
     
 
 
 
 
 
Café Caesar - Romaine, Grana Padano Tuile, Herb Croutons, Caesar Dressing     6/10 
 

Strawberry Caprese – Arugula, Mozzarella Pearls, Strawberry, Balsamic Reduction    7/11 
 

Café Classic Seafood Bisque               7/9                   
   

French Onion Soup               5/7  
 

Soup du Jour              5/7 
 
 
 
Bacon Wrapped Shrimp - Horseradish Cream, Grana Padana, Fresh Parsley, Crostini     15 
 

Roasted Oysters Maurice - Parmesan, Mornay, Shrimp, Lemon        14 
 

Goat Cheese Croquette – Balsamic Macerated Cherries         13 
 

 
 
 
Daily Market Fish - Chef’s Daily Preparation         MKT 
 
Chicken Alfredo – Fettuccini, Pesto Marinated Chicken Breast, Sun-Dried Tomato, Spinach, Parsley  24
         
Salmon – Lima Bean Hash, Duck Fat Vinaigrette         25 
 
Veal Piccata - Lemon, Capers, Parsley, House-Made Pappardelle       25 
 

 
 

From The Grill 
 

8 oz Filet ~ 36 
  

16 oz Strip ~ 32 
Bone-In Berkshire Pork Chop ~ 23  16 oz Ribeye ~ 38 

 
Add On Items 

Bourbon Sautéed Mushroom ~ 4 
Shrimp ~ 6 

Bleu Cheese ~ 4 
Caramelized Onions ~ 4 

 

 

Sauce Choices ~ 3 
Red Wine Demi 

Creamy Peppercorn Sauce 
Horseradish Cream 
Sage Brown Butter 

 
Sides ~ 6 

Seasonal Vegetables 
Pommes Frites 

Garlic Mash Potato 
Asparagus 

 
 

Dessert 
 

Crème Brulee ~ 9 
Marquis Chocolate Bon Bon ~ 9 

Brandy Alexander ~ 8 


