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LES CLASSIQUES
Le Gazpacho
Gasbacho
Escargots au Pernod
Snails cooked in Pernod
Les Petites Moules Mariniéres
White wine, herbs stearned mussels
Le Tartare de Thon
Hand cut raw tuna, wasabi and crunchy tempura bits
Le Petit Steak Tartare
Seasoned raw beef tartare
L’ Assiette de Charcuterie
Diry sausage, paté, ham, smoked duck breast
Le Parfait de Foie Gras et de Volailles
Home made chicken liver and foie gras terrine
Le Plateau de 5 Fromages et fruits secs
Assortment of 5 cheeses, dried fruits compote

LES SANDWICHES
Croque-Monsieur (20mn de cuisson)
Warn ham and melted cheese on special bread
Croque-Madame (20mn de cuisson)
Croque-Monsieur served with sunny side-up egg
LUC’S Burger (avec ou sans fromage suisse ou bacon)
Hormonefree homeground beef burger, sbecial bread with or without swiss cheese
or bacon, sewved with french fries (+2.50 for Roquefort cheese)
LUC’S Salmon Burger
Onganic Salmon burger, Red peppers, avocado, special bread,
served with pormmes gaufrettes

LES GARNITURES
Frites 700  Epinards
Erench fries Sautéed spinach
Purée de Pommes de Terre 700  Carottes Glacées
Yukon gold mashed botatoes Parsley glazed carots

Chef de Cuisine Pablo Andrade/ SousChef Medina Froilan ‘\
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7.00  Salade Verte
Mesdun Salad, Chef's vinaigrette
1400 Salade d’Endives au Roquefort
Endives salad with Roguefort cheese and walnuts
1400 Salade de Chévre chaud
Warmn goat cheese salad
1300 Salade de Calamars, algues, Herbes Fraiches sur Humus
Calamari Salad over harnemus, Herbs and Seaweed salad
1600 Salade de Poulet grillé et de Roquettes
Avrugula Salad with Grilled Chicken, lemon dressing

LES SALADES

LES PLATS
2900 Le Steak-Frites -Sauce au Roquefort
-Beurre Maitre d’Hétel
-Sauce au Poivre Vert
Hormonefree strib loin steak with Roquefort cheese sauce, butter maitre d’hétel
or green bebpercorn sauce served with french fries and mesclun
2700 Le Steak Tartare Classique
Seasoned raw beef tartare, sewed with french fries
2200 Le Poulet Frites ou Purée de Pomme de terre
Roasted free vange chicken with french fries or Yukon gold mashed potatoes
2000 Les Merguez Frites et Salade de Mesclun, sauce Aioli
Mildly spiced lamb sausage, aioli sauce and mixed Mesdun salad
2100 Les Moules Mariniéres Frites
White wine, herbs stearned mussels served with french fries
2100 Les Moules Provencales Frites
Garlic, tomato, fresh herbs steamed mussels sewved with french fries
2200 Salade de Saumon Poché, Frisée et Asperges
Poached Salmon Salad over asparagus and Frisée
2800 Les Coquilles SaintJacques sautées, Duxelles de Champignons,
Salade d’'Herbes Fraiches et Haricots Verts
Sautéed sea scallobs over mushroorm Duxelle, Herbs Salad and haricots verts

2600 Le Pavé de Thon Grillé Pipérade
Grilled tuna steak over Pipérade (vatatouille without tornato) ‘\

In Compliance with a requirement from the Connecticut Department of Health,
LUC'S CAFE states that “Thoroughly Cooking Meats, Poultry, Seafood, Shellfish
or Eggs Reduces The Risk of Food borne Illness”.
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LES DESSERTS
Mousse au Chocolat 7.00
Chxddte Frousse
Créme Briilée a I’Anis 7.00
Anise créme britlée
Ile Flottante 8.00
“Floating island” ( Poached meringue)
Crépe aux Fruits rouges 8.00
Crépe with blueberries and strawberries
Crepe Suzette “Luc’s” 8.50

Crépe with Orange liquor and lemon sauce




