FIFI'S CAFE BISTRO
~ Ootablished 1985 ~

SOUPES

by the bowl

gwigo@& Chowder (Friday only) 7.75
Soup du Jou 7.25

HORS D'@EUVRES

o Blue Crab Cakeo 11.95

Seared golden brown with garlic Saffron
Mayonnaise and Chive 0il

Duck Mousse Pats 8.95

Smooth paté with greens, assorted olives,
cornichons, and lightly toasted baguette

Steamed Mussels 9.25

with leeks, shallots and tomato
in a white wine Marsala broth

8@ de QBMWW 8.95

in garlic butter

Smoked Oabmon & Goat Cheecse  8.95

with field greens, créme fraiche and capers

SALADES
P@Wi@ Wba/e
Jifi's Salad 595 10.25

with candied walnuts, egg, herbed croutons, toma-
toes, & bleu cheese with vinaigrette

@oocado St. Barthélomy — 7.95 18.95

with bay shrimp, romaine and tomatoes,
with vinaigrette or Louis dressing

Opinach & Cuiopy Duck  7.95 18.95

with goat cheese and honey-ginger vinaigrette

Cacoar Oalad 595 9.95

Tossed romaine topped with Grana Padano and
herbed croltons

BEFORE OR AFTER DINNER
Platear de Fromages 10.95

Selection by Michael Burke from Star Market, Salinas

FIFI'S ENTREES

Add $3.50 for a cup of soup OR a small mixed green salad

Freoh Sabmon Filet 19.95

Sautéed with lemon, capers, shallots, and wine

Potrale Dole Rewre Doiseltte 19.95

(When Available)
Pan-fried golden brown with sweet butter

gjcmfe/[ %Aﬂfrm aun @lzwo/ve 19.95

Breast of chicken stuffed with goat cheese,
oven-roasted with mushrooms and fresh herbs

Mowleo Fniteo 19.25

Mussels steamed with leeks, shallots,
garlic, and tomatoes in a white wine Marsala broth,
served with French Fries and aioli

Salt-roasted Pekin Duck served crispy with Grand Marnier sauce

Brined Prime Fork Chop 17.95

Pan-seared and served with braised red cabbage
and whole-grain Dijon cream

Bubterut Squash Ravioli 15.25

with tomatoes and leeks in sage-fennel butter

Ihrce Vew Fealand Lamb Chopa  25.95

marinated in garlic and Herbes de Provence,
charbroiled with mint sauce

Jilet Mignon anx Suuffes 26.95

Charbroiled, served with black truffle butter

g@/mm/me “@m/@mm de @TZM” 19.95

Prawns, Salmon, and Mussels steamed in a
light saffron-garlic cream with Fettucine pasta

Oteak Frites 19.95

6-0z. Angus flat-iron steak with green peppercorn brandy sauce,
charbroiled with french fries and aioli

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

Not responsible for lost or stolen items.
Please, no cell phones in the Dining Room.

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

Menu prepared by Chef Scot McMullen




