Calé Moustache

Lunch

Soupe Du Jour 4,95
Soupe A L'Oignon 5.95
Salad Maison 3.95
Escargots De Bourgogne 6.95

Snails with Garlic and Parsley Butter
Please Allow 10 Minutes.

Big Salads

Wine Country Chopped Salad 9.95
Mixed Greens Tossed In Tarragon Vinaigrette with Tomatoes,
Capers, Olives, Walnuts and Goat Cheese
Nicoise Salad 12,95
Tuna Steak Served With Potatoes, Olives, French Beans,
Tomatoes and Anchovies
Roasted Beet Salad 7.95
Mixed Greens Tossed In a Honey Balsamic Vinaigrette with
Pistachios and Goat Cheese

Sandwiches
Croque Monsieur 8.95
Served With Salad Maison
Caprese Sandwich 7.95
Tomatoes, Buffalo Mozzarella, Fresh Basil and Pesto
Pastas
Shrimp Scampi 12.95
Served Over Linguini Pasta
Farfalle Pasta 8.95
Served With Summer Vegetables, Pesto Sauce and Goat
Cheese
Chicken
Romano Crusted Chicken Breast 10.95
Served With Roasted Potatoes and Vegetables
Bone in Chicken Breast 11.95
Served With Tri-Color Couscous, Vegetables and Lemon White
Wine Sauce
Fish
Trout Meuniere 10.95
Served With Roasted Potatoes and Sautéed Vegetables
Salmon 12.95
Served With Vegetables in a Tomato Basil Crabmeat Sauce
Mussels Meuniere 10.95
Trout Almondine 13.95
Served With Roasted Potatoes and Sautéed Spinach
Meats
Beef Stroganoff 11.95
Served Over Linguini Pasta and Green Onions
NY Strip Steak 17.50

Served With Roasted Potatoes and Sautéed Spinach
Chef Bonner’s Specialties

Duck Confit 14.95
Braised Short Ribs 18.95
Bouillabaisse 16.75

Prix Fixe Lunch $15.95

First Course
Soup Du Jour
Salad Maison

Second Course

Trout Meuniere
Romano Crusted Chicken Breast
Wine Country Chopped Salad
Third Course
Seasonal Cobbler
Chocolate Pot De Créme

Lunch Libation Specials

$5 Glass or BT $18
Pair Your Lunch with One of Our
Suggested Wines
Italo Cescon Pinot Grigio 2009 Veneto,
Italy
Turkey Flat Rosé 2008 Barossa Valley,
Australia
Chateau De L’estagnol Cotes Du
Rhone, France
Collevento Prosseco

Venetia, Italy

Join Us for Happy Hour
Monday-Saturday, 5-7 Pm
$4 Hors D’oeuvres & $5 House Wines

Sunday Brunch Every Sunday

11 Am -3 Pm
$4 Mimosas and Enjoy 3 Courses for $15 or
Order A La Carte

Desserts
Seasonal Cobbler 6.95
Cinnamon Croissant Bread Pudding 5.95
Smore’s for Two 9.95
Crepes 4.95
Créme Bralée 4.95
Chocolate Pot De Creme 4.50



