
cafe mimosa dinner

Cheese Selection
three selections with garnishes, toast

9

Charcuterie Plate
artisanal cured meats, cornichon, Dijon

9

Soup a l’Oignon
gratinée with cheese and crouton

8

Soup du Jour 
7

Olives and Almonds
    marinated olives, marcona almonds

6

Boston Lettuce
    bibb lettuce, tarragon, shallots, roasted tomato, mustard vinaigrette

Frisée aux Lardons
    curly endive, bacon, poached egg, mustard vinaigrette

Mimosa Salad
    heirloom tomatoes, roasted baby beets, goat cheese, celeriac remoulade

Nicoise salad
   fennel-coriander crusted ahi, haricots verts, tomatoes, potatoes, egg, olives

Ahi Tartare
   capers, shallot, egg, chives, Dijon, toast

Crispy Pork Belly
    cannellini beans, lardons, frisée

Foie Gras
    seared caramelized apple, dried fruit gastrique, toasted brioche
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Shrimp with Orange Butter
    served en croute

Salmon en Papillote
    leek, carrot, celery, artichoke, tomato, white wine

Roasted Chicken
    spice crusted, chive potato purée

Duck Confit
    cannellini beans

Steak Frites
    seared new york strip, french fries, maitre d’hotel butter

Beef Bourguignon
    beef braised in red wine, chive potato purée

Pork Tenderloin
    served with polenta
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