
Valentines Special Appetizers         

St. Louis Dry Rubbed Baby Back Ribs with Asian BBQ Glaze	 8   

Brie and Sliced Mango with Spicy Pepper Honey   	 7 

Spicy Sesame Tofu with Asian Salad, Basil Oil and Soy Ginger Dip   	 7 

Caramelized Onion and Gruyere Tart    	 7 

Beet Salad with Warm Chevre Goat Cheese   	 9 

Cream of Mushroom Soup with Exotic Mushroom Garnish   	 9 

Homemade Lemon Vodka Gravlox   	 9 

Panko Crusted Fogs Legs with a Lemon Aioli and Arugala Salad   	 9 

Classic French Onion Soup with a Savory Crouton and Melted Gruyere	 8 

Valentines Special Entrees   

Homemade Manicotti with Tomato and Cream Sauces		  19
Fresh Pasta Stuffed with Garlic Ricotta Cheese and Reggiano Parmesan

Filet of Sole Francaise		  24
Delicate Filets of Sole Gently Sauteed and Served with a Lemon Butter Sauce, Rice Pilaf and Spinach 

Beef Wellington Deconstructed		  34
A Natural Filet Mignon Roasted in the Oven and Served with Puff Pastry, Mushroom Duxelle and Demi Glace 

Fresh Cheese Tortellini with Basil and Marinara Sauce		  14

Fresh Porcini Mushroom Ravioli with Parmesan Cream Sauce and Basil	 18

New York Strip Steak Au Poivre with Madeira Demi Glace Sauce	 27
14oz Pan Seared Natural Black Angus Strip Loin, Served Sliced with Green Beans and Duchesse Potatoes.

Mussels and Shrimp with Angel Hair Pasta		  24
Served with Our Fresh Tomato Sauce 

Roasted Wild Salmon Filet with Garlic Panko Crumbs   	 24
Served with Potato Puree and Herb Lime Butter 

Grilled Shrimp Persillade		  22
Grilled Jumbo Shrimp in a Parsley, Lemon and Garlic Sauce. Served with Jasmine Rice, Grilled Vegetables and Jalapeno

Grilled Tofu Persillade		  17
Grilled Organic Tofu in a Parsley, Lemon and Garlic Sauce. Served with Jasmine Rice, Grilled Vegetables and Jalapeno

Meatballs and Rigatoni		  17
Homemade Meatballs and Marinara Sauce 

ADR310 Black 
Currant Syrup 

   

 



salads

Haricots Vert Salad	 9
French Green Beans Tossed with a Red Wine Vinaigrette, 
Roquefort Cheese, Red Onion, Tomato and Toasted Pecans

Tuscan Salad	 9
Baby Spinach and Arugala, Fennel and Red Onion Tossed 
with a Citrus Vinaigrette and Topped with Parmesan Cheese Curls. 
Served with Toasted Ciabatta Slices Topped with Olive Tapenade

Asian Salad	 7
Organic Baby Greens, Snow Peas and Toasted 
Almonds Tossed in a Rice Wine Vinaigrette

Baby Field Greens Salad	 6
Organic Baby Field Greens Tossed with Balsamic Vinaigrette

			 

appetizers

Paté de Campagne	 9
Homemade Country Paté Served with Cornichons and Dijon Mustard

Smoked Fish	 12
Lenny Bee’s Locally Smoked Trout and Scottish Smoked Salmon
with Creamy Eggsalad, Sliced Cucumber, Red Onion, Capers and Sour Cream

Mushroom Paté	 9
Vegetarian Paté Made From Caramelized Mushrooms and Onions

Escargot	 7
French Snails Baked in Garlic Parsley Butter Served with Toast Points

Crispy Panko Shrimp with Asian Dipping Sauce	  9
Deep Fried Jumbo Shrimp Coated with Panko Bread Crumbs.

Grilled Chicken Breast may be added to any salad	 5



entrées

Moules et Frites	 17
Fresh Prince Edward Island Mussels Steamed with our Marinara Sauce 
Served with a Cone of Crispy Fries

Eggplant Napoleon	 19
Breaded Eggplant, Sauteed Spinach, Fresh Mozzarella and Roasted Tomatoes 
Served with Tomato, Bechamel and Basil Oil Sauces

Seared Tuna	 17
Rare Tuna Encrusted with Spicy Shichimi Togarshi Pepper
Served with Seaweed Salad, Basil Oil, and Soy Ginger Aioli

Hanger Steak et Frites	 20
Grilled Sliced Hanger Steak 
Served with Madeira Wine Demi-Glace and French Fries

Salmon en Papillote	 22
Fresh Wild Salmon Filet 
Baked in Paper with Basil Oil, Fresh Tomatoes, and Spinach

Chicken Paillard	 18
Breaded Pan Fried Chicken Breast with a Lemon Wine Sauce 
Served with Sautéed Mushrooms and Garlic Spinach

Violette Cheese Burger	 14
10 ounces of Natural Ground Sirloin with Gruyere Cheese on a Brioche Roll
Served with Roasted Red Onions and Tomatoes and French Fries

Trout Amandine	 22
Served with Potato Puree and Sautéed Spinach

Brisket of Beef	 24 
Braised in Chimay Trappist Ale and Demi Glace
Served with Julienne of Squash and Carrots and Potato Puree



Lunch Specials
All Lunch Items Come with a 6oz Soup

Croque Monsieur		  10
Warm Black Forest Ham and Gruyere Cheese Sandwich with Dijon 
Mustard on Whole Grain Bread Served with French Fries

Just What The Doctor Ordered Club		  14
Grilled Chicken and Smoked Ham with Bacon, Tomato, Roasted Red Pepper Sauce, 
and Gruyere Cheese on Toasted Multi Grain Bread

Egg Salad Sandwich		  11
Egg Salad with Chives, Bacon and Tomato on a Toasted Ciabatta Roll. Served with French Fries

Warm Oven Dried Tomato Mozzarella Sandwich		  10
Mozzarella Cheese and Basil Oil with Oven dried Tomatoes Warmed on 
a Soft Ciabatta Roll Served with Tuscan Salad

Nicoise Salad with Seared Tuna dressed in Herbes de Provence	  17
Baby Greens, Haricots Vert, Hard Boiled Egg, Tomatoes, and Choice of Balsamic Vin or Dijon Aioli

Greek Crepe                                                                                                                       14
Artichokes, Spinach and Feta Cheese in a Thin Egg Crepe with Lemon Butter Sauce

Asian Crepe                                                                                                                        14
Portobello Mushroom, Ginger and Scallion in a Thin Egg Crepe 
with White Rice and a Soy Ginger Dipping Sauce

Alsatian Crepe                                                                                                                 14
Smoked Ham, Gruyere Cheese and Choucroute. Served with a Dijon Mustard Cream Sauce 

Omelet du Jour	         10
Choice of Cheddar, Feta, Gruyere, Brie, Shallots, Mushrooms, Onions, Tomatoes, or Herbs. 

Salmon Burger 	         14
Hand Cut Salmon Burger with an Asian Salad and Tangy Dipping Sauce

Isabella Salad	         11
Baby Spinach, Mushrooms, Red Onions, Bacon and a Poached Egg
Tossed with Parmesan Peppercorn Dressing and Served with Whole Grain Toast 



Mimosa Brunch
All brunch items include a glass of Orange Juice or a Mimosa

Strawberry Cream French Toast	 10
French Toast Challah Bread Stuffed with Strawberry Preserves and Sweetened Cream Cheese

Isabella Salad	 11
Baby Spinach, Mushrooms, Red Onions, Bacon and a Poached Egg
Tossed with Parmesan Peppercorn Dressing and Served with Whole Grain Toast  

Croque Monsieur	 10
Warm Black Forest Ham and Gruyere Cheese Sandwich with Dijon 
Mustard on Whole Grain Bread Served with French Fries

Hanger Steak or Ham Steak, Eggs and Potato Pancakes	 19

Violette Eggs Benedict	 12
Two Poached Eggs with Warm Ham and Black Diamond Cheddar 
Served with our Special Benedict Sauce on your choice of either Fresh Crepes or English Muffins

Bagel, Cream Cheese and Smoked Fish Plate	 16
Cold Smoked Salmon and Lenny’s Smoked Trout with Egg Salad, Sour Cream and Capers

French Rolled Omelet	 10
Choice of Cheddar, Feta, Gruyere, Brie, Shallots, Mushrooms, Onions, Tomatoes, or Herbs. 
Served with Potato Pancakes

Egg Sandwich	 10
A Homemade Sausage Patty with an American Cheese Omelet on a 
Brioche Roll Served with Potato Pancakes

Nicoise Salad with Seared Tuna dressed in Herbes de Provence  17
Baby Greens, Haricots Vert, Hard Boiled Egg, Tomatoes, and Choice of Balsamic Vin or Dijon Aioli

Warm Oven Dried Tomato Mozzarella Sandwich	 10
Mozzarella Cheese and Basil Oil with Oven Dried Tomatoes Warmed on a 
Soft Ciabatta Roll Served with Tuscan Salad 


