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LUNCH MENU 

 
APPETIZERS 

 
ESCARGOTS BOURGUIGNON FARCIS 

WITH HERBED BUTTER 12.50 
 

BAKED NUT-CRUSTED BRIE  
WITH ROASTED GARLIC SERVED WITH CROSTINIS 9.75 

 
 “THE CHARCUTERIE PLATE”  

WITH ROSETTE dE LYON SALAMI, DUCK RILLETTE, PORK PEPPER PATE, 
GARLIC SALAMI, OLIVES AND CORNICHONS 14.75 

 

SANDWICHES 
 

CHOICE OF SOUP OR BABY MIXED GREENS WITH 
TOASTED ALMONDS.  DRESSINGS ARE: 

VINAIGRETTE, POPPYSEED OR GORGONZOLA CHEESE 
 

AMANDA’S CHICKEN SALAD SANDWICH  
 HOUSE MADE CHICKEN SALAD WITH TOASTED ALMONDS, ONIONS, 

RAISINS, RED BELL PEPPER AND BABY SPINACH  
SERVED ON A COSTEAUX BAKERY BUN 9.75 

 
THE CHARCUTERIE BURGER  

HERBED GROUND CHUCK AND FRESH GARLIC WITH MAYONNAISE, CATSUP, 
DIJON MUSTARD, LETTUCE, TOMATO AND ONION 9.75 W/CHEESE 10.50 

 
RIB-EYE STEAK SANDWICH  

 ON A POTATO ROLL WITH LETTUCE, TOMATO, BERMUDA ONION 
MARMALADE AND CHIPOTLE MAYONNAISE 12.75 

 
ROASTED PORTABELLO MUSHROOM SANDWICH  

 WITH FIRE ROASTED RED BELLPEPPER AND MELTED FONTINA CHEESE 
SERVED ON A POTATO ROLL 10.75 

HOUSE-CURED PORK TENDERLOIN SANDWICH  
WITH MEDITERRANEAN RELISH ON A COSTEAUX BAKERY BUN 11.75 



                                        PASTAS 
 

CHEESE RAVIOLI 
 IN A PESTO CREAM SAUCE WITH PINE NUTS  

AND SUN-DRIED TOMATOES TOPPED WITH PARMESAN CHEESE 10.75 
 

FUSILLI PASTA 
 WITH SMOKED CHICKEN, SUN DRIED TOMATOES  

AND BASIL CREAM SAUCE. TOPPED WITH PARMESAN CHEESE 11.75 
 

RIGATONI PASTA 
WITH ROASTED JAPANESE EGGPLANT, MARINARA,  

GREEK OLIVES AND FRESH OREGANO TOPPED WITH FETA CHEESE 10.75 
 

FETTUCINE PASTA 
WITH GOAT CHEESE, SPINACH, 

 ROASTED GARLIC AND WALNUTS IN A CREAM SAUCE 11.75 
 

LINGUINI PUTANESCA 
 WITH ANCHOVY FILET, NICOISE OLIVES, CAPERS, 

LEMON, GARLIC AND OLIVE OIL 10.75 
 

SALADS 
 

BLACKENED CHICKEN CAESAR SALAD  
WITH BLACKENED CHICKEN BREAST STRIPS, HERBED CROUTONS AND 

PARMESAN CHEESE SERVED ON ROMAINE LETTUCE 12.75 
 

SEBASTOPOL SALAD  
WITH RED APPLES, WALNUTS, GORGONZOLA CHEESE, GOLDEN RAISINS  

AND POPPYSEED DRESSING SERVED ON BABY GREENS 12.75 
 

SONOMA SALAD 
 WITH BRIE, SMOKED BACON, GRAPES, ALMONDS 

 AND VINAIGRETTE SERVED ON BABY GREENS 12.75 
 

SMOKED CHICKEN SALAD  
WITH MANGO, JICAMA, PINE NUTS, ORANGES. 

AND VINAIGRETTE SERVED ON BABY GREENS 12.75 
 

NO SEPARATE CHECKS PLEASE.  $2.00 CHARGE FOR SHARING AN ENTRÉE 
18% GRATUITY ADDED TO PARTIES OF 5 OR MORE 

$15 CORKAGE FEE PER BOTTLE (UP TO 750ML)  


