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ﬂ%/iu\”\ . Jean-Charles Berruet

Chef de Cuisine
Anne & Jean-Charles Berruet
Propriétaires - Since 1970

The Chanticleer Inn We accept
‘Sconset on NantucKet Isfand Visa - MasterCard -American ‘Express




From an original painting by William Welch

Prints available.
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Beignets de Morue Martiniquais et Aioli 15 -
Salt cod fish fritters Martinique style served with a spicy garlic mayonnaise

Tarte Fine & la Tomate Fraiche et au Pistou  15-
Thin slices of tomatoes with basil, thyme, olive oil,cooked on a thin layer of puff pastry

Huitres de Nantucket, Mignonette d'Echalottes  17-
Nantucket oysters on the half shell

Bisque de Homard de Style Classique aux Profiterolles  14-
Lobster bisque the way Charles Barrier taught me

Cuisses de Grenouilles Sautées meuniére  15-
Frog legs saute in olive oil with garlic and herbs
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Coquilles Saint Jacques de Wellfleet Grillées Sauce Pinot Noir
Grilled Wellfleet roe scallops served with a pinot noir sauce

Coquilles Saint Jacques Nicoise 25-
Nantucket bay scallops saute with romato, mushrooms, garlic , nicoise olives

Cassoulet au Confit de Canard et Saucisse de Canard 25 -
Grilled preserved duck legs, duck sausage and cassoulet beans

Coq au Vin 2 la Facon de Savigny les Beaune 24-
Burgundy style chicken, stewed in red wine,mushrooms, onions, ham, served with pasia

Fillet d'Agneau Gnllé Sauce a 1'Echalotte, Gamiture Pommes frites ~ 25-

Marinated lamb tenderloin, grilled, served with a shallot sauce, garnished with french fries

Salade de Homard Classique et Simple 28-
Classic lobster salad in lemon mayonnaise garnished with tomato, cucumber salad

Salade de Mesclun 10 - Salade Césare auCannard Roti 18-
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Plateau de Fromages Affinés Production Artisanal 15- Assortiment de Sorbets de la Maison 14-
French cheese tray from small producer

Tarte aux pommes, Glace au Calvados 15 - Patisserie du Jour 14-
Normandy style apple pie and calvados ice cream

Créeme Brulée a la Vanille de Tahin  12-
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