
 
 

F o r  Y o u r  C o n v e n i e n c e  1 8 %  G r a t u i t y ,  P l u s  T a x  W i l l  b e  A d d e d  
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In c r e a s e  yo u r  r i s k  o f  f o o d  b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  yo u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s .  

 
 

 
 
 
 

 
Bites 

  
Bruschetta,- Tomato & Basil          6 
 
Trio of Mini Burgers         10 
 
Hummus with Lebanese Bread          6  
      
Assortment of Cheese, Market selection         8 
 
Grilled Italian vegetables          8 
 With Prosciutto & Mozzarella       12 
 
 

 
Small plates 

  
Soup of the Day            8 
 
Gazpacho, Old Grain Mustard Ice Cream        8 

Shrimp Cocktail (4 pieces)          8 

“Mille-Feuilles” of Vegetables, Parsley Pesto      10 

Tuna Tartar “Kiwi/Wasabi Vinaigrette”       12 

Salmon Tartar, Preserves Lemon, Toasts      10 

Goat Cheese on Toast/Honey & Rosemary        8 

Ceviche “Shrimp, Mango” with Lemon, Coriander Sorbet     12 

 

Vitello Tonnato          12 

 

Avocado Salad, Tabasco gelee          8 

 

Foie Gras, Chutney “Fruit of the Forest”, Pain d‟epices     16 

 

 
 

Salads 
 

Lobster Salad, Bisque Vinaigrette       18 

Tomato and Mozzarella         14 

Vegetables Salad with Truffle Vinaigrette      12 

     

Caesar Salad          10 

With Chicken   16         

With Shrimp     18 

 

Baby Arugula, Parmigiano, Balsamico Vinaigrette     10 

 

Nicoise Salad          14 
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Medium plates 
  

Tuna Sandwich & Haricots Verts       16 

Ham or Chicken Club Sandwich & French Fries      14 

Panini Prosciutto, Basil, Mozzarella, Artichokes & French Fries    16 

Croque-Madame with Baby Arugula Salad      12 

ONE Burger Foie Gras, Red Onions Preserves, Chicken, Cheese   18 

 

Burger with Bacon, Red Onions, Tomatoes & Lettuce / Sweet Potatoes Fries  16 

 

Fried or Grilled Calamari/Aioli        12 

 

Homemade Smoked Salmon with “Sauce Aigrelette” & Toasts    14 

 

Tartar of Beef & Mash Potatoes        14 

Seared Tuna, Soybean Salad, Mango-sesame Vinaigrette    16 

 
 

Main Plates 
  

Mahi Mahi                 16  Filet Mignon 8 oz 30   Penne Al‟arrabiata* 14 

 

Grouper         18  Oriental Lamb*  32  Chef„s Risotto  18 

    
Yellowtail Snapper    18  Grilled Pork  28  Crispy Chicken  14 
 
Scallops         20  Salmon “Mushu”            16      Rigatoni & Artichokes, Truffle oil 16 
       

 
 
 

Sides  
6 
 

Mash Potatoes                           
 

Polenta “Anedi”                          Couscous                                   

Roasted Vegetables                   Wok Vegetables                                          Jasmine Rice                               
 

Sweet potatoes fries                    Zucchini Gratin                           
                

French Fries                               
 

 
 

Sauces  
4 
 

Demi Glaze 
 

Basil Pesto Beurre Blanc        

Aioli  

 
Safran Sauce  Red Wine Reduction  

 
Sage Sauce 

 
 Chimi-Churi  

 
 
 
 
 
 



 
 

F o r  Y o u r  C o n v e n i e n c e  1 8 %  G r a t u i t y ,  P l u s  T a x  W i l l  b e  A d d e d  
C o n s um i n g  r a w  o r  u n d e r c o ok e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h  o r  e g g s  m a y  

In c r e a s e  yo u r  r i s k  o f  f o o d  b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  yo u  h a v e  c e r t a i n  m e d i c a l  c o n d i t i o n s .  

 
 

 
 
 
 

* Indicates Menu Item is Spicy 


