
traditional homemade french onion soup

vegan soup, made daily

crispy duck, spinach, cantal cheese, butternut squash, pepitas

garlic roasted chicken salad: haricot vert, avocado, boiled egg, cucumber

jumbo shrimp salad: avocado, tomato, cilantro, candied jalapeno

earthy salad: cucumber, beets, haricot vert, tomato, spinach,

SOUP AND SALADS ~ all of  our salads are served with Chef  Pascal’s homemade vinaigrette
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SANDWICHES ~ all of  our sandwiches are served with field greens

warm ham and cheese on baguette, chef  Pascal’s homemade mustard

grilled fish, black olives, artichoke, tomato, shaved romaine, soft roll

jamon serrano, pear, melted brie cheese, ciabatta bread

braised bbq beef, coleslaw, carmalized onions, swiss cheese, soft roll

1/2 • 1/2: cup of  soup, half  sandwich

add:  herb de provence frites

SAVORY SPECIALS
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 we are happy to create delectable eats for our vegan & vegetarian foodies

LUNCH

MENU
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herb de provence frites

bacon grits, crawfish, andouille sausage, gumbo sauce

mac-n-cheese, seasonal vegetables, arugula

savory quiche, prepared daily, field greens

salmon, creamed lentils, chef ’s homemade mustard

BBB: Blue cheese Buffalo Burger, green tomato jam, fried shallots, 15
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HOUSE DRINK SPECIALS

SPARKLING WINES

piper heidsieck brut 15.
laurent perrier demi sec 14.
amplexus cremant brut 9.

COCKTAILS 11.1/4

citrus harvest
adara
st. germian 75

WINES BY THE GLASS

palumbo viognier 9.
sierra madre pinot blanc 9.
darcie gruner veltliner 10.
windsor sauvignon blanc 9.
salexis chardonnay 13.
row eleven pinot noir 12.
preston red blend 11.
seventy five cabernet 14.

DESSERT   7.
lemon pot de creme,

warm bittersweet chocolate

seasonal fruit crisp,

with lemon tea cake

cake, cherry compote

strawberry, raspberry,

passion fruit

 guava, lemonade 4.

arnold palmer 3.1/2

pomegranate ricky 4.

COFFEE & TEA SERVICE

coffee  3.1/4

espresso  4
latte  4.1/2

cappaccino  4.1/2

mighty leaf tea  4.1/4

vanilla bean ice cream

warm thin apple tart
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add chicken or shrimp


