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French Onion $3.95
Soup du Jour $3.95

SRERBS

Entrée Salads served with Croissant

Fresh Mixed Greens §795
With Balsamic Vinaigrette, Crouton, Tomato, Toasted Walnuts, & Bleu Cheese

CHTRSES

Served with Countryside Potatoes & Seasonal Vegetables

Pork Loin Roulade $38.95
with Spinach, Mushroom & Bacon

Poulet Camarguais Nancel §$795
Roast Chicken stuffed with Roast Garlic, Lemon, & Rosemary

Herb Rotisserie Chicken §795

Boeuf a 1a Mode (Pot Roast)  $3.95
Slow Roasted with Red Wine & Lots of Garlic

IESSERTS

Always Fresh Assorted Breads, Pastries, & Cookies
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Chocolate Ganache Tort $3.95
ﬁ% Creme Brulee Cheesecake $3.95
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PHSTBIES

Black Forest Ham & Asiago $6.95
Spinach, Fennel, & Ricotta $5.95 2 Y
Portabello Mushroom & Roast Red Pepper $595 5

QUIEHES

Served with Countryside Potatoes, Fresh Fruit, & Croissant
Quiche Lorraine $3.95
Spinach & Swiss $38.95

Ham & Cheese $3.95

SHRBWIERES
Served with Kettle Chips or Fresh Side of the day
Grilled Panini:
#1 Tuscan Bread, Roast Red Peppers, Portabello, & Asiago $7.95

2@ #2 French Bread, Ham, Turkey, Applewood Bacon, Lettuce, $6.95
Tomato, Red Onion, & White Cheddar Cheese

# 3 Rosemary Focaccia, Herbed Goat Cheese, Roast Beef, & Tomatoes $6.95

#4 Three Cheese Fougasse, Rotisserie Chicken, Asiago, Red Onion, $3.95

& Roasted Red Peppers .‘ ‘ 7
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French Dip au Jus $795

Croque Monsieur $6.95
The Classic Ham & Cheese as only the French would do.

Croque Madame §$795
Same as the Croque Monsieur with a Fried Egg on top.




