BonnNIE RuTH's.. DINNER

Pour GoMMENGER- To BEtein

TOASTED GOAT CHEESE AND BERRIES 12
BOYSENBERRY THYME DRIZZLE, FRESH SEASONAL BERRIES
IN A RASPBERRY BALSAMIGC REDUCTION, ARUGULA,
GROSTINIS, ENGLISH GCRAGKERS,

ASSIETTE DE FROMAGE 1%
FRENCH GCHEESE ASSORTMENT, GRAPES, STRAWBERRIES,
CROSTINIS, ENGLISH CRACKERS

Duck Lee ConriT 14
CRISPY GARLIC FINGERLING POTATO CHIPS, MESCLUN SALAD,
LAVENDER HONEY VINAICRETTE

LAMB LoLLIPOPS 16
GRILLED BABY NEWZEALAND LLAMB GHOPS, ROSEMARY, GARLIC,
RED WINE JUS, SAUTEED SPINACH, TOMATO GONFIT, NICOISE OLIVES

GARLIG RUBBED TARTINE (CROSTINI) 12
PORTABELLA MUSHROOM, GHEVRE CHEESE
MoOZzZARELLA, BALSAMIC TOMATOES,

FRESH BASILPRIME RiB, BEARNAISE
WHITE BEAN RAGOUT, DUCK CONFIT

MOULES MARINIERE 12
PRINCGE EDWARD ISLAND MUSSELS, LEMON, BUTTER, WINE, GARLIC,
PARSLEY, TOMATO GONFIT, PAN GRILLED BREAD SUB SHRIMP 7

MOULES SAUCE PIQUANT ROUGE 12
PRINGE EDWARD ISLAND MUSSELS, SPIGY TOMATO SAUCE,
PAN GRILLED BREAD SUB SHIRMP

LUMP CRABMEAT COCKTAIL 1%

SEARED AHI TUNA 12
SESAME SPIGE GRUST, DRESSED GREENS, MEYER LEMON AIOLl,
SERVED RARE

FRIED CALAMARI 12

Escarcor 10
BURGUNDY HELIX SNAILS, GARLIG, BUTTER, PARSLEY,
TOMATO CONFIT, PAN GRILLED BREAD, SPINAGCH, NICOISE OLIVES

PESTO HUMMUS OR RED PEPPER HUMMUS
WITH PITA CHIPS 6

LEs PLATS PRINGIPAL

CHICKEN AU PIsTou 1%
HALF ROAST GHIGKEN, PISTOU MARINADE, POTATO CELERIAG PUREE,HARICOTS VERTS,SHALLOT BUTTER

SEARED AHI TUNA STEAK 14
HoOUSEMADE SESAME SPICE GRUST, SAUTEED SPINACH, BABY TOMATOES, SESAME OIL, SOY MIRIN REDUGCTION

MOULES FRITES 18
PRINGE EDWARD ISLAND MUSSELS, LEMON, BUTTER, WINE, GARLIC, PARSLEY, TOMATO GONFIT, PAN GRILLED BREAD, POMMES FRITES

CHICKEN PAILLARD 19
JPOUNDED THIN AND SAUTEED, WINE LEMON BUTTER GAPER, SAUGE, POTATO GELERIAG PUREE, HARIGOTS VERTS, SHALLOT BUTTER

STEAK FRITES 19
P AN SEARED TERRES M AJOR, RED WINE PAN JUS, POMMES FRITES, BABY GREENS, SHALLOT VINAIGRETTE

GRILLED CHICKEN PENNE PESTO 16
BALSAMIGC MARINATED TOMATO, PARMIGLANO ~REGGIANO

SPAGHETTI AUX NOIX 15 ADDSHRIMP T
SPAGHETTI, PANCETTA, WALNUT, PARSLEY, GARLIG, PARMIGIANO~REGGIANO, FRESH CREAM, BALSAMIC TOMATO GARNISH

SPAGHETTI AUX SHRIMP DIABLO 22
SPICY SAUTEED SHRIMP, LEMON, BUTTER, WINE, GARLIC, RED GHILIES, PARSLEY, TOMATO GONFIT, PAN GRILLED BREAD

TILAPIA GRENOBLOISE 20 ADD LUMP CRAB MEAT 6
SAUTEED TILAPIA FILET, LEMON BROWN BUTTER CAPER SAUCE, CRISPY GARLIC FINGERLING POTATOES,
HERBED CROUTONS, DRESSED BABY ARUGULA

DEUX CANARD - Duck Two WAvs 27
Roasr Lone IsLanp Duck BREAST, BOYSENBERRY GLAZE, DUCK CONFIT, LAVENDER HONEY VINAIGRETTE,
POTATO LEEK GRATIN, DRESSED BABY ARUGULA

CASSOULET “MODERNE” 25
WHITE BEAN RAGOUT, BAYONNE HAM, ANDOUILLE SAUSAGE, PORK LOIN GHOP, DUGK GONFIT, DRESSED BABY ARUGULA SLOW

CRACKLING PORK SHANK 24
SLow ROASTED PORK SHANK, SPIGY PEACH BOURBON GLAZE, POMMES FRITES, MESCLUN SALADE

BONE-IN CENTER CuT PORK LOIN CHOP COTE DE PORC ROTIE 28
Pan ROASTED GHOPS,CALVADOS BMNDY REDUCGTION, POTATO GELERIAGC PUREE, SAUTEED ASPARAGUS

STEAK AU POIVRE 36
pEIDPER GRUSTED FILET,GOGNAG DEMI—GLAGE, POTATO LEEK GRATIN, SAUTEED ASPARAGUS

FILET OSCAR k2
PEPPER CRUSTED FILET, LUMP MARYLAND CRAB, SAUGE BEARNAISE, POTATO LEEK GRATIN, SAUTEED ASPARAGUS

* STANDARD 18% GRATUITY FOR PARTIES OF 6 OR MORE %



Pizza

MarcueritTa 10
MARINATED TOMATOES, MOZZARELLA, GARLIC INFUSED OLIVE OIL, PARMIGIANO —~REGGIANO, GCHIFFONADE OF F

ArvcuLa, GoAT GHEESE, AND TomaTto GonrrT 11
SAUTEED GREEN PEPPER AND ONION, MOZZARELLA, PARMIGIANO “REGGIANO, FRESH BASIL

WIiLD MUSHROOM, GoAT GHEESE, AND PieNnorl Nur 12

GHIcKEN Pesto 12
(SRILLED GHICKEN, BASIL PIGNOLI NUT PESTO, BALSAMIC MARINATED TOMATOES, MOZZARELLA

Bistecca AL Forno 13
PEPPERS, ONIONS, TOMATOES, PORTABELLA MUSHROOMS, GARLIC INFUSED OLIVE OIL, PROVOLONE, MOZZARELLZ

App: GHIGKEN 3 PriMeE RiB 6
SALADE

PEAR AND GoAT CHEESE 9
BEAUJOLAIS POACHED PEARS, GOAT CHEESE, PECANS, BABY GREENS, LAVENDER HONEY VINAIGRETTE

Tae Wepce 10
BLUE CHEESE, APPLE WOOD SMOKED BACON, TOMATO CONFIT

GCHICKEN SALADE WITH PEcAaNns 10
BED OF BABY GREENS, TOMATO, WATER CRACKERS

Tuna Nigoise 13
SEARED AHI TUNA(SERVED RARE) ON A BED OF BABY GREENS, HARICOT VERT, BABY POTATO, NICOISE OLIVE,
TOMATO CONFIT, SHALLOT VINAIGRETTE

PaAraDISE 12
ROMAINE, GRILLED CHICKEN, FRESH STRAWBERRIES, M ANDARIN ORANGES, CUCUMBER, CHOPPED PECANS,
SHREDDED COCONUT, GROUTONS, COCONUT MANGO DRESSING

Brown DerBy Cose 12
L_ED CHICKEN, AVOGCADO, GHOPPED EGG, CRUMBLED BLUE GHEESE, BACON, TOMATO GONFIT, CUGUMBER, ON ROM

MEepiTerrRANEAN 1]
ROMAINE, GRILLED ROSEMARY CHICKEN TOMATO, GUGUMBER, PURPLE ONION, GREEN PEPPER, NICOISE OLIVE,
FETA GHEESE, GROUTONS, SHALLOT VINAIGRETTE

TrADITIONAL GAESAR WITH GRILLED GHIGKEN 9

Mixep Basy FieLp GReEens 8 PETITE 6
WHITE BALSAMIC VINAIGRETTE, TOMATO GONFIT, GOAT CHEESE CROSTINI

PeTITE CAESAR WITH PARMIcIANO-REGGIANO 6

PEeTITE PEAR AND GoAT CHEESE 6

App: GHIGKEN 3 PriMERIB 6 SHriMP T



