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HORS D'OEUVRES MAIN COURSES

COCOTTE DE COQ AU VIN
POIREAUX VINAIGRETTE Braised free range chicken, pearl
Poached Leeks, Homemade vinaigrette. 7 onions,bacon, mushrooms, red wine
sauce, summer vegetables 18
SALADE DE MERGUEZ OMELETTE DE VOTRE CHOIX
Grilled lamb sausage, couscous salad. 9 Make your own omelette (Choose 2items)

Herbs, onions, mushrooms, tomatoes, vegetables,
cheddar, swiss, ham. green salad 12

SALADE DE BURRATA
Freshly made burrata, yellow tomato vinaigrette 8 POULET ROTI A L'AIL
1/2 crispy roasted free range chicken, garlic confit,
ESCARGOT CLASSI QUE rosemary roasted potatoes 14
Imported french snails, garlic, butter, herbs. 8 LA CLASSIQUE COBB
Free range diced chicken,avocado, roquefort heese,
PATE DE CANARD onion, bacon, egg, cucumber, tomato,
Homemade duck pate. 6 on a bed of organic mesclun salad, homemade

vinaigrette and the soup of the day. 14

FOIE DE VEAU LUCIENNE
SOUPE ET SALADES Sauteed calf liver, red wine shallot sauce, mashed

potatoes. 14

BAVETTE A LECHALOTTE
SOUP OF THE DAY Grilled herb marinated skirt steak, shallots

Ask your sever. 6 reduction, french fries. 19

PAVE DE SAUMON LUCIENNE.
Grilled atlantic salmon, summer vegetables
vegetables, lemon butter sauce. 19

SOUPE A L'OIGNON

Classic french onion soup 8

SALADE VERTE MOULES MARINIERES
Organic greens, herb dressing. 6 Farm raised steamed mussels, white wine, shallots,
parsley, french fries.. 12
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CHEZ LUCIENNE GREAT
BURGERS

Served with onions, lettuce, tomato, pickles

Turkey burger
White meat organic turkey
breast, fresh herbs 10

The Classic Burger

100% Freshly Ground Certified Black Angus beef
10

Kobe Beef Burger
100% Freshly ground Prime Kobe Beef 14

Salmon Burger
Atlantic Salmon with tartar sauce 14

LA

CHEESE AND TOPPINGS

ADD CHEESE
Swiss, American, Cheddar, Blue 1.00

ADD TOPPING
Bacon, Avocado, Wild Mushrooms, Grilled Red
Onions 1.25

PLEASE NO MODIFICATION AND NO SUBSTITUTION.
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18% gratuity will be added to parties of 6 or more

SIDE DISHES $4
SAUTEED WILD MUSHROOMS
SAUTEED SPINACH
FRENCH FRIES
MASHED POTATOES

SAUTEED MIXED VEGETABLES

SANDWICH, SOUP OF THE DAY
OR SALAD AND CHIPS.

LE CROQUE MONSIEUR

Gruyere cheese, toasted country bread, melted grated
cheese with your choice of Ham or Turkey. 12

LE CROQUE MADAME

Croque monsieur topped with an egg. 13

LE SAUMON ROTI

Roasted salmon, watercress sauce, sesame oil.. 11

POULET ROTI

Roasted organic chicken breast, sautéed spinach, citrus
vinaigrette, sesame brioche roll. 11

CHEZ LUCIENNE

Smoked turkey breast, bacon, avocado, blue cheese,

french country. 11 ﬁ/-




