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Le Yaca

Llnch & la Carte

Our Luncheon Plates are served with a complimentary Soup or Salad

Le Saumon cru 13 Les Coquilles Saint-Jacques 16 Le Steak au Poivre 19
“Thinly sliced raw Salmon Pan seared Diver Sea Scallops *Petite Peppercorn crusted Beef
. ) .. . over tiny French green Lentils, Tenderloin, deglazed with
marmatez’ in Lemon juice Oizve iny French g Lentil » des
. Juice, Champagne Sauce with touch of Cognac and demi-glace
oil, Capers and Chives Saffion
Le Filet grillé Sauce
Les Escargots 12
. . . Le Saumon 15. Roquefort 19
Bal;fdrSlnalg (g) rwzti;iarhct and *Poached Filet of Salmon with *Petite Beef Tenderloin, Blue
ey canas?Ze omato fresh herbs, sautéed Spinach, Cheese and Port Wine Cream
Lemon and Capers Butter Sauce Sauce
La Cré Crabe 14 or*Grilled over Tender Greens,
a L.repe au L.rabe finish with our Heart healthy
: g n : Le Bar et Le Crabe 25
Thin French Creépe’ stuffed with Sauce(Petite diced heirloom —When available~
Lump Crag meat, hBechamel with Tomatoes, Garlic, Fresh Herbs, Pan seared fresh Filet of Sea Bass
wiss cheese : :
Olive Oil) topped with Lump Crab meat,
sautéed Spinach, Shallot, Saffron
- dIéeThm}:_m i La Gourmandise de Boeuf 15 Champagne Sauce
ABi Tan ut ]fas tmi g;fl_ € " *Seared Prime Beef tenderloin
ll qn%steaé ie;ls?ne o the Tips, tender mixed Greens, L’Agneau 23
ctassic rrenc artare - way Heirloom Tomato, Cherries * ;
: ’ ’ Two Grilled Lamb Chop, Du
(Shallotg, chlzves, et.c) and seared Gorgonzola Croiiton, Sherry Puv Lomile Tloind “ P t
carpaccio slices, crispy Potatoes, Walnut Vinaigrette uy Lenlus, tiewrcoom Lomatoes,
Ginger Vinaigrette Au Jus
Le Supréme de Volaille 14 La ?alade de Cor}luilflfe 5 Sla6int- Le Foie Gras 26
* ; acques aux irulies *Pan seared Fresh Duck Liver
Squteed boneless Breast of Salad of pan seared Diver Sea d with cri
Chicken, Pommery Mustard served with crispy Potatoes,
’ S Scallops on tender Greens and Port Wine sauce
auce crispy Potatoes, Truffle
Le Foie de veau 13 vinaigrette Le Duo Gourmand 28
* ; < I ; *Twin Filets of Beef Tenderloin,
ia;t:;ial’acgel’f}iéze%izngfczZn Le Crabe 17 one Peppercorn crusted, Cognac
I; an ;eg” Zd folcal J umbbo La?m)p and demi-glace sauce, the other
. rab Cake (almost no binder), with blue Cheese Port wine
La Salade de Poulet aigre- Sauce “Beurre Blanc” Croam sauce
douce 12
Salad of tender Greens, dried Le Homard 20 L’ Assiette Végétarienne —
?her ries, Walnuts, Four me Maine Lobster Tail poached in Market Price
dAmbert'pzeces, .topped with Olive Oil, fresh sautéed Spinach, Seasonal Roasted Vegetarian
. S-l iced grilled Chicken. A[?ple Crispy Potatoes, Shallot “Beurre Plate Available, Please ask your
J uhenne’Sha”mS’.Sh.er@ Vinegar Blanc™ or Maine Lobster Tail Waiter for the c,hoices of the Day
and Walnut Oil Vinaigrette poached in Olive on tender Baby
Greens, crispy Potatoes, Truffle
Le Porc 13 vinaigrette
*Grilled Berkshire Pork

Tenderloin, Apple and Apricot
Chutney, Crispy Potatoes, Dried
Cherries Port wine sauce



