
P R I V A T E  P A R T I E S

10 to 400 guests

Dinner at
MON AMI GABI

d î n e r

VEG-11/09

GABI’S
CLASSICS

BEEF BOURGUIGNON .....................23.95
buttered noodles, mushrooms,
pearl onions, carrots, bacon

ROAST CHICKEN & FRITES .............19.95
grandmere style, mushrooms,
bacon, pearl onions

PORK TENDERLOIN .......................18.95
date-glazed bacon, pommes puree,
port wine-cherry sauce

LEMON CHICKEN PAILLARD ............17.95
french green beans, lemon butter

PRIME CHEESEBURGER..................12.95
brie, blue or gruyere cheese

VEGETABLES
FRENCH GREEN BEANS ................... 6.95
GARLIC SPINACH ........................... 6.95
WHIPPED CAULIFLOWER ................. 6.95
AU GRATIN POTATOES .................... 6.95
MACARONI GRATIN ........................ 6.95
POMMES PUREE ............................ 4.95
FRITES ......................................... 4.95
VEGETARIAN PLATTER DU JOUR ......17.95

LES POISSONS
F R E S H  F I S H

SEARED SALMON melted fennel, celery root, lemon crème fraiche................ 18.95
SKATE crispy garlic chips, vegetable salad, capers, lemon.......................... 22.95
SEARED SEA SCALLOPS spinach, whipped cauliflower, brown butter ........... 21.95
TROUT GRENOBLOISE lemon, capers, croutons............................................ 18.95
GABI’S FISH & FRITES french tartare sauce................................................ 18.95
POISSON DU JOUR fresh fish daily..................................................... market price

SMOKING PERMITTED ON PATIO ONLY •  18%  GRATUITY ON PARTIES OF FIVE OR MORE.
PLEASE ALERT YOUR SERVER IF YOU HAVE SPECIAL DIETARY RESTRICTIONS DUE TO A FOOD ALLERGY OR INTOLERANCE.

WINES BY THE GLASS OFFERED ON OUR ROLLING CART

STEAK CLASSIQUE maître d’hôtel butter...........................  23.95
STEAK AU POIVRE brandy peppercorn sauce ........................ 23.95
STEAK BORDELAISE caramelized onion, red wine sauce........ 23.95
STEAK ROQUEFORT blue cheese sauce ................................. 23.95
STEAK BÉARNAISE classic béarnaise sauce.......................... 23.95
STEAK DIJON dijon mustard butter.................................... 23.95
“HANGER STEAK” butcher’s cut, merlot butter.................. 19.95
NEW YORK STRIP STEAK shallots, burgundy sauce.............. 29.95
FILET MIGNON AU POIVRE crème fraiche ............................. 31.95
FILET MIGNON merlot butter, red wine reduction .............. 31.95
BONE-IN RIBEYE 22 oz with béarnaise sauce........................ 39.95

STEAK FRITES
the finest grain-fed midwest beef hand selected
for exquisite marbling and unmistakable flavor,

served with our signature hand-cut frites

LES SALADES
PETITE SALAD ............................................................ 6.50
mixed greens, olive vinaigrette

FRISÉE & BACON SALAD ............................................... 8.95
soft-poached egg, croutons

BUTTER LETTUCE SALAD............................................... 9.50
honey crisp apple, roasted beets, goat cheese

ENDIVE & BLUE CHEESE SALAD ...................................... 9.95
roasted bosc pear

MON AMI CAESAR SALAD.............................................. 8.95
romaine, olive oil, black pepper croutons, 
parmesan cheese

GRILLED SALMON & SPINACH SALAD ............................. 17.95
avocado, blueberries, walnuts, citrus dressing

PEPPER SEARED AHI TUNA SALAD ............................... 17.95
celery, potato, olive, egg, mixed greens

HORS D'OEUVRES
HAND CUT GAUFRETTE POTATO CHIPS ............................. 5.95
blue cheese dipping sauce

COUNTRY STYLE PÂTÉ .................................................. 9.95
cornichons, whole grain mustard, country toast

CHICKEN LIVER MOUSSE ............................................... 9.95
burgundy red wine mustard, warm country bread

ESCARGOTS DE BOURGOGNE......................................... 10.50
oven-roasted snails, garlic-herb butter

SEA SCALLOPS GRATINÉES........................................... 12.95
caramelized fennel, onion marmalade, mussel cream

SMOKED SALMON ....................................................... 11.95
brioche, crème fraîche, red onion, capers

JUMBO SHRIMP COCKTAIL ........................................... 14.95
on ice with gabi's cocktail sauce and lemon

OYSTERS DU JOUR ...................................................... 14.95
shallot-black pepper mignonette, fresh horseradish

JUMBO LUMP CRAB CAKE ............................................ 14.95
celery root remoulade, gribiche sauce

MUSSELS MARINIÈRE .............................half  10.95   full  21.95
white wine and herbs, full order served with frites

WINE LIST 

LES POTAGES
 T O D A Y ’ S  S O U P S

ONION SOUP AU GRATIN baked with gruyere cheese... 8.95

PORCINI MUSHROOM SOUP cognac and sage .......... 6.95

SOUP DU JOUR ..................................................... 7.50

OLIVE JAR
with roasted garlic,
orange and herbs 6.95

BAKED CHEESE ............................................ 8.95
tomato sauce and herbs

WARM BRIE CHEESE ....................................10.95
black pepper honey, hazelnuts, croutons

3 CHEESE BOARD
today’s selection of three artisan cheeses

with apple, dried cherries, nuts
and warm walnut raisin bread

15.95


