
Lunch                     

 

~Soup~ 
Caramelized Onion 

& Squash Soup  
Sage, & Pickled Mushroom- 

Gruyère Crostini $6.       
 

Soupe du Jour 
Soup of the Day $6. 

 

………………… 
 

~Salad~ 
 

Caesar Salad 
With a Parmigiano  

Reggiano Crisp $6.app 
$8.main* 

 

Organic Organic Organic Organic GreenGreenGreenGreenssss    

With Squash Croutons, Spiced 
Seeds, Ricotta Insalata &  

Ice Wine Vinaigrette $6.app  
$8.main* 

 

*Above Main Salads: 
add Grilled Chicken 
Breast, Salmon, or 

Shrimp $8 
 

Goat’s Cheese 
Pecan crusted on Organic 
Greens, Cranberry-Beet 

Compote, & Lavender Honey-
Orange Dressing $13.  

 

………………… 
 

~J’s Fave’s~ 
 

Brie Fritter 
Fried Spinach & Red Currant 

Cumberland $12. 
 

Calamari  
Grilled or Fried – Esplette 

Dusted with Sauce Gribiche and 
Micro Greens $11. 

 

~Grilled Panini 
& Sandwich~ 

    

*With choice of Soup, *With choice of Soup, *With choice of Soup, *With choice of Soup, 
Salad or FritesSalad or FritesSalad or FritesSalad or Frites    

 

Crispy Veal Panino****  
With Tonnato Sauce, Pickled 

Onions & Scarmoza Cheese $14.      
 

Lobster Panino**** 
With Québec Oka,  

& Bacon $16. 

 

Roasted New York 
Striploin Panino**** 

With Grilled Onion, Fresh 
Horseradish & Cambozola $14.       

 

Smoked Salmon 
Sandwich**** 

With Crème Fraîche, Red Onion 
Marmalade & Dill $14. 

 

………………… 

~Grill~       
 

Steak Frites 
New York Striploin with Peppercorn 

Porto Sauce & Pommes Frites  
$24. 

 

Burger 
Gourmet Black Angus Striploin 
Burger with Old White Cheddar  

& Frites $15. 
   

Grilled Salmon 
Niçoise 

 With Haricots Verts, Warm Niçoise 
Olives & Sauce Gribiche $18. 

 

Provimi Calf’s Liver 
Verjus Braised Cabbage, Pommes 

Purée, Haricots Verts  
& ‘Sauce Robert’ $18. 

 

  ~Soufflé~ 
 

Lobster Soufflé 
Brie, Asparagus, & Fine Herbs 

$16. 
 

Wild Mushroom 
Soufflé 

Roasted Mushrooms, Goat’s 
Cheese, Arugula & Truffle Oil $14.  

 

………………… 
 

~Pizza~ 
 

Spicy Cappicolla Pizza 
 Basil, Roasted Peppers, Arugula 

& Mozzarella $13. 
 

Roasted Mushroom 
Pizza 

 Olives, Snow Goat’s Cheese, 
Pesto & Truffle Oil $13. 

………………… 
 

~Pasta~ 

 

Rigatoni  
‘Sausage & Peppers’ 

With Spicy Rapini and Tomato 
Fondue $15. 

  

Linguine & Capon 
Paillard 

With Double Smoked Bacon, 
Sage, Roasted Garlic, & Roasted 

Squash Butter $15. 
   ………………… 

 

~Classic~ 

 

Moules et Frites   
Steamed Mussels with Garlic, 

White Wine, Parsley, Chilies, & 
French Fried Potatoes $14 

…………… 
Take Out Available 
(Except Soufflés) 

 


