LE LANGUEDOC Cafe
Sauvignon Blanc, 1998 Nobilo (New Zealand)

Pinot Blanc, 1997 F. E. Trimbach (Alsace France ) £
Chardonnay, 1998 Alice White ( South Eastern Australia)

Chardonnay, 1997 Sonoma Cutrer “Russian river Ranches” (Sonoma)

Cabernet Sauvignon, 1996 Grand Cru Vineyards (Sonoma)
Merlot,1997 Rabbit Ridge Barrel Cuvee (Sonoma)
Zinfandel,1997 Cline Vineyards (Caneros)

Pinot Noir, 1997 Cooper Mountain (Willamette Valley)

CHAMPAGNE BY THE GLASS, Deutz Brut Classic N.V. 11.00

NANTUCKET CISCO BREWERS, SUMMER LAGER 25 OZ. 8.50

FIRST COURSE
Garlic Bread 4.00
Cafe Soup 7.25
Simple Mixed Greens 6.75
Caesar Salad, White Anchovies 7.75
Bartlett Farm Hot House Tomato Salad, Fresh Basil 8.50
Chopped Salad, Great Hill Blue, Buttermilk Dressing 8.50

Glass 6.50
Glass 6.50
Glass 6.75
Glass 8.75

Glass 6.50
Glass 6.75
Glass 6.75
Glass 7.75

Sautéed Chicken Livers Qver Field Greens, Apple Smoked Bacon 8.75

Fried Calamari & Baby Spinach Salad, Sherry Vinaigrette 10.50

Fresh Jonah Crab & Scallop Cake, Sauce Remoulade, Corn Relish 12.50

Seared Rare Pepper Filet of Beef, Arugula Salad, Golden Beets 12.75

Grilled Qysters, Smoked Shrimp Butter 12.75

SEAFOOD SAMPLER

Btl. 19.50
Btl. 22.00
Btl. 24.00
Btl. 36.00

Btl. 24.00
Btl. 26.00
Btl. 26.00
Btl. 32.00

Softshell Crab, Caviar Beurre Blanc, Clams Casino, Oysters on the Half Shell, Shrimp Scampi 22.50

ENTREES
Languedoc Cheeseburger, Garlic Fries 11.00

Sliced Chicken Sandwich, Veal Bacon, Homemade Mayonnaise, Summer Jardiniere 12.75

Roast Centercut Pork T-Bone, Horseradish Mashed, Sweet Apple Demi 14.75

Medallions of Veal Citron, Preserved Lemons, Whole Caperberries, Warm Minted israeli Cous Cous 16.75

Steamed Halibut in Lemon Pepper, Orange Fennel Salad, Sticky Rice 16.75

Sliced Sesame Crusted Tuna, Soba Noodles, Wakakami Seaweed, Wasabi Caviar 17.50

Chilled Capellini, Lobster, Marinated Artichokes, Roasted Peppers, Grilled Zucchini, Tomato Vinigarette 19.50

Black Angus Ribeye, Garlic Mashed, Smoked Tomato Butter 22.50



