
          JONATHANS™ -LUNCH MENU 

    ..................................................................................... 

 
~FRUITS DE~ 
~MER~ 

 

Grand Plateau 
Pour Deux (For Two) 

Oysters, Shrimp, Clams, & 
Alaskan King Crab $30.00 

 

Oysters 
On the half Shell 

$17.75        
 

Clams 
On the half Shell 

$13.95 
        

Wild Poached 
Shrimp Cocktail 
Grilled Onion Tabbouleh,  
& Light Chili Horseradish 

Sabayon 
$13.95 

 

Crab Leg/Claws 
$17.50 / 1/2 pound 

………………… 

 

~SALADES~ 
 

Goat’s Cheese 
Curly Endive, Shaved Pear, 

& Roasted Shallot 
Vinaigrette  $13.50  

 

Caesar Salad 
With Parmigiano Reggiano 

Crisp $11.50 
 

Salad ‘Lyonnaise’ 
Soft Poached Schulz Farm 
Organic Egg, with Bacon 
Lardons, Curly Endive & 
Bacon-Sherry Vinaigrette  

$12.50 

~PLATS PRINCIPAUX~ 
 

Lobster Soufflé 
Spring Peas, Grilled Scallion, Roasted Garlic 

Snow Goat’s Cheese $21.95 
 

Three Cheese Soufflé 
With Rapini, Morels, & White Truffle $19.75 

 

Wild Shrimp & Proscuitto 
Soufflé 

Sundried Tomato, Basil & Pepperoncino $19.50 
 

Soufflé Du Jour 
Chef’s Special Creation $19.50 

 

Seafood Zarzuella 
Spanish Fish and Seafood Stew Operetta, a 

Hazelnut, Romesco, Sofrito mélange so festive 
it resembles a light hearted musical $29.95 

 

Salmon 
Pan-roasted fresh Atlantic Salmon with Baccala 
Croquettes, Duo of Asparagus & Hot Mustard 

Sauce $27.75        
 

Steak Frites 
New York Striploin with Escargot Butter 

Peppercorn Porto Sauce & Pommes Frites  
With a Chili-Horseradish Sabayon $28.75 

 

Calf’s Liver ‘Bourgeoisie’ 
Pommes Purée, Baby Carrots, Glazed Onions, 
Double Smoked Bacon & Sauce Robert $25.00 

 

Organic Spaghettini 
‘Carbonara’ 

 With Wild Gulf Shrimp, House-cured Wild Boar 
Bacon, Spicy Rapini & Fresh Basil $23.50 

 

Rigatoni alla ‘Spezzatino’ 
Braised Beef Cheek, Tomato & Roasted Pepper 

Fondue, Wilted Arugula & Parm-Reggiano 
$22.00 

 

Poisson du Jour 

~FROMAGES~ 
 

Parmigiano Reggiano 
 

St. André 
 

Cambozola 
 

 

Ousso Irraty  
 

 

Chèvre Bûcheron 
 

 

English Stilton 
 

 

5 year Old Cheddar 
 

 

Québec Oka 
 

 

Triple Cream Brie 
 

Others- Available In Season 
 

$15 for 4 pc.  
Tasting Portion 

~DESSERTS~  
 

Peanut Butter Crème Brûlée with 
Raspberry Macaroon Cookies 

 

Blueberry ‘Financier’ with Lemon Gelato, 
Buttered Rum Sauce and Candied Almonds 

 

Dark Chocolate Marquise with Espresso 
Anglaise, Fresh Raspberry, Candied Orange 

 

Lemon Gelée with Vanilla Bean Panna 
Cotta, Pineapple Relish & Cinnamon Frito 

 

Strawberry & Banana Tatin with White 
Chocolate Almond Butter, Vanilla Bean Ice 

Cream & Crème Anglaise  
 

Double Dark Chocolate Truffle Cake 
 

Sour Cherry Cheesecake 
 

Dessert Soufflés, Sorbets, 
Ice Creams, & Tartufos 

~HORS D’~ 
~OEUVRES~ 

 

Foie Gras 
Terrine 

 With Maitre D’hôtel Butter 
and toast points $12.50    

  

Velouté of 
Roasted 

Sunchoke Soup  
Escargot Butter & 
Watercress  $8.95       

 

Soupe du Jour 
Soup of the Day $8.95      

 

Pot of Lobster 
With Mussels, Crab & Thai 
Curry Coconut Broth $13.75  

    

Brie Fritter 
Fried Spinach & Red 

Currant Cumberland $13.95      
 

Crab & Cod Cake 
Salsa Verde & Fresh Herb 

Salad $14.50 
 

Calamari‘Diavolo’ 
Tomato-Cilantro Coulis & 
Pancetta Shards $12.95      

 

Cured Salmon 
& Proscuitto 
With Frissé, Pickled 

Shallots, Organic Radish & 
Reduced Balsamic  $14.50      

 

Mussels Aux 
Champagne 

With Grilled Orange, 
Shaved Fennel, Pea 

Tendrils & Roasted Garlic 
Champagne Nage $12.75 

~À LA CARTE~ 
 

House-made  
Potato Chips $5.50      

 

Steamed Asparagus 
Roasted Garlic 

Butter & Chives $7.50     
 

Fricassée of Spring 
Peas, Morels & 

Double Smoked Bacon 

$7.75      
 

Spicy Rapini & 
Pancetta Crisps $6.50 

      

Haricots Verts, 
Toasted Almonds & 
Beurre Noisette  $6.50 

      


