21 95
Pork Tenderloin served with Bordelal.se SALICE & aatmmmamsmins 1895
Filet Mignon: grilled beef tenderloin served wu:h your chmce of our Belglan sauces:
Provencale, Champignons a la creme, Green peppercorn ........coccciuue. ..26.95

Filet Mignon: grilled beef tenderloin topped with Merlot sauce or Beamais‘c sauce..... 27.95
Chateau Briand served with Bearnaise sauce and

bouquetier of vegetables, for two people ..., 53,95
New York Strip steak (12 oz.) served with your cho:c'.e of our Belglan sauces:
Provencale, Champignons a la creme, Green peppercorn .........cuueeennne .26.95

Veal a la Blue: tender chunks of Veal with Blue Crab topped w/Roquefort sauce ....25.95

Add a savory side item to Any Entree:
Gulf Shrimp ............5
Sea Scallops ........6
Crab a la Blue .........7

Seafood ‘Entrees

Filet of Salmon served with a creamy Muscadet wine sauce ............couecvuiiinnnnn. 18.95
“Coquille St. Jacques” with a Leek sauce.........ccovumnninninnisisinnisinicisienns 21.95
Dover Sole meuniere... ...Market Price
Seafood platter "Florentme 3 S SRR SRS A ..22.95
“Lotte” Monk fish pan seared & served mth a Curry sauce garmshed w;‘omons .19.95
Shrimp sauteed in garlic butter or

Pan seared topped with Green peppercorn sauce .. vesnnrerennnenreesenneens 18,93
Lake Victoria Perch pan seared and served with Dl]Ol’l Muatard SAUCE isiissiamaiiss 18.95

* All entrees are served with soup or salad, fresh vegetables and our famous Gratin Dauphinois *

Thank you for dining with us. 1sabelle & Chef Jan






