
Appetizers
Beets caponata garnished with goat cheese
$8.50

Jumbo lumb crab cake
with fennel and carrot slaw
$11.

Caesar salad
with green beans and shaved parmesan
$8.

Crispy calamari with slightly spicy 
tomato, black olives and red peppers sauce
$9.

Vietnamese summer shrimp roll
served with Oriental dipping
$10.

Vietnamese summer vegetarian roll
$8.

Frisée salad with turkey bacon and 
poached egg, Avocado and yogurt dressing
$9.

Veggie corn cakes with cilantro dressing
$8.

Fava beans and green olives tapenade 
served with croutons and baby aragula 
salad and herbs vinaigrette.
$8.

Salad of asparagus with brie cheese, basil 
and spring onions and cilantro vinaigrette
$9.

Terrine of goat cheese and ricotta with 
tomato confi t and oregano
$9.

Entrées
Rotisserie Organic Chicken Casablanca
served with quinoa and sautéed seasonal 
vegetables
$19.

All-Natural Grilled Shell Steak 
served with French fries
$20.

Crispy Duck Breast served over tropical 
salad with passion fruit vinaigrette
$19.

Australian Lamb Tenderloin served 
with potato galette and mixed 
vegetables on pomegranate and fresh 
herbs glaze
$20.

Five Spices Crusted Cod fi let 
on sautéed baby spinach
$17.

Fresh Fish of the Day
m.p

Brooklyn Beer-Battered Fish and Chips
$16.

Vegetarian Kumbu Noodle Salad, 
served with cucumbers,tomatoes, tofu 
and ginger sesame dressing
$10.
· with Salmon for an additional $7
· with Shrimps for an additional $8

Grilled Organic Half-Pound 
Hamburger on a brioche bread with 
mayonnaise, yogurt coleslaw, tomato, 
red onion, served with French fries 
$13.
· topped with Gouda, Swiss or Vermont 

Cheddar for an additional $1.50

We work with suppliers and providers to obtain the best, freshest, all natural or organic meat products. All our breads are organic. 
18% gratuity will be added to parties of 6 or more

Prix Fixe menu on the back

Appetizers
Salad of portobello and roasted beets with aged sherry 

and raisin vinaigrette  $8.50

Sauteed vegetable strudel with melted brie and 
pistachio and fresh herb pesto  $9

 
Soup of the day  $6.50

Jumbo lump crab cake with coconut cilantro chutney 
$10

Frisée salad with duck bacon in red wine and shallot 
dressing topped with poached egg  $10

 
Roasted pear served with goat cheese herb croutons 

and baby arugula in walnut vinaigrette  $9.50

 
French Onion Soup with melted gruyère  $7.50

Crispy calamari with slightly spicy tomato, black olive 
and red pepper sauce  $10

Entrees
Duck leg confit served with caramelized endives,  

lentils with arugula almond vinaigrette  
finished with orange sauce  $20

Black angus hanger steak served with  
sauteed green beans, French fries and side of creamy  

gorgonzola sauce  $22

Pan seared boneless filet of trout served with quinoa 
and sauteed garlic sage buternut squash with 

almond citrus sweet chili sauce  $21

Vegetarian risotto with shaved parmesan  $17

Braised short rib served with mixed mashed celery root 
and potatoes finished with braising sauce  $20

 
Organic baby chicken served with roasted potatoes, 
seasonal vegetables and maple and apple sauce  $21

Grilled Organic Half-Pound Hamburger  
with mayonnaise, tomato, lettuce and red onion, 

served with French fries  $13
Topped with smoked gouda, swiss or cheddar  

for an additional  $1.50

Salad of portobello and roasted beets with aged sherry and raisin vinaigrette

Sauteed vegetable strudel with melted brie with pistachio and fresh herb pesto 

Soup of the day

Jumbo lump crab cake with coconut cilantro chutney
 

Duck leg confit served with caramelized endives, lentils with arugula almond vinaigrette  
finished with orange sauce

Black angus hanger steak served with sauteed green beans, French fries and side of creamy gorgonzola sauce

Pan seared boneless filet of trout served with quinoa and sauteed garlic sage buternut squash with 
almond citrus sweet chili sauce

Vegetarian risotto with shaved parmesan
 

Cardamon creme brulee

Chocolate bread pudding

Appetizers
Beets caponata garnished with goat cheese
$8.50

Jumbo lumb crab cake
with fennel and carrot slaw
$11.

Caesar salad
with green beans and shaved parmesan
$8.

Crispy calamari with slightly spicy 
tomato, black olives and red peppers sauce
$9.

Vietnamese summer shrimp roll
served with Oriental dipping
$10.

Vietnamese summer vegetarian roll
$8.

Frisée salad with turkey bacon and 
poached egg, Avocado and yogurt dressing
$9.

Veggie corn cakes with cilantro dressing
$8.

Fava beans and green olives tapenade 
served with croutons and baby aragula 
salad and herbs vinaigrette.
$8.

Salad of asparagus with brie cheese, basil 
and spring onions and cilantro vinaigrette
$9.

Terrine of goat cheese and ricotta with 
tomato confi t and oregano
$9.

Entrées
Rotisserie Organic Chicken Casablanca
served with quinoa and sautéed seasonal 
vegetables
$19.

All-Natural Grilled Shell Steak 
served with French fries
$20.

Crispy Duck Breast served over tropical 
salad with passion fruit vinaigrette
$19.

Australian Lamb Tenderloin served 
with potato galette and mixed 
vegetables on pomegranate and fresh 
herbs glaze
$20.

Five Spices Crusted Cod fi let 
on sautéed baby spinach
$17.

Fresh Fish of the Day
m.p

Brooklyn Beer-Battered Fish and Chips
$16.

Vegetarian Kumbu Noodle Salad, 
served with cucumbers,tomatoes, tofu 
and ginger sesame dressing
$10.
· with Salmon for an additional $7
· with Shrimps for an additional $8

Grilled Organic Half-Pound 
Hamburger on a brioche bread with 
mayonnaise, yogurt coleslaw, tomato, 
red onion, served with French fries 
$13.
· topped with Gouda, Swiss or Vermont 

Cheddar for an additional $1.50

We work with suppliers and providers to obtain the best, freshest, all natural or organic meat products. All our breads are organic. 
18% gratuity will be added to parties of 6 or more

Prix Fixe menu on the back

Three courses Prix Fixe  $29
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