
 

HORS D’OEUVRES 

Soup Du jour  8 

Traditional French onion soup  9 

Charcuterie plate with baguette, Dijon mustard and cornichon  10 

East End House Salad tomato, cucumber, haricot vert, tarragon French dressing 8          
Frisée salad poached pear, duck cracklings, feta, candied walnuts and cider vinaigrette  9 

mixed greens  beets, goat cheese, rum soaked raisins, pistachios and balsamic vinaigrette  9 

hearts of palm salad avocado, tomato, haricot vert, lemon & olive oil  9 

• Add to any of the above salads:  Shrimp $6, Grilled chicken $5  

L  U  N  C  H 

BAGUETTE SANDWICHES served with pomme frites 14 

Jambon and gruyere Dijon mustard on a pressed baguette 

LE Saucisson French salami, artichokes, lettuce, tomato, camembert cheese, Dijon mustard, oil & vinegar  

Truffle chicken salad baguette Poached natural chicken, lettuce, tomato and truffle mayonnaise  

The French Dip Thinly sliced roast beef, mustard horseradish cream, beef broth 

ENTREES 

Moules frites Prince Edward Island Mussels braised in white wine and herbs with pomme frites  14 

Artichoke and seasonal vegetable plate with quinoa, lemon & olive oil 12 

Seared Tuna Nicoise Mesclun greens, deviled eggs, olives, anchovies, tomato, cucumber, oil & vinegar 15  

Mustard crusted lane snapper braised white beans and sautéed spinach  18 

Breaded Chicken Payard mashed potatoes and wild mushroom sauce   15 

Angel hair pasta in sundried tomatoes, jalepenos, garlic herb broth topped with lemon ricotta cheese 14 

Market fish sandwich du jour grilled fish, remoulade, lettuce and tomato  14 

East End Burger 8 ounce burger on a Kaiser roll, pomme frites    12 
  Add gruyere, blue, cheddar, American, bacon, mushrooms or onions $2 

Steak Frites 8 ounce strip steak, pomme frites and choice of lemon caper butter or béarnaise sauce  19 

Omelet Du Jour organic eggs with choice of pomme frites or breakfast potatoes   12 

 

 

PRIX FIXE LUNCH:  20 

Soup or house salad 

East end burger, sandwich or omelet  

Devil’s food cake 

or Fresh berries & cream 

 
 

Soup du jour  

& 

Grilled cheese and 

apple chutney 
cheddar & morbier on organic batard 

 15 

ARTISANAL CHEESE CART 

Choice OF any three                  16 

Choice OF any five                      23 

This is a must for cheese lovers! Choose from Morbier, 
Chevre, Alsatian Munster, Aged Comte, Soureliette de Fedou, 
Brie Mon Sire, Tomme de Savoie, Roquefort, Camembert 
 

COCKTAILS 

MIMOSA                    12 

BLOODY MARY                 10  

Bellini                               12   

Grapefruit Gimlet    12 

East end ginger        12 

 

Monday – Friday 

11:00am TO 3:00pm 

 

Eating raw or undercooked fish, shellfish, eggs or meat 
increases the risk of foodborne illnesses. Although every 
effort will be made to accommodate food allergies, we’re 
afraid we cannot always guarantee meeting your needs. 
 

18% service gratuity added 

to parties of 6 or more 


