
S U M M E R   S P E C I A L S 
Monday 

NEW!  Pan Bagnat:   Jean-Jacques’  favorite sandwich from the South of France– tuna, hard-boiled eggs, 
onions, olives, lettuce and tomato all bathed in French vinaigrette.  Served on a baguette.  $6.95 

Chicken Bouchée:  A French version of chicken pot pie– a light, flaky puff pastry “bowl” filled with a delicious 
chicken and vegetable stew… comfort food at its finest!  $8.95 

Tuesday   

Basil Egg Salad Sandwich:   House-made basil egg salad with sun-dried tomato aioli, lettuce and fresh 
tomatoes on marble rye.  $7.95 

Brie Bartlett Panini:  Grilled ciabatta bread drizzled with olive oil and balsamic vinegar, layered with smoked 
ham, brie, sun-dried cherries, thinly-sliced Bartlett pears, caramelized onions and fresh baby spinach… 
exquisite!  $8.95 

Wednesday 

Tomato, Fresh Mozzarella and Basil Panini:  Tomatoes, fresh mozzarella and fresh basil leaves drizzled 
with a balsamic vinaigrette reduction on ciabatta.  $7.95 

Boeuf Bourguignon:  Traditional French beef stew– tender beef chunks and mushrooms simmered in a light 
red wine sauce.  Served with rice pilaf.  $8.95 

Thursday 

Fresh Pasta Salad Oriental:  Herb-roasted chicken breast, sugar snap peas, red peppers, water chestnuts 
and whole wheat spaghetti noodles tossed in a tangy Oriental soy dressing.  Served with greens and a cup of 
fruit.  $8.95 

Lemon Chicken Quarter:  Slow-roasted all day… lemon chicken with roasted potato wedges in a tangy herb 
sauce.  $7.95 

Friday 

NEW!  Raspberry Almond Salad with Goat Cheese:  Field greens topped with fresh raspberries, candied 
almonds and crumbled goat cheese.  Served with our new house-made apricot vinaigrette.  $7.95  (Add 
roasted chicken breast for $1.95) 

Saumon en Croûte:  Fresh salmon wrapped and baked-to-perfection in golden puff pastry, topped with 
lobster cream sauce.  Served with rice pilaf.  $9.95 

Saturday 

Portobello Panini:  Grilled portobello mushroom, roasted red peppers, muenster cheese, a smear of 
hummus and a bit of  basil aioli… all grilled on fresh ciabatta.  $7.95  

Mediterranean Orzo Salad:  Orzo pasta with artichoke hearts, roasted red peppers and fresh spinach in a 
basil lemon vinaigrette, topped with parmesan.  Served with greens and cup of fruit $8.95 (Add roasted 
chicken breast, $1.95) 
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