Bonnie Ruth’s Lunch
™

Pom mes Frites
Mo ules Marinière

4

Cone of shoestring fries, aioli for dipping

12 Prince Edward Island Mussels, lemon, butter, wine, garlic, parsley, tomato confit, pan grilled bread

Moules Sauce Piquante Rou ge 12 Prince Edward Island Mussels, spicy tomato sauce, pan grilled bread
Assorted Crostinis 12 prime rib with béarnaise, marinated tomato and mozzarella portabella mushroom and goat cheese

Salade
Chicken Salade with Pecans

Sandwiche

8.75

Chicken Pesto

on baby greens with tomato

Fresh Season al Fruit
Tuna Niçoise

10

Chicken Americaine

12

Seared ahi tuna, served rare, on a bed of baby greens, haricot vert,
baby potato, niçoise olive, tomato confit, shallot vinaigrette

Paradis 12
Romaine Lettuce, grilled chicken breast, fresh strawberries,
Mandarin oranges, cucumber, chopped pecans, shredded coconut,
croutons, coconut mango dressing

Brown-Derby Cobb 11
Grilled chicken, chopped eggs, crumbled blue cheese, crumbled bacon,
tomato confit, cucumbers, mixed greens

Pear and Goat Cheese

9

Beaujolais poached pears, goat cheese, pecans, baby greens, lavender
honey vinaigrette

Traditional Caesar with Grilled Chicken
The Wedge

9.5

Grilled marinated chicken, basil pesto, balsamic tomato, baby
greens, mozzarella, house vinaigrette on French roll

9

10

9.5

Grilled marinated chicken, Vermont cheddar, bacon, aioli, baby
greens, marinated tomatoes, vinaigrette on French roll

Chicken Pecan Salade

9

Chicken breast, celery, spiced mayo, baby greens, tomato on whole
grain bread

Vegé Sandwiche 10
tomato, avocado, sautéed onion, mushroom and green pepper, aioli
on rosemary tomato roll

Seared A hi Tuna

12

Seared ahi tuna, served rare, garlic aioli, tomato, red onion, baby
greens, white vinaigrette

Hot Ham and Cheddar

8.75

lettuce, tomato, red onion, aioli, white vinaigrette, on French roll

Turkey Club 10

Blue cheese, apple wood smoked bacon, tomato confit

smoked turkey, gruyere cheese, apple wood smoked bacon, avocado,
lettuce, tomato, garlic aioli, on a croissant

Mixed Field Greens

Fren ch B.L.T

8

white balsamic vinaigrette, tomato confit, goat cheese crostini

Mediterran ean 11

8.5

Apple wood smoked bacon, romaine, tomato, goat cheese, garlic
aioli, on toasted rustic honey wheat

Romaine lettuce, tomato, cucumber, purple onion, green pepper,
niçoise olives, feta cheese, croutons, shallot vinaigrette, grilled chicken
rosemary brochettes

Porc Cubain

Pasta Ole’ 9

Prime Rib a la Basqu e

with tomatoes, purple onion, roasted red pepper, feta cheese, black
olive, green pepper, cucumber house vinaigrette

Salade a Trois

12

Choice of three salades with muffin or bread
Tuna Nicoise add 3
does not include paradise, cobb, or mediterranean salad

Petite Salad and Bo wl of Soup

9 .9 5
Choice of Caesar, Mixed Field Greens, Pear and Goat Cheese, Chicken
Pecan, Fresh Seasonal Fruit, or Pasta Salade
Tuna Nicoise add 4

does not include paradise, cobb, or mediterranean salad
Add: Chicken

3

Prime Rib

6

Shrimp 7

Bistro Specials
Seared Ahi Tuna Steak 14
Spice and sesame crusted ahi, served rare, on a bed of fresh spinach,
baby tomatoes sautéed in garlic and extra virgin olive oil. Finished
with soy mirin reduction
Croque Monsieur or Croque Madam 12 Pan grilled
French bread, sautéed ham, melted gruyere, béchamel sauce
(Madam is topped with eggs over medium) Choice of pommes frites,
baby field greens, Caesar, pasta salade or fresh fruit
Omelet Her bs Fine 9 goat cheese, fresh herbs. Choice of
pommes frites, baby field greens, Caesar, pasta salade, or fresh
fruit
Roast Half C hicken au Pistou 10 marinated in extra virgin
olive oil, garlic, fresh basil, and lemon. Choice of pommes frites,
baby field greens, Caesar, pasta salade, or fresh fruit

10

Slow cooked pork, Sautéed onion, aged provolone, lettuce, balsamic
marinated tomatoes, garlic aioli, on a toasted house made roll

14

Carved Prime Rib with roasted peppers, onions, wild mushrooms,
tomatoes, provolone and vinaigrette on French roll

Prime Rib with Béarn aise

15

Carved Prime Rib, béarnaise sauce. Served open face.

½ Pou nd American Cheese Burger 9.5
add apple wood smoked bacon add 2
cheddar, lettuce, tomato, red onion, kosher pickle on the side.
Choice of mustard or mayonnaise

Fren ch style B urger

9.5

sautéed mushrooms, aioli, gruyere, tomato

California Burger

11.5

Melted provolone cheese, fresh avocado, apple wood smoked bacon,
lettuce, tomato, garlic aioli mayonnaise
All sandwiches served with pommes frites . Sub Caesar salad - no charge
Sub fruit, pasta salad, or mix field green salad $2

Half San dwich and B owl of Soup

9.95

Bowl Onion Soup or Soup du Jour. Excludes Burgers.
Croque Madam & Monsieur, Ahi Tuna, and Prime Rib add 5

Pizza
Marguerita 10 Balsamic marinated tomatoes, aged mozzarella,
garlic infused olive oil, Parmigiano-Reggiano , fresh basil
chiffonade
Arugula, Goat Cheese, and Tomato Confit 11
Por tabella Mushroom, Goat C heese and Pignoli Nut 12
aged mozzarella and tarragon

Quiche of the Day 8. 95 Choice of pommes frites, baby field
greens, Caesar, pasta salade, or fresh fruit

Chicken Pesto 12 Grilled chicken, basil pignoli nut pesto,
balsamic marinated tomatoes, mozzarella

Chicken Paillard 19 Thinly pounded breast of chicken
sautéed with white wine, lemon and capers, potato celeriac puree,
haricots verts in shallot butter

Bistecca al Forno 14 Prime rib, peppers, onions, tomatoes,
portabella mushrooms, garlic infused olive oil, provolone,
mozzarella cheese

Steak Frites 19 Pan seared Terres Major, red wine pan jus.
pommes frites, baby greens with vinaigrette

A dd : C hi ck en

3

Pr im e R ib

6

Onion Soupe Gratinée , toasted garlic crouton, melted gruyere or Soup du Jour (made fresh daily, ask your server) Cup 4

Bowl 6

