
 

Blueberry Muffins (at lunch) and Handmade bread for the table plus FREE dessert for mom! 

Available for dine in or takeout!  To order in advance call 972-212-4339 

Appetizers 
 

Beignets  6 
 

Seared Ahi  Tuna   14 
House made sesame spice crust, dressed greens, soy sauce, pickled ginger, served rare 

 

Fried Calamari   12 
With marinara sauce 

 

Lump Maryland Crabmeat Cocktail  15 

Hearts of romaine, celery root, rémoulade and cocktail sauce 
 

  Potato and Goat Cheese Croquettes  8 
panko crusted, deep fried, Dijon honey drizzle 

 

Cheese and Fruit Plate  15 
Assortment of imported cheese with grapes, berries, Beaujolais poached pears, spiced walnuts, crackers, crostini. Add charcuterie 4 

 

Petite Salad or Soup du Jour  8 
Classic Caesar, Baby Greens, Pear and Goat Cheese 

 

Entrees  
Breakfast items offered until 3 p.m. 

 

Shrimp and Grits  19 

Jumbo gulf shrimp in New Orleans style sauce with smoked sausage and green onions. Served over creamy cheddar cheese 

grits. Served with buttermilk biscuits and fresh seasonal fruit and berries 

 

Luxe Breakfast  15 

Blueberry cream cheese crepe with boysenberry sauce, petite omelet with fresh spinach, baby tomato, mushrooms and goat 

cheese, bacon, breakfast potatoes, buttermilk biscuit and fruit and berries 

 

Crab Benedict with Sautéed Spinach  19 

Poached egg, fresh sautéed spinach and lump crabmeat on English muffin with hollandaise sauce.  Served with breakfast   

potatoes, seasonal fruit and berries 

 

Short Rib Benedict   18 

Slow braised beef short rib with poached eggs on English muffin topped with beurre rouge. Served with breakfast potatoes, 

seasonal fruit and berries 

 

Chicken or Pork Saltimbocca  19 

sautéed chicken or pork cutlet with prosciutto in garlic, marsala wine and mushroom sauce. Served with mashed potatoes and 

sautéed spinach 

 

Salmon Dijonnaise  26 

grilled Norwegian salmon with warm dijon vinaigrette. Served with celeriac mashed potatoes and sauteed asparagus 
 

Sole Grenobloise  18   add lump crabmeat  25 

filet of sole, butter wine caper cream sauce, crispy fried garlic fingerling potatoes, haricot verts with shallot 
 

Shrimp and Lump Crabmeat Crepes  26 

béchamel, sautéed spinach, baby tomato. Served with petite pear, baby green or Caesar salad 
 

Chicken Paillard   18 

chicken breast sauteed with wine, lemon, butter, capers and cream, celeriac mashed potatoes, haricots verts in shallot butter 

 

Blackened Mahi Mahi  25 

Served with dirty rice, sauteed garlic spinach and clementine sauce 
 

Pinot Braised Boneless Beef Short Ribs  25 

slow braised with herbs and pinot noir. Served over mashed potatoes with mushroom and baby carrot 
 

Filet au Poivre  47 

pepper crusted 8 oz Black Angus filet, cognac demi-glace, potato leek gratin, garlic spinach and tomato 
 

Filet Oscar   52 

8 oz Black Angus filet, lump crabmeat and béarnaise over mashed potatoes with asparagus in shallot butter and baby carrot 


