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Les Plats Principal 
 

CHICKEN AU PISTOU     14  
Half roast chicken, pistou marinade, potato celeriac puree,haricots verts,shallot butter 

 
SEARED AHI TUNA STEAK    14    

Housemade sesame spice crust, sauteed spinach, baby tomatoes, sesame oil, soy mirin reduction  
 

MOULES FRITES    15 
Prince Edward Island Mussels, lemon, butter, wine, garlic, parsley, tomato confit, pan grilled bread, pommes frites 

    
CHICKEN PAILLARD    19 

Pounded thin and sauteed, wine lemon butter caper sauce, potato celeriac puree, haricots verts, shallot butter  
 

STEAK FRITES   19 
Pan seared Terres Major, red wine pan jus, pommes frites, baby greens, shallot vinaigrette 

 
GRILLED CHICKEN PENNE PESTO    16     

 Balsamic marinated tomato, parmigiano-reggiano 
 

SPAGHETTI AUX NOIX   15      ADD SHRIMP   7 
Spaghetti, pancetta, walnut, parsley, garlic, parmigiano-reggiano, fresh cream, balsamic tomato garnish 

 
SPAGHETTI AUX SHRIMP DIABLO   22  

Spicy Sautéed Shrimp, lemon, butter, wine, garlic, red chilies, parsley, tomato confit, 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 WAYS   27 
 Roast Long Island 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 chop, duck confit, dressed baby arugula slow  

 
CRACKLING PORK SHANK  24 

Slow roasted pork shank, spicy peach bourbon glaze, pommes frites, mesclun salade 
 

BONE-IN CENTER CUT PORK LOIN CHOP   COTE DE PORC ROTIE    25 
Pan roasted chops,Calvados Brandy reduction, potato celeriac puree, sautéed asparagus 

 
STEAK AU POIVRE      36 

Pepper crusted filet,cognac demi-glace, potato leek gratin, sautéed asparagus 
 

FILET OSCAR   42 
Pepper crusted filet, Lump Maryland Crab, Sauce béarnaise, potato leek gratin, sautéed asparagus 

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

 
 

TOASTED GOAT CHEESE AND BERRIES  12  
Boysenberry thyme drizzle, fresh seasonal berries  

in a raspberry balsamic reduction, arugula,  
crostinis, English crackers,  

 
ASSIETTE DE FROMAGE   14 

French cheese assortment, grapes, strawberries,  
crostinis, English crackers 

 
Duck Leg Confit   14 

Crispy garlic fingerling potato chips, mesclun salad,  
lavender honey vinaigrette 

 
LAMB LOLLIPOPS    15 

Grilled baby Newzealand Lamb chops, rosemary, garlic, 
red wine jus, sauteed spinach, tomato confit, nicoise olives 

 
GARLIC RUBBED TARTINE (CROSTINI)    12  

Portabella Mushroom, chèvre cheese 
 Mozzarella, balsamic tomatoes,  
fresh basilPrime Rib, Béarnaise       
White bean ragout, duck confit 

 
 

 
MOULES MARINIERE    12  

Prince Edward Island Mussels, lemon, butter, wine, garlic, 
parsley, tomato confit, pan grilled bread  sub shrimp 7 

   
MOULES SAUCE PIQUANT ROUGE    12 

Prince Edward Island Mussels, spicy tomato sauce,  
pan grilled bread  sub shirmp    7 

 
 

LUMP CRABMEAT COCKTAIL   14 
 

SEARED AHI TUNA   12 
Sesame spice crust, dressed greens, meyer lemon aioli,  

served rare 
 

FRIED CALAMARI   12  
 

ESCARGOT    10 
Burgundy helix snails, garlic, butter, parsley,  

tomato confit, pan grilled bread, spinach, nicoise olives 
 

PESTO HUMMUS OR RED PEPPER HUMMUS  
WITH PITA CHIPS   6 

 

Pour Commencer- To Begin 

Bonnie Ruth’s  TM Dinner  



 

 
Pizza  

 
Marguerita   10 

Balsamic marinated tomatoes, mozzarella, garlic infused olive oil, parmigiano-reggiano,  chiffonade of fresh basil  
 

Arugula, Goat Cheese, and Tomato Confit   11  
Sautéed green pepper and onion, mozzarella, parmigiano-reggiano, fresh basil     

 
Wild mushroom, Goat Cheese, and Pignoli  Nut  12 

 
Chicken Pesto   12 

 Grilled chicken, basil pignoli nut pesto, balsamic marinated tomatoes, mozzarella    
 

Bistecca al Forno  13  
 Prime Rib, peppers, onions, tomatoes, portabella mushrooms, garlic infused olive oil, provolone, mozzarella  

 
Add: Chicken 3  Prime Rib  6  

 
Salade 

 
Pear and Goat Cheese   9    

Beaujolais poached pears, goat cheese, pecans, baby greens, lavender honey vinaigrette 
 

The Wedge  10 
Blue cheese, apple wood smoked bacon, tomato confit 

 
Chicken Salade with Pecans   10   

Bed of baby greens, tomato, water crackers 
 

Tuna Niçoise   13   
Seared ahi tuna(served rare) on a bed of baby greens, haricot vert, baby potato, niçoise olive,  

tomato confit, shallot vinaigrette 
 

Paradise  12 
Romaine, grilled chicken, fresh strawberries, Mandarin oranges, cucumber, chopped pecans,  

shredded coconut, croutons, coconut mango dressing  
 

Brown Derby Cobb   12 
Grilled chicken, avocado, chopped egg, crumbled blue cheese, bacon, tomato confit, cucumber, on romaine 

 
Mediterranean    11      

Romaine, grilled rosemary chicken tomato, cucumber, purple onion, green pepper, niçoise olive,  
feta cheese, croutons, shallot vinaigrette 

 
Tradit ional Caesar with Grilled Chicken   9 

 
Mixed Baby Field Greens   8  Petite 6 

White balsamic vinaigrette, tomato confit, goat cheese crostini 
 

Petite Caesar with Parmigiano-Reggiano  6   
 

Petite Pear and Goat Cheese 6  
 

Add: Chicken   3 Prime Rib   6   Shrimp 7 
 
 

Sandwiche 
 

Chicken Pesto   9.5 
Grilled marinated chicken, basil pesto, balsamic tomato, baby greens, mozzarella, house vinaigrette on French roll 

 
Chicken Pecan Salade   9 

Chicken breast, celery, spiced mayo, baby greens, tomato on whole grain bread 
 

Seared Ahi Tuna   12  
Garlic aioli, tomato, red onion, baby greens (served rare) 

 
Vegé Sandwiche 10 

lettuce, tomato, roasted red onion and green pepper, aioli on Whole Grain Bread 
 

Chicken Americaine   9.5 
Grilled marinated chicken, Vermont cheddar, bacon, aioli, baby greens, marinated tomatoes, vinaigrette on French roll 

 
 

Prime Rib a la Basque   14 
Carved Prime Rib, roasted peppers, onions, wild mushrooms,  tomatoes, provolone, vinaigrette, on a French roll 

 
Prime Rib with Béarnaise   15 

Carved Prime Rib, béarnaise sauce.  Served open face. 
 
 

!  Pound American Cheese Burger or French Burger 9.5  California Burger 11.5    
add apple wood smoked bacon 2 

 
All sandwiches served with pommes frites ,  Sub Caesar salad - no charge  Sub fruit ,  pasta salad, or mix f ield green salad $2.50 

 
Soupes 

Onion Soupe Gratinée with toasted garlic crouton and melted gruyere  or Soup du Jour       Bowl 6      Cup 4 


