
Please Note: Prices and selections may have 
changed since publication of these menus.



Appetizers

Egg Shooters

Pickled Peppers & Olive Oil Mayo  2.50
Cajun Shrimp & Pickled Peppers  5.50

Caviar  12.50
Smoked Trout & Trout Roe  8.50

Toasts
Beet & Goat Cheese  8.50

Hard Boiled Egg, Mayo & Pickled Peppers  5.00
Roast Tomato & Arugula  6.50

Olive  7.00 
Manchego & Mexican Honey  4.50

Rillette & Whole Grain Mustard  8.00
Smoked Sturgeon Salad  9.50

Foie Gras Terrine 15.50
Steak Tartare Capers & Roast Tomato Mayonaise  15.50

American Sturgeon Caviar White Toast and Crème Fraiche  58.00
Trout Roe White Toast and Crème Fraiche  25.00

Cumin Roasted Almonds  3.50
Safari Mix  

Biltong, Droëwors & Honey Glazed Nuts  8.50
Olives  6.50

Sweet Sopressata  9.75
Country Pate  13.00

Shrimp Cocktail Red & White Cocktail Sauce  15.00
Smoked Trout Three Onion Cream & Beet Puree  15.25
Lobster Cocktail Horseradish & Herb Salad  17.00

Hummus Olives & Pita  8.50
Escargots Garlic Butter  14.25

Cheese 
choice of 3 Cheeses  15.00

“Coupole,” Goat Milk, Vermont

“Leonora” Goat Milk Castilla y Leon, Spain

Manchego, Sheep Milk, (14 months) Spain

“Ewephoria Gouda” Sheep Milk, Holland

“Stilton,” Cow Milk, Nottinghamshire, England

“Scharfe Maxx,” Raw Cow, Graubunden, Switzerland

“Clothbound Cheddar,” Cabot, Cow Milk, Vermont

Salads
Garden Greens & Herbs  8.50

Baby Arugula & Butternut Squash  
Citrus Balsamic Vinaigrette  8.50

Potato & Smoked Trout  
Bibb Lettuce & Goat Cheese Vinaigrette  11.00

Asparagus & Grilled Eggplant  
Parmesan & Sesame Dressing  9.50

Main Courses
Barbeque Ribs Bibb Lettuce Salad  21.00

Pulled Pork & Grilled Cheese Sandwich Fontina & Manchego  18.00
Creole Shrimp Toast Collard Greens & Cajun Spices  15.00

Smoked Salmon Sliders Dill Crème Frâiche  21.00

Dessert
Strawberry Toast hot Fudge & Mexican Honey  9.00

Chocolate Chip Bread Pudding Crème Anglaise  9.50
Crème Brulee  10.00



BRUNCH

Challah or Raisin Walnut French Toast 
Fresh Berries  16.50

Eggs Benedict 
Swiss Cheese, Cotto & Hollandaise Sauce  14.00

Chorizo & Eggs 
Onions, White Toast & Chicken Gravy  13.00

Stuffed Poblano Pepper 
Scrambled Eggs & Cheese, Grits & Tomatillo Sauce  15.00

Smoked Salmon Platter 
Three Onion Cream & Rye Toast 15.00

Cajun Shrimp Toast 
Rock Shrimp, Collard Greens & Cajun Spices in Shrimp Sauce  15.00

Quiche Du Jour 
Warm Quiche with Mixed Greens  11.00

Barbeque Ribs
Bibb Lettuce Salad  21.00

Pulled Pork & Grilled Cheese Sandwich 
Fontina & Manchego  18.00
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“Scharfe Maxx,” Raw Cow, Graubunden, Switzerland
“Clothbound Cheddar,” Cabot, Cow Milk, Vermont

Salads
Garden Greens & Herbs  8.50
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Parmesan & Sesame Dressing  9.50
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Beet & Goat Cheese  8.50

Hard Boiled Egg, Mayo & Pickled Peppers 5.00
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Smoked Sturgeon Salad  9.50




