
FIFI’S ENTRées
Add $3.25 for a cup of soup OR a dinner salad

Herb-Crusted Salmon   19.95
with lemon beurre blanc

Petrale Sole Piccata   19.95
with lemon butter sauce and capers 

Steamed Mussels   19.95
with fresh garlic, shallots and tomato

in an herb-Marsala broth, served
with French Fries and aïoli

Maple-Leaf Half Duck   23.95
Crispy-roasted with huckleberry reduction

Chicken Venus   19.25
Fresh chicken breast stuffed with 
sun-dried tomatoes, feta cheese

and Kalamata olives in a basil cream sauce

Australian Lamb Chops   23.95
Three grilled chops, served with mint sauce

Filet Mignon Maître d'Hôtel   25.95
6-ounce Angus Filet Mignon wrapped in bacon

Seafood Linguine   19.95
Salmon and steamed mussels
in a light pesto  cream sauce

Spinach-Mozzarella Ravioli   15.25
with pesto cream sauce

Chicken au Curry   15.95
with homemade chutney

Steak Frites   19.95
6-oz. Angus skirt steak with green peppercorn brandy sauce,

served with french-fried potatoes

Kobe Burger Maître d'Hôtel   14.95
with grilled onions and mushrooms,

served with aïoli and french-fried potatoes

•  •  •  

Split charge $5.00 per entrée.
Minimum service $15.00 per person.

A gratuity of 18% will be added for parties of six or more.

Please, no cell phones in the Dining Room.

SOUPES
by the bowl

Fifi ’s Famous French Onion         8.95
Seafood Chowder (Friday only)           7.75
Soup du Jour                          7.25

HORS D’ŒUVRES

Two Blue Crab Cakes                         11.95
with lemon-but ter sauce 

Duck Mousse Pâté                  8.95
Smooth pâté with greens, assorted olives, 
cornichons, & lightly toasted baguette

Steamed Mussels                     Steamed Mussels                     Steamed Mussels 9.25
with fresh garlic, shallots and tomato
in an herb-Marsala broth

Escargots                               8.95
with herb-garlic butter sauce

Smoked Salmon Plate                8.95
with St. André cheese

Beef Carpaccio                        8.95
Thin slices of beef tenderloin with 
shaved asiago and caperberries

SALADES
    petite   grande
Fifi ’s Salad 5.95   10.25

with candied walnuts, hard-cooked eggs, herbed 
croutons, tomatoes, & bleu cheese with vinaigrette

Avocado St. Barthélémy 7.95   13.95
with bay shrimp, romaine and tomatoes, 
with vinaigrette or Louis dressing

Spinach & Crispy Duck 7.95   13.95
with goat cheese and honey-ginger vinaigrette

Caesar Salad 5.95    9.95
Romaine topped with fresh Asiago cheese and 
herbed croutons

Greek Salad 5.95    9.95
with tomatoes, cucumbers, bell peppers, mint 
leaves, feta cheese, and Kalamata olives, tossed 
with vinaigrette.

BEFORE OR AFTER DINNER

European Cheese Plate               12.95
provided by the Carmel Cheese Shop


