DEJEUNER A FIFI'S BISTRO

~ &otabliched 1985 ~

SOUPES HORS D’(EUVRES

Potage 3 Fowt....orrvvvrviorrecrriccrecerrcce 700 Bocargots Baked in Sardic Buller.............. 8.95
Jifi's Famous French Onion.......coocoovvo. 8.50  Omoked almon with Capers & Crime Fraiche..... 9.25
Seafood Chowder (Fuiday onby) ..o 775 Chicken Mousse Paks with Comichons & Olhses. 8.95

SALADES

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

Fifi's alad........ccoovvvviiciiiiiiriiciiiii, 1095 @hocade Daint Barthalemy......................... 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
Oafmon DMicoive ....vvvvrrirrrrierreerirrries 1495  DMeditersancan Chicken Safad.................. 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 Lemon-Dill
Balsamic Vinaigrette Yogurt Dressing
SANDWICHES

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

Eggplant with Greens, Tomatoes, Carmelized Onion & Goat Cheese

%\AAMMWA%WMQM ................................................................................ 12.75

Served with Roma Tomatoes, Basil & Fresh Mozarella on francesca with french fries

WS ............................................................................................................... 11.95

Avocado, Smoked Bacon, Greens & Monterey Jack Cheese on francesca with french fries

LUNCHEON ENTREES

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

Sand Dabs — “@ Locals’ FaPorie” w.oovovoeeeeeeeeeeeeeeeeee e 15.50

Grilled with White Wine-Lemon Sauce and served with Au Gratin Potatoes and Fresh Vegetables

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

Sautéed with Lemon, Capers, White Wine & Parsley. Served with Au Gratin Potatoes & Fresh Vegetables
“ r”
ge/{'/hm @wvg/zmm de % ............................................................................................ 15.75

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

Ino Srilled Quotratian Lamb Chopa...........cvvvoicevrvviiiiiieriiicisieiceseccese 17.95

Served on a Greek Salad, or with Mint Sauce and Potatoes au gratin.

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