


QS‘Wé'é'f’ A

Soup of the day
Seafood soup. “Please ask your server for today's selection

Salads

‘Oistro salad of fresh greens, herbs and balsamic vinaigrette
side order
Classic Caesar salad
side order
Arugula salad with rosemary and honey vinaigrette
Spinach salad with bacon. garlic croutons and a roasted red pepper dressing
“Fres ﬁ'm't with qonger yoqurt
“Warm chicken breast on a bed of greens with a tropical citrus salsa
Thai noodles served with chicken and vegetables in a spicy peanut sauce
Sautéed scallops with a warm raspberry peppercorn vVinaigrette
and mixed greens
Herb ,’nuuu*brﬂr with pesto and pinenuts
Thai ﬁ'_-.-f; salad with :imffﬂp.-: .-n'u‘t'mp. mussels in a lime

and ainger yoqurt E’*rr:r.‘:-'iuﬂ
Appetizers and Lighter Fare

Mussels steamed “a la mood du chef
Marinated salmon mille feuilles
Thai shrimp brochette with a fresh citrus salsa
’ﬁt-i*i"ttily satayf, bﬂ"f‘:mb chicken with a Agger peanut sauce
Taté with partridgeberry relish
Crepes the Chef's creation
Stir—fry on rice or noodles
“Vegetarian
“Fork
Chicken

Fxtra bread basket $2.50
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Open “Faced Sandwiches

Open faced shrimp with asparagus

‘Roasted eqaplant with tomato and scorched pepper sauce
Sesame chicken breast with fruit salsa and fresh herbs
Smoked turkey with marinated vegetables

Sweet “Basil chunky lobster

“Pastas

Gorgonzola with fresh pears and hazelnuts

‘Ravioli with fresh herbs and ricotta cheese

Lobster with lemon, fresh basil and fettucini

Cheese tortellini with sundried tomatoes and peppercorn sauce
Atlantic fresh salmon with sour cream and cucumber strips
‘Ravioli filled with squash and hazelnuts in a light parmesan sauce
Tan seared jumbo shrimp with snow peas and a garlic star anise broth
Testo pasta

Sautéed seafood with a Thai red curry cream

Lemon chili pepper chicken witl _;'uffﬂuu'b- '.'{*E[rt:rbfr:f

Tasta primavera — tomato sauce with ﬁ*a:-:-'h ﬁ:-{w[nbfr.s

DOinner Entreées

(served after S pm.)
Skewered scallops with zesty lemon grass sauce
Slash 'n’ burn salmon
= spicy wok seared fillet of salmon with a lemon basil beurre blanc
Fresh salmon and vegetables steamed to perfection
With a duo of wWine sauces
Thai haddock
— Steamed haddock in a marinated rice papillotte with coriander
and chillis on a sweet pepper coulis
Cajun blackened haddock with orange and leck sauce
Opicy sautéed squid With coriander and green scallions
Chili fish
Chicken phyllo stuffed with fresh herbs
and toasted sesame seeds With ginger orange glaze
Herb and pepper crust chicken breast with a fresh exotic salsa
Veal scalopinne wich fresh thyme and a three onion whiskey cream sauce
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$12.95
$10.95
$12.95

$11.95
$1195
$14.95




“Desserts

Sweet “Dasil inspiration
tlomemade [ce cream served wich deleatdble cookies
Lemon cheesecake with fresh fruit
Creme brulée
Irish cream cheesecake
“White chocolate raspberry flan
‘Fresh berries of the season with créeme anglaise
‘Frineess Martha's raspberry mousse torte
Fresh fruit tartlettes
{Hazelnut torte with mocha buttercream
Caramel cake with soft caramel and whipped cream
"'Kfuq Olav's rich chocolate trnfT[c torte
‘Unni's Horentines — 50 cents each (you want a dozen?)

All desserts $4.50 each
AUl cakes may be ordered for take out

Specialty Coffee & Tea

Monte Cristo coffee

‘Rahlua and Hmnb marnier With u.’/u'j:pc'b credam
Irish coffee

Irish w’fu'squ and Irish mint {t'qm‘m' with u’/n'ppcb cream
Spanish cof fee

‘Rahlua and brandy with whipped cream

Cnp/mccfrm

Coffee mocha
Espresso

{HHerbal tea
Café au lait

Coﬁf'c or teda




	MBF-swee2-01
	MBF-swee2-02
	MBF-swee2-03

