
CHI-11 /09

Gluten-FREE MENU

Appetizers 

ONION SOUP AU GRATIN ........................... 6.50
baked with gruyere cheese,
gluten-free croutons
PETITE SALAD ......................................... 4.50
mixed greens, olive vinaigrette
BUTTER LETTUCE SALAD .......................... 7.50
honey crisp apple, roasted beets,
goat cheese
SMOKED SALMON ...................................10.95
crème fraiche, red onions, capers,
gluten-free toast
OYSTERS DU JOUR ..................................12.95
shallot-black pepper mignonette,
fresh horseradish
JUMBO SHRIMP COCKTAIL .......................11.95
on ice with gribiche sauce and lemon  
COUNTRY STYLE PATE .............................. 6.95
cornichons, whole grain mustard,
gluten-free toast 
CHICKEN LIVER MOUSSE ........................... 6.95
burgundy red wine mustard,
gluten-free toast

ENTRéES

LEMON CHICKEN PAILLARD ......................16.95
french green beans, lemon butter 
SEARED SALMON ....................................16.95
melted leek, fennel-celery root,
crème fraiche, lemon
SEARED SEA SCALLOPS ...........................17.95
spinach, whipped cauliflower,
brown butter
STEAK CLASSIQUE ...........................19.95
maître d’hôtel butter, shallow fry frites
STEAK BÉARNAISE..................................19.95
béarnaise sauce, shallow fry frites
FILET MIGNON........................................29.95
merlot butter, red wine reduction

DESSERT

CHOCOLATE MOUSSE ........................4.95
whipped cream 
CRÈME BRULEE ..............................6.50
burnt vanilla custard
PEAR PARFAIT................................6.50
anjou pear, vanilla ice cream,
pecans, whip cream 

all gluten free items include
warm gluten-free bread with sweet cream butter

and a complimentary amuse of gabi’s olives
with roasted garlic, orange and herbs


