La Maison Gourmet’s

Dinner Menu
Tue-Sat. beginning at 5pm

Small Plates

Cheese Plate - Gourmet Cheeses, Fruit,
Toasted Nuts & Apricot Mustard Sauce 8

Antipasti Plate - Cured meats, Cheese and
Condiments with Crusty Bread 11

Chef John’s Special Wine Bar Platter
Generous portions of cured meats & cheeses
on a large cutting board with condiments,
bread & crackers - enough to share 25

Add a side House salad 2 each

House Smoked Fish Dip Served with
crispy crackers 6

Crab & Lobster Bisque creamy, rich
and oh so delicious! or Soup du Jour 6

Special Pizza du Jour ask your server 8
Fried Brie with Apricot Mustard Sauce 7

Bruschetta (3) one each of Tomato, Mint,
Basil & Mozzarella; Beans, Tomato, Onion
& Cheese; and Mushroom Ragout 8

Chicken & Vegetable Pot Stickers
Crispy with Sweer & Spicy Hoisin Glaze 7

Sea Scallops pan seared with Maple Cream
Sauce, Apple Slaw & Garlic Mash Puree 13

Chipotle Shrimp Jumbo Shrimp Sauteed
in a Chipotle Wine & Butter Sauce 10

Volcano Spring Rolls (3)crisp fried stuffed
with Crabmeat, Cream Cheese, Soy and Spices
served with Spicy Hoisin Sauce 9

‘Wine Bar Salad Combination of Mesclun,
Sherry Walnut Vinaigrette, Walnuts, Dried
Cranberries & Crumbled Feta Cheese 6

Seared Sirloin Chop House Salad with
Red Onions, Tomatoes & Mushrooms and
Buttermilk Blue Cheese Dressing 10






