Anton & Michel

51:6!’1:6!"5

5ouP of the Dag cup 6.50 bowl 7.75
Frcnch Ornion Soulo 9.50
House Cured Salmon Crostini 12.75

gri”cd halloumi « basil pesto s balsamic g]azc

E_nglis[‘n Fca Risotto 10.75
hickorg smoked bacon « white truffle oil

Shrimp Spring Roll 12.75

asian cole slaw « acacia oney glazc « sweet chili sauce

Gri"cd Castrovi”c Ar'tichokc 10.50

fried capers garlic—lcmon aioli

Salac]s

Classic Caesar 9.50
Assortcd Carmcl \/a“cy Grccns 8.75

chcrrg tomato « cucumber e SPiCy pecans
balsamic vinaigrette

Salinas lccbcrchdge 8.75
gorgonzola « hickory smoked bacon
creamy artichoke clrcssing

Bclgian I ndive & Watercress 9.75
goat chccsc . toastcc] almonds
shcrry vinaigrcttc

Girilled Chicken Caesar 13.50
Blackcncd Salmon Cacsar 16.75

Anton & Michel
Main Courscs
Montcrcg bag Sand Dabs 18.50

Panlco—-hcrb cruste CEPCF bCUYTC blanc

Hcrb-«Scarcd Salmon 18.75

sautéed swiss chard « sundried tomato Pcsto

Gri"cd f:ilct Mignon 23%.50

Pinot noir reduction

Lamb 5hanl< 16.75

white bean cassoulet

Dungcncss Crab Kavioli 15.75

sundricd tomatoes o meyer lcmon cream sauce

Chickcn Jcrusalcm 15.75

olive oil « white wine » light cream s mushrooms
artichoke hearts

Crab Cakc 5]idcr5 15.75
smoked PaPrilca remoulade

Black Angus Burger 13.75

served with or without cheese

New Yor|< Stcak Sandwich 18.75

gri"cd onions « sundried tomato aioli

Dcsscrts
lcc Crcam or 5orbct 750
Wild Bcrry Créme Brulée 850
Lcmon Tartc ~ créme chantillg 8.50
Chocolatc TruFﬂc Tortc ~ raspbcrrg coulis 8.50
Warm FincaPP]c Polenta Cake - vanilla ice cream 8.50



