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LUNCH LUNCH Organic Smoothies 16 Organic Juices 16

*Tartar of Angus beef filet cut "Ã  la minute" with tartar dressing, mesclun and French fries. Escargots de Bourgogne flambÃ©s au Pernod et beurre persillÃ© New. 
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LUNCH



LUNCH



Organic Smoothies 16 Pineapple Boat: Banana, pineapple, coconut milk, lemon Juice Red Blast: Strawberry, blueberry, raspberry, lemon Juice St Barth: Greek yogurt, pinapple, grapefruit, mango, orange Soy Sansation: Soy milk, fresh banana and blueberry, Agave Tropi-kale: Coconut milk, fresh mango, pinapple and kale Organic Juices 16 Lemon Cleanse: Carrot, apple, fresh ginger root, lemon juice Namaste: Fresh cucumber, apple, and red beet with fresh ginger Pick me up: Fresh orange and apple with carrot and sweet red pepper Sweet Greens: Fresh cucumber and apple, with celery and kale Watermill: Fresh red beet with carrot and apple. Fresh ginger



SOUPS, APPETIZERS and SALADS Coupe Parfait Fat free Oikos Greek Yogurt, Fresh Fruits and Granola



Tranche cannelle du Père, sirop d'érable et fruits frais French toast, warm maple syrup, whipped cream and fresh fruits -----



Soupe de poulet à l'Oriental " en croute" New



Chicken broth with curry, raisins, potatoes and coconut milk. Topped with a crust of puff pastry



Soupe à l'oignon gratinée Traditional French onion soup with crouton and Swiss cheese -----



Salade de homard à l'estragon frais et Cognac



Lobster salad with fresh tarragon and our special Cognac dressing



Brandade de Morue New Cod with little potato purée, olive oil, garlic and crème fraiche. Served with croutons



Sardines grillées Escabèche Sardines Escabèche, grilled and marinated with raisins, onion confit, carrots and pine nuts



Tarte flambée Alsacienne aux lardons et oignons Thin crust topped with fromage blanc, onions, and bacon



*Tartare de filet de boeuf Angus, mesclun et pommes frites *Tartar of Angus beef filet cut "à la minute" with tartar dressing, mesclun and French fries



Escargots de Bourgogne flambés au Pernod et beurre persillé New Snails from Burgondy flambés with Pernod, covered with butter, garlic and parsley.



*Huîtres de la baie de Peconic * Peconic bay oysters on the half shell, with mignonette & lemon -----



Salade mélangée et tomates à la vinaigrette maison



ORGANIC mesclun salad and tomato. Served with house vinaigrette dressing



Salade de tomate à la mangue et avocat Tomatoes with mango and avocado. Topped with lemon juice and virgin olive oil.



Endive et frisée à la Fourme d'Ambert, noix et poire fraiche. Vinaigrette au Sherry Endive and frisee salad with Fourme d'Ambert, walnuts and fresh pear. Sherry vinaigrette



Crevettes sautées à l'ail, pommes de terre roties, confit d'ail, olives de Calamata Sautéed shrimp with roasted potatoes, garlic confit, Calamata olives and mesclun. Served with a tartine of Tapenade



MORE SALADES



*Salade Niçoise au saumon frais NEW



28



*Seared salmon with French string beans, mushrooms, potatoes Hard boiled eggs, tomatoes, Calamata olives and fresh anchovies



Salade Caésar



14



Romaine with Caesar dressing, parmesan cheese and croutons



Salade Caésar au poulet ORGANIC grillé ou aux crevettes grillées



18



Caesar salad with grilled ORGANIC chicken breast or grilled shrimp



*Salade frisée aux lardons et oeuf poché



18



* Frisée salad with warm bacon and poached egg



EGGS



Omelette à la Provençale
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Omelet with ratatouille vegetables



Omelette aux épinards et fromage de chêvre



20



Omelet with goat cheese & baby spinach



Omelette du curé d'Obernai



20



Omelet with bacon, caramelized onions, mushrooms and chives



SANDWICHES Croque Monsieur ou Croque Madame



22



Toasted brioche bread with ham & melted swiss cheese. Served with mesclun salad Croque Madame is topped with an egg sunny side up. Add $2.00



Panini au saumon cru, poché et fumé. Aneth et jus de citron



22



Smoked, steamed and raw salmon Panini with Swiss cheese, dill and lemon juice



Tarte aux oignons confits au fromage de chêvre NEW Onion tart with goat cheese mousse. Served with mesclun salad



22



LES PLATS DE RESISTANCE Fettuccini à la sauce au basilic, pignons, ail frais et parmesan Fresh Fettuccini with our home made pesto sauce



Moules "Poulette", pommes frites et mayonnaise Steamed mussels prepared with shallots and white wine and little cream Served with French fries and mayonnaise



Saumon poché, endives braisées à l'orange. Sauce Tartare *Poached salmon, served with orange braised endives. Tartare dressing



Fricassée de homard du Maine, flambée au Cognac. Pommes frites 2 lb Maine lobster fricassée, flambé with Cognac and tarragon. Served with French fries



Homard du Maine, poché ou grillé. Pommes frites 2 lb lobster, steamed or broiled, served with French fries.



Poulet de ferme ORGANIC rôti, jus à la sauge, ratatouille et purée de pommes de terre Roasted ORGANIC free-range chicken, with ratatouille and potato purée



*Onglet de boeuf de Paturage grillée, sauce Béarnaise, cresson et pomme frite. *Grilled Pasture raised hanger steak with Béarnaise sauce, watercress and French fries



Steak haché Americain, pommes frites * Hamburger with lettuce and tomato on brioche bread. Served with French fries Choice of Swiss, American, cheddar cheese and bacon



Steak haché Americain "à cheval", pommes frites * Hamburger with lettuce and tomato topped with one egg sunny side up on brioche bread. Choice of Swiss, American, cheddar cheese and bacon. Served with French fries



GARNITURES $14.00 Mashed Potatoes Pommes Frites Gratin Dauphinois Cauliflower gratin Haricots Vert Steamed spinach Braised endive Ratatouille Carrot Mousseline Kale Salad



LES VEGETARIENS $24.00 Select up to 4 choices



Mashed Potatoes Pommes Frites Gratin Dauphinois Cauliflower gratin Haricots Vert Steamed spinach Braised endive Ratatouille Carrot Mousseline Kale Salad * Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk of food-born illness, especially if you have certain medical conditions.
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LUNCH LUNCH Organic Smoothies 16 Organic Juices 16 

Organic Juices 16. Lemon Cleanse: Carrot, apple, fresh ginger root, lemon juice. Namaste: Fresh cucumber, apple, and red beet with fresh ginger. Pick me up: ...
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BRUNCH BRUNCH Organic Smoothies 15 Organic Juices 15 

Organic Juices 15. Lemon Cleanse: Carrot, apple, fresh ginger root, lemon juice. Namaste: Fresh cucumber, apple, and red beet with fresh ginger. Pick me up: ...
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BRUNCH BRUNCH Organic Smoothies 15 Organic Juices 15 

*Tartar of Angus beef filet cut "Ã  la minute" with tartar dressing, mesclun and French fries. Escargots de Bourgogne flambÃ©s au Pernod et beurre persillÃ© New. 18.
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Iced Coffee Iced Tea Organic Juices Wine 

cucumber, celery, kale, apple, romaine wheatgrass, pineapple, ginger apple, carrot, beet, lemon, ginger 10. ADD ORGANIC VODKA 6. GILLIGAN'S NEGRONI.
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Iced Coffee Iced Tea Organic Juices Wine 

Narragansett Lager Â· Sankaty Light Lager Â· Montauk Summer Ale. Montauk Watermelon Session Ale Â· Montauk Driftwood Â· Cisco Whale's Tale 9. AVAL CIDER.Termes manquantsÂ :
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Iced Coffee Iced Tea Organic Juices Wine 

cucumber, celery, kale, apple, romaine wheatgrass, pineapple, ginger apple, carrot, beet, lemon, ginger 10. ADD ORGANIC VODKA 6. GILLIGAN'S NEGRONI.
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Lunch 3.5.19 

5 mars 2019 - VINI AL BICCHIERE wines by the glass. VINI SPUMANTI & CHAMPAGNE ... nova scotia lobster, burrata, eggplant, basil. INSALATA fall lettuces ...
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breakfast lunch 

parmesan · cheddar · gorgonzola · kimchi salad. HOUSEMADE SOURDOUGH (V). 8 isigny sainte-mère butter · maldon salt. KALE SALAD (V). 13 sweet potato ...
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lunch $18 

2987 Whitney Ave. (Exit 10 off I-91). Hamden, CT. 203.407.8000. Ristoranteluce.com le Ave. 95). 0 ner only fixe dinner $34 / lunch $18. 00.
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Wine Iced Coffee Iced Tea Iced Matcha Organic Juices 

Seedlip Spice, Beet, Apple. Carrot, Ginger, Lemon, Tonic ... Celery, Apple, Kale, Lime, Salt. BEER ... Matthiassen RosÃ© Napa Valley, CA 2018. 69. Rennersistas ...
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Wine Iced Coffee Iced Tea Iced Matcha Organic Juices 

LEAVING TIJUANA. Blanco Tequila, Honey, Lime. Smoked Sea Salt. THE SPICY SKIPPER. Jalapeno Infused Blanco Tequila. Mezcal, Lime, Pineapple. Cilantro ...










 


[image: alt]





Wine Iced Coffee Iced Tea Iced Matcha Organic Juices 

SOLTICE SPRITZ. Vodka, St. Germain, Suze, Lemon. Celery Bitters, Prosecco, Seltzer. MARY ANN'S MULE. Vodka, House-Made. Ginger Beer, Lime. BALI HAI.
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Lunch Form 2014-2015 

1 août 2015 - I would not like my child to use the hot lunch service at Collège du Léman. Végétarien. Vegetarian. Pas de porc. No pork. Pas de bœuf. No beef.
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Winter 2017 Lunch Menu 

Business Lunch. Your choice of 3 .... Brittany Style Warm Apple Tart ... Try our selection of 4 small desserts along with a coffee or best with a glass of champagne.
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Boîte à lunch santé 

iq u e m e n t d a n s le s c la s s e s o ù le m a n u e l. O b s e rv a to ire e s. t u tilis é . Observatoire / Guide. 10760. MANUEL : Chapitre 6, p. 160 à 166.
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Business Lunch Bel Etage 

Chocolate fondant with stewed Alsatian plums and vanilla ice cream. Fondant au chocolat, quetsches compotÃ©es et glace Ã  la vanille. Eine grosse Auswahl an ...
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FR-Festive Lunch TDH 

27 novembre 2018 – janvier 2019. Menu festif du midi. Entrée. Potage de patate douce à l'anis étoilé, courge rôtie, crème au gingembre. Ou. Salade de ...
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Set Lunch 3-Course 

French Cold Cuts Platter. Or. Demie- Douzaine d'Escargots au Beurre d'Ail PersillÃ©. Half Dozen of Snail Baked in Herbed Garlic Butter. Or. Assiette de la Mer.
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lunch menu - FTG 

Please check the counter. SORRY. NO BURGER. HERE! CLASSIQUES. LUNCH MENU. PLAT + SIDE + DRINK. CHEZ NOUS, TOUT EST FAIT MAISON ET ...
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Promotional Lunch Menu - SLIDEBLAST.COM 

Promotional Lunch Menu. Classic Bruschetta Tomato & Basil 7++. Pasta 12.90++. Linguine Carbonara. Pennette al Pesto. Fusilli Arrabbiata Spaghetti Aglio Olio ...
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Business Lunch Bel Etage 

Chocolate fondant with stewed Alsatian plums and vanilla ice cream. Fondant au chocolat, quetsches compotÃ©es et glace Ã  la vanille. Eine grosse Auswahl an ...
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menu boîte à lunch zèbrée 

MENU. BOÎTE À LUNCH ZÈBRÉE. Page 2. SALADE REPAS. MÉDITERRANÉENNE. Couscous, taboulé, légumes de saison, pois chiches, menthe fraîche, ...
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Lunch 11:45 - 14:00 

El pulpo | poulpe grillÃ© Â· pomme de terre ratte Â· lard - 23. Ceviche | hamachi (poisson blanc japonais) Â· sauce leche de tigre (oignons rouges, lime et piment) - 21.
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Advanced Organic Chemistry 

Show a retrosynthetic analysis and suggest reagents and conditions for carrying out ...... E. J. Reist, R. R. Spencer, B. R. Baker, and L. Goodman, Chem.
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