DEJEUNER A FIFI'S BISTRO

~ Ookablivhed 1985 ~
served Monday through Saturday 11:30 a.m. - 3:00 p.m.

SOUPES HORS D’(EUVRES
Potage du Gout...rrrvvvviicicciiccicccc 700 Goscargots Baked in Garkic Bulter............. 8.95
giﬁ’a (c’}amw (c’}/bmoﬂ, @m/om, ......................... 8.50 W@&e & 5%@ @%m @umogve ................ 7.25
Seafood Chowder (Friday onby) .......vcoecvveveeeneee 775 Duck Mousse Pite with Comichons & Olises..... 8.50
Crab Caken with Saffron Eicki................... 10.95
Fuites & @ioie.vvonriierrieririenen, 8.50
SALADES

Half of any salad may be ordered with a cup of soup for the same price.

Fifi's Qalad........coovvvveicenierriiicie, 1095 @oocado Daint Barthelemy......................... 11.95

Mixed Greens with Candied Walnuts, Egg, Tomato, Avocado and Bay Shrimp with Louis dressing or House
Blue Cheese & Croutons, with our own Vinaigrette Vinaigrette
5a£m@n %W ......................................... 14.95 %A/{Ce/vvwwwn % Saxgcu} .................... 18.95
Poached Salmon, Egg, Green Beans, Field Greens, Grilled Chicken Breast with Kalamata Olives, Feta,
Olives, Potatoes, Tomatoes & Anchovy Dressed in Cucumber, Sun-dried Tomatoes & Couscous with
Balsamic Vinaigrette Lemon-Dill Yogurt Dressing
SANDWICHES
Served with French Fries and your choice of Soup or a Small Mixed Green Salad.
Porkabello DMMOAGOM ......v..vvoeverievieevese e 12.95
Eggplant with Greens, Tomatoes, Carmelized Onion & Goat Cheese
Mlonsiewe with soup and 6alad ...........coo.coirvviiirieiiiieeeciseeeces s, 12.75

French Ham & Gruyere Cheese Gratinée with Bechamel

Dont-PReaaoked Lot Lot c.eveeeeeeeeeeeeeeeeeeeee et 12.50

Thin-sliced with Balsamic Mayonnaise & Fresh Apple Relish

Served with Roma Tomatoes, Basil & Fresh Mozarella

Roasled Futhety ..ov.coeoerriieiriieseeeees e 11.95

Avocado, Smoked Bacon, Greens & Monterey Jack Cheese

LUNCHEON ENTREES

Served with your choice of Soup or a Small Mixed Green Salad.

(C’juo,oam g)mm g)ao/{ia ........................................................................................................... 12.50
Sautéed Fresh Spinach, Tomatoes, Garlic, Shallots in Olive Oil & White Wine, served with Feta & Pine Nuts
Dot FULCA ... 15.95

Fresh Mussels Sautéed with Leeks, Shallots, Garlic & Tomatoes in White Wine & Marsala.
Served with French Fries & Afoli.

FUek of SAIMON.........ovoveeveie e 15.25
Sautéed with Lemon, Capers, White Wine & Parsley. Served with Au Gratin Potatoes & Fresh Vegetables
g@%wim “@m/g/mm de %" ............................................................................................ 15.75

Fresh Salmon, Prawns & Mussels, steamed in a light Saffron Garlic Cream Sauce

@KWK‘/@VL OO/EG/LL OM‘V{ ......................................................................................................... 14’.25

Tender pieces of Chicken & Mushrooms in Veloute Sauce with Carrots & Petit Pois, served in Puff Pastry

Split Charge $5.00 ® Minimum Service per person $7.50 e Gratuity of 18% will be added for parties of 6 or more
Please, no cell phones in the Dining Room.
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