FrEsH BAGUETTE SaANDWICH

CoLp orR WARM GRILLE Press 7.

24-Month Cured Prosciutto Ham / french brie / heirloom
tomato | enropean butter

Organic Jidol‘i Chicken Breast / wmato confit | arugula /
emmental cheese |

avocado aioli

Grilled Eggplant / burrata | zucchini | pequillo pepper | pine nut
pistou NV

House-Smoked Roasted Turkey / #omato
marmalade | hydroponic butter lettuce |
garlic aioli

SALADS
Heirloom Roasted Beet 9. V

arugila | goat cheese | lemon oil

Nicoise 12.
ahi tuna | tomato confit | bhydroponic butter lettnce | haricot vert | quail egg /
fingerling potatoes | balsamic vinaigrette

Crab Napoleon 11.

Jumtbo lump crab | beirloom tomatoes/ avocado | champagne vinaigrette

Chopped 10.

assorted salami | bacon | emmental | chives | heirloom tomato | roquefort
dressing

French Harvest 8. V

baby organic greens | grapes | walnuts /
candied lemon Zest | champagne vinaigrette
add chicken paillard 6.

add steak paillard 8.

Ratatouille 12. V
warm grilled eggplant | zuechini | tomato | mushrooms | rocket greens | thyme

vinaigrette

Sour 8.

French Onion Soup
blended french cheeses | baguette crouton
Soup Du Jour V'~ ask your server

FroMm THE Sea

Oysters on the Half Shell / cucunber mignotte | fresh lemon V2 doz
15. / doz 25.

Grilled Shrimp Cocktail 11.

KROL vodka - white bloody mary shooter /
spicy cocktail granita

CArE WA s SIGNATURE P1ATES
Quiche du Jour 10.

organic salad

French Dip 13.

house roasted prime rib | au jus | potato

salad | horseradish créme

Croque Monsieur Sandwich 10.
warm black forest ham | gruyere gratinée | Café Was chips
Make it a Madame and add an egg 1.

Bistro Burger 14.

9 ounce house-ground tenderloin | maple-smoked bacon | burrata | quail egg /
pequillo aioli | Café Was fries

Open Faced Jidori Chicken Salad 10.
brioche | grapes | apple | walnut |

organic greens

Parisian Gnocchi 13. V (sans lardon)
spicy tomato sauce | crispy basil | lardons

SIDES

House salad 4. V

Mac ‘n’ cheese 5. V

Herb french fries 3. V

Homemade organic potato salad 3. V
Kennebec potato chips / sea salt /

garlic gallego 3. 'V
Café Was famous medjool dates/ roquefort | apple wood smoked
bacon | 12-year aged balsamic 4.

IVAN ®KANE'S

CAFE
WA S

SHERUHIH

- OPEN 7 NIGHTS A WEEK FOR DINNER / GIFT CERTIFICATES AVAILABLE -

V = Vegetarian



