
LUNCH
Soups

Two daily selections
Served with our signature wild rice bread or baguette 6

Salads
Avocado Grapefruit
Avocado, grapefruit & yam, cilantro Dijon vinaigrette – add Canadian lobster 12/18
Organic Quinoa
Mediterranean Quinoa salad with Ratatouille vegetables, lemon vinaigrette

– add marinated pork skewer 10/14
Green Salad
Organic greens, local vegetables, house croutons - vinaigrette or creamy 9

Features
Calories' Organic Beef Burger
Our own special seasonings & organic burger bun, cheddar, mushrooms, red onion, lettuce, tomato, 
“pommes frites” & your choice of homemade aioli or ketchup 13
Organic Chicken
Vol au Vent with local squash & organic corn in white wine cream sauce 15
Moules Frites
“Marinière” or “Red Curry”, with pommes frites - aioli or house ketchup 14
Raclette Quiche
House bacon, organic potatoes and onions with Raclette, side salad 14

Sandwiches
Corned Beef
Organic beef, caramelized onions, banana peppers spread – served warm 12
Muffelata
Smoked turkey, olives, garlic, parsley & provolone 12
California Club
House smoked ham, tomato, bacon, avocado, red onion & lime jalapeno mayonnaise 12
Vegetarian
Cucumber, tomato, lettuce, onion, avocado, peppers & herbed cream cheese 10
Featured Sandwich
Please ask your server for today's selection 10
Add a cup of soup, side of greens, “pommes fr ites” to any menu item $3 each

taxes as applicable.  For tables over 8, a 15% gratuity may be added.


