


LUNCH

SALADS served with freshly baked bread
CORINTH - Broccoli, Chick Peas, Red Bell Peppers and Black Currants in a creamy

Feta Dressing flavored with Lemon and Garlic ... 7.50
FLORENCE - Baby Spinach and sautéed Mushrooms in a Herb Vinaigrette Dressing
topped with shaved Parmesan Cheese ... 7.75
GARDEN - A medley of Tender Lettuces and Colorful Vegetables, with your choice of
Homemade DIESSING ....c.ooucreriiiiiaeciiesnreisieinse e ee s sbs st 6.25
AL CHICKER .ovvvsisvesso ssossssassansiinns siceisionisssisnissas i oasainass dsess sfss §16 04 AER S8R R10 a9smssvasuvnsasaness 2.75
SORRENTO - Kale, Radicchio, Romaine Lettuce and Apple with a creamy Yogurt and
DiIEDIESSINE ..vvvvvireriieriicnse s cteieiccere sttt s e s b e ettt 7.50

SOUP served with freshly baked bread

LA SOUPE DU JOUR - Always homemade ...........ccooeevvmeerieiennn. Cup 3.50 Bowl 6.00
SANDWICHES * please add 1.00 for grilled

BUDAPEST - Chicken and Almond Spread flavored with Hungarian Paprika on
Cracked Wheat Bread *available as a cOmbiRaLiON ..............ccoovvvceniniccnciiivinicionnnens 7.50
COPENHAGEN - Danish version of Egg Salad,with Cheese, Scallions and Radishes
on Cracked Wheat Bread *available as a combination ...............cccoovvereeeeviivinvnninn. 6.75
FREIBURG - Black Forest Ham, Swiss Cheese, and creamy Horseradish on
RYEBIEAA ....ooccvvircricctsistntceninrsssas s ens s e sk bbb s b s sn s 8.25
MARSEILLES - Chicken Breast Slices, Herb Pesto and Sundried Tomato on a

Hearty ROl oo mmsrsoosssnesniss aummas s oo sasossssotssissss sosyssossmers s> 8.75

*For combinations please see back page

GRILLED SANDWICHES

LONDON - Cheddar and Toasted Walnuts on Sunflower Seed and Raisin Bread ... 7.75
MILAN - Capocolla, Mozzarella, Spinach and Roasted Red Bell Pepper on Focaccia
Bread.......ccocoeivviiiiienins 9.75 without Cappocolla ........cccoeviniinininieinens 8.75
PARIS - Brie and Fresh Herbs on Sourdough Bread .........c..cccoooviviiiniinniccrenncne, 9.25
ROME - Artichoke, Parmesan Cheese and Garlic Spread on Cracked Wheat Bread 6.75

HOUSE SPECIALTIES

BUCHAREST - Slightly Spicy Fish Cakes with Rémoulade Sauce..............cc.c..... 8.50

QUICHE du JOUR - Two Slices of rich, fluffy Quiche wth a tender

90611113 11 T:a (=R 01 1 1] A OO PO TO P PSP 7.75

KOENIGSBERG - Ground Beef Patty seasoned with Onion, Garlic, Herbs and

Spices; topped with Caper Aioli, served on a Ciabatta Roll ..........ccocoovniininnnnn, 8.00

MUNICH - Hot German Potato Salad served with Knackwurst and Lettuce

CRITFOMAAE ....vveeeeeeeeeie et s ereie et e eeb e e e stbe e s s e e eenseeeatseensssesansenanasenensbaessiraeesabensantessones 9.00

PRAGUE - Golden Potato Pancakes with Sour Cream ............cccovvveeviivcnniieinscenanns 7.50
Add Smoked SAlMION «iuoivssiissssmnssesssommanes ssvuasswssissiasmissssovipes voswvenses 3.75

SOFIA - Homemade Hummus surrounded by a slowcooked medley of
Roasted Eggplant,Tomato, Onion and Bell Peppers. Served with Pita Chips ......... 8.50

DINNER

APPETIZERS

LA SOUPE DU JOUR - Always homemade ..........ccccoocvveciccncnens Cup 3.50 Bowl 6.00
SEAFOOD VEGETABLE DIP - Flavored with Sherry, baked. Served with

GATTIC CTOSEI .ovvvrvnswonmsosisssiinisssnias ssssmosassnsosisnsiosssssosissssinebso pisaas shanssssispaisninrsrmannssess 6.50
CRABCAKE - with Rémoulade Sauce and Sesame Seaweed Salad..............c.cc...... 7.25
LATVIAN “PIRAGI”- Baked Cardamom-scented Crescents, filled with sautéed

Bacomn ANA ONION. .oveevssesmmemsivssisiionssisms sisisiesssaisiagsssss shiessees rdssassdsistsressisodesgionssveassvooos 4.50
PASTETE - Crépe wrapped around Ground Roast Beef, breaded and fried

ZO1AEN DIOWIL... ettt s s 7.75
SPANAKOPITA - Traditional Greek Spinach and Feta Cheese Pie.............cccoccecue 5.50
VEGETABLE PANCAKES - Fennel-laced, served with velvety Spanish Saffron and
Mustard SEEd SAUCE.........cooieiiirriiiiriie st sae s ea e sne e s s e 7.75

ENTREES served with garden salad or cup of soup and freshly baked bread
ol 4 o . P
CZECH VEPROVA PECENE NA SMETANE Succulent roast pork tenderloin with

traditional Root Vegetable and Sour Cream flavored Sauce...........ccocovveciiiieiiiinnnin 27.00
FRENCH COQ AU VIN - Flavorful Boneless Chicken Thighs cooked with Bacon

and Onions, Mushrooms, Dry Red Wine and a touch of Brandy ..........ccccoceiiiennne. 25.00
SPANISH SPICY CHICKEN KEBABS - Chicken, Artichoke Hearts and Vegetables
marinated in Lime Juice, Olive Qil, Herbs and Spices, then Grilled ..............c.......... 22.00
HUNGARIAN GOULASH - Cubed Beef simmered with Caramelized Onion,
Hungarian Paprika and HErbs ..o 23.00
AUSTRIAN WIENER SCHNITZEL - Large Veal Cutlet pounded very thin,

Breaded and fried golden Brown ............coccoivimiiiimineicie 33.00

POLISH GOLABKI - Ground Pork and Beef seasoned with Onion and Spices,
enveloped by a tender Cabbage leaf, baked in a Marjoram-flavored Tomato Sauce ..20.00
SAVORY PIEROGIES - Homemade Pasta Dough with Farmer’s Cheese/Potato

OF MUShTOOM FIIHNE.....cveiieieeiirciiirecen st 21.00
GERMAN SAUERBRATEN - Beef, marinated in a mixture of Red Wine and Vinegar,
Vegetables, Herbs and Spices. Slow cooked to perfection and finished with a Ginger-
FlAVOTEA SAUCE ....vveeeeieeieiiesieitr e see st e ere s ceesae e st e resbe e s rs e erne s e e b e srn s s e nsebdesbasanas 25.00
GREEK VEGETARIAN MOUSSAKA - Sliced Eggplant layered with Lentils,
Garbanzo Beans, Vegetables and Béchamel Sauce. Topped with Cheese, Baked ..... 23.00
FRENCH FILET MIGNON (80Z.) with Herbed Butter or

FILET MIGNON (4 OZ.) AND SEAFOOD COMBINATION...........ccccoomnneinenns 30.00

HOUSE SPECIALTIES
served with garden salad or cup of soup and freshly baked bread

CHICKEN JEANNETTE - Bonesless Breast of Chicken seasoned with Allspice and
Paprika, Baked with Dried Currants, Sherry and SCOtCh ........ccoovinninniinniniinnn, 24.00
SEVEN CHEESE WHITE LASAGNA - Made with Spinach and Nutmeg-scented Sauce
“Mornay” (CREESE SAUCE) ......veveueeiriiiecicrciiiininiee bbbttt 21.00
FARMERS’ FEAST “BAUERNSCHMAUS” - Superior quality German Sausage and
Smoked Pork Chop (Kasseler-Rippchen) ... 27.00



