
Onion Soup 10.50

Escargots a La Bourguignonne 14.50

Spicy Shrimp "al Ajillo" 14.50

Tartare of Ahi Tuna with Toast Points 14.50

Salad of Mixed Greens with Warm Goat Cheese Croutons 13.50

Salad of Mixed Greens, "Point Reyes" Blue Cheese and Roasted Walnuts 13.50

Classic Caesar Salad 11.00

Green Salad, Vinaigrette 8.50

Angel Hair Pasta, Diced Tomato, Garlic, Basil and Olive Oil 18.50

Linguine, Grilled Chicken Breast, Spinach, Shallots, Bacon and Mushrooms 24.00

Linguine, Cajun Shrimp, Multi-Colored Bell Peppers and Onions 26.00

Grilled Wild Salmon,Tomatoes, Garlic and Sweet Basil 31.00

Grilled Ahi Tuna, Capers, Olives, Tomatoes, Sweet Basil and Olive Oil 31.00

Grilled Asparagus, Mixed Rice, Cauliflower

Chicken Mistral: Free Range Chicken, Roasted Garlic Cloves and Rosemary 28.00

Free Range Chicken, Herbs and Dijon Mustard Sauce 28.00

Lamb Chops, Grilled, Garlic, Parsley and Bread Crumbs 36.95

New York Steak, "Tartare" 31.95

New York Steak, "Au Poivre"  (14oz. USDA Prime) 42.95

New York Steak, Sliced Garlic, Parsley and Butter (14oz. USDA Prime) 42.95

New York Steak, "Echalottes" (14oz. USDA Prime) 42.95

(All Steaks are Served with Green Salad and French Fries)

Side Orders:     French Fries     Garlic Spinach  Sautéed Asparagus 7.00

                 Corkage Fee: $ 20.00 per bottle

                 Not Responsible for Lost or Stolen Items.

                 We Reserve the Right to Refuse Service to Anyone




