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Lunch Special $16

Soupe du Jour, Mixed Green Salad &
Traditional Rolled Tarte Flambée “The French Burrito”
Choice of: Chicken, Beef or Smk. Salmon. Served with Bacon & FF

Eggs
Omelet of the Day Served with Mixed Greens Salad and French Fries 14
Tartes Flambées (Alsatian Pizza)
Traditional (Goat Cheese, Onions & Bacon) 12
¥Three Cheese (Goat, Gruyere, Cambozola, Tomato) 12
¥Vegetarian (Goat Cheese, Tomato, Onion, Zucchini, Mushroom) 12
Soups
Soup of the Day 8
Onion Soup with Gruyere Cheese Crouton 10
Salads
¥Manhattan Salad with Warm Poached Apples and New York State Goat Cheese 9
vFrisée Salad with Fried Egg, Cambozola Cheese and Onion Tart 10
vTofu, Kombu, Avocado, Cucumber and Tomatoes Salad (Dairy free and low carb) 10
vRed Beets, White Cabbage Salad with Croquette of Gorgonzola Cheese 10
yTomatoes and Red Onions with Virgin Olive Oil and Lemon 10
vClassic Caesar Salad with Romaine Lettuce Hearts and Garlic Croutons 10

Add to any of the above: Chicken $6 Tuna $9 Smoked Salmon $8

Salad Nigoise “Annelyse”

Green Beans, Tomato, Artichoke, Boiled Eggs, Potato, Anchovies, Fresh Tuna 19
Appetizers
YArtichoke Vinaigrette (Served Cold) 10
Paté Maison Lamb Paté with Pistachio, Toasted Brioche 9
Mussels (Pastis or Mustard) ) 13
Homemade Black Crayfish Ravioli with Saffron Bisque 13
Beef Carpaccio with Baby Arugula Salad 16
Raw Bar
+Roll of the Day (Featuring “Chef Claude’s Kombu” Seaweed Noodles) 13
+Half Dozen Oysters on the Half Shell 16
Pasta
Pasta of the Day ) o o 16
vSpaghetti Ghitarra Homemade with Tomatoes, Basil, Olive Nigoise and Goat Cheese 22
¥Penne Pesto, Basil, Olive Oil, Pignoli, Garlic, Parmesan (pine nuts) 16
Risotto with Shrimp and Mussels 23
Homemade Black Crayfish Ravioli with Saffron Bisque 18
Fish
Fish of the Day 25
Grilled Salmon with Lemon and Thyme Broth over Pink Beans and Smoked Salmon 22
Sandwiches (Served with Fries)
Lobster with Avocado, Bacon, Tomato, Onion on Homemade Brioche 25
Sirloin Burger on Homemade Brioche, Tomato & Onion 14
Add Gruyere, Goat or Blue Cheese $2, Bacon $2, Au Poivre Sauce $2
Merguez Spicy Lamb Sausage on Baguette, Red Onion , House Dressing 16
Grilled Chicken Sandwich on Baguette with Arugula and Parmesan 15
Meats (Served with Fries)
Grilled Chicken with Light Mustard Sauce 14
Steak Tartar made Fresh to Order 24
Steak Frites with Sautéed Onions 19
Steak au Poivre (80z Sirloin with Seppi’s Black Peppercorn Sauce) 29
Sides 73,V (L)
PRIX FIX Mini
$25 French Fries 6 Ciabatta Bread Sandwiches
Soup of the Day French Beans 9 Soup of the Day
Mixed Salad Apple & Cheese Sautéed Spinach 8 &
**
. YKombu Seaweed 8 1, Chicken with Parmesan & Arugula
Fish of the Day
Pasta of the Day Mash Potato 6 or
. . Potato Gratin 8 % Smoked Salmon with Cream Cheese
Chicken Paillard & Mushrooms . .
! ' o ! Sweet P. Gratin 8 & Red Onion
Hazelnut Créme Brulée Side Mesclun Salad 5 ' H dorB i Ch
Chocolate Cake of the Day Au Poivre Sauce 4 » amand Brie Lneese
Mixed Sorbet (Great with your FF) . .
# Raw Warning ¥ Vegetarian Served with Salad or Fries
18% gratuity will be added for parties of six and more. 01/09

Ask about: Seppi’s “Inspire by Chocolate” Brunch * Private Events * Pre-Theater * Late Night Dining * Healthy Kombu Noodles



