Db Pt

Appetizers

Steamed Mussels “Dutch Style” / Mire Poix (diced vegetables mix), white wine, herb butter
$11.95

and mustard sauce

Baked Oysters Rockefeller / spinach, cream w/ a touch of Pernod and parmesan cheese
$8.95

Roasted Fresh Beets / with toasted goat cheese and a balsamic glaze drizzle $7.95

Baked Mushrooms (escargot style) /white wine, garlic herb butter, parmesan in puff pastry
$8.95

Mini Crab Cakes / Creole mustard sauce 38.95

Calamari / spicy crispy calamari strips finished with Sriracha Aioli and blue cheese dip
$7.95

Soups
French Onion Soup / topped with Gruyere cheese $6.50
Soup of the Day $6.50

Salads

Spinach Salad / warm grilled peaches, diced beets, blue cheese crumbs, red onions, raspberry vinaigrette
$8.95

Confit of Duck / served on top of white Cannellini beans, mixed greens, bacon bits
$10.95

Bistro Salad / grilled salmon, shrimp, pancetta, mixed greens with house vinaigrette
$9.95

Classic Wedge / blue cheese, red onion, bacon, iceberg lettuce 36.95

Smokey Caesar / classic Caesar topped with crispy smoked salmon, parmesan Cheese
$7.95

Entrees
Steak Frites / grilled New York strip with fries and Béarnaise sauce $21.95

London Steak / top round filet topped with blue cheese and port wine demi sauce
$17.95

Grilled Porterhouse Pork Chop / brined chop in brown sugar and herbs, topped with
$16.95

an apple demi glace sauce

Seared Duck Breast / raspberry glaze (Heidi's raspberry farm), red wine demi sauce
$18.95

Chicken Francaise / chicken breast lightly battered, sautéed with lemon capers white wine butter sauce
$14.95



Paella / mixture of chicken, ground chorizo sausage, shrimp and mussels, red pepper scented white wine
saffron rice $18.95

Poached Salmon / with a Dill Beurre Blanc 319.95

Con Frutti de Mar (the fruit of the sea) /shrimp, scallops, lobster with white wine garlic cream sauce over
linguini $21.95

Roma Pasta / brie, tomato, basil and garlic over linguini, .... with shrimp add $4.00 $15.95

Water available upon request

No checks accepted



