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

Portabello Mushroom.........................................................................................................12.95
Eggplant with Greens, Tomatoes, Carmelized Onion & Goat Cheese

Croque Monsieur with soup and salad.................................................................................12.75
French Ham & Gruyere Cheese Gratinée on baguette

Grilled Chicken Breast........................................................................................................12.95
Served with Roma Tomatoes, Basil & Fresh Mozarella on francesca with french fries

Roasted Turkey  ................................................................................................................11.95
Avocado, Smoked Bacon, Greens & Monterey Jack Cheese on francesca with french fries

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

Sand Dabs – “A Locals’ Favorite”....................................................................................15.50
Grilled with White Wine-Lemon Sauce and served with Au Gratin Potatoes and Fresh Vegetables

Tuscan Penne Pasta............................................................................................................12.50
with Sun-Dried Tomatoes, Kalamata Olives, Herbs from Provence, and Goat Cheese in White Wine Sauce

Sole Beurre Noisette.........................................................................................................16.50
Pan-Fried golden brown with Sweet Butter

Steak Frites........................................................................................................................16.95
6-oz. Flat-Iron Steak, Charbroiled with Green Peppercorn-Brandy Sauce, served with French Fries & Aïoli

Moules Frites.....................................................................................................................15.95
Fresh Mussels Sautéed with Leeks, Shallots, Garlic & Tomatoes in White Wine & Marsala.  
Served with French Fries & Aïoli.

Filet of Salmon...................................................................................................................16.75
Sautéed with Lemon, Capers, White Wine & Parsley.  Served with Au Gratin Potatoes & Fresh Vegetables 

Fettucine “Ambrosia de Mer”.............................................................................................15.75
Fresh Salmon, Prawns & Mussels, steamed in a light Saffron Garlic Cream Sauce

Two Grilled Australian Lamb Chops....................................................................................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.

DéJEUNER à fifi’s BISTRO
~ Established 1985 ~

SouPes
  

Potage du Jour............................................. 7.00
Fifi’s Famous French Onion.......................... 8.50
Seafood Chowder (Friday only).......................... 7.75

hors d’Œuvres
 

Escargots Baked in Garlic Butter................. 8.95
Smoked Salmon with Capers & Crême Fraîche...... 9.25
Chicken Mousse Pâté with Cornichons & Olives.. 8.95
Crab Cakes with Saffron Aïoli.................... 10.95

5/26/10

Fifi’s Salad................................................. 10.95
Mixed Greens with Candied Walnuts, Egg, Tomato, 
Blue Cheese & Croutons, with our own Vinaigrette

Salmon Niçoise.......................................... 14.95
Poached Salmon, Egg, Green Beans, Field Greens, 
Olives, Potatoes, Tomatoes & Anchovy Dressed in 
Balsamic Vinaigrette

Avocado Saint Barthélemy.......................... 11.95
Avocado and Bay Shrimp with Louis dressing or House 
Vinaigrette

Mediterranean Chicken Salad..................... 13.95
Grilled Chicken Breast with Kalamata Olives, Feta, 
Cucumber, Sun-dried Tomatoes & Couscous with Lemon-Dill 
Yogurt Dressing

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


