C afé Midi Luncl
Salads

Organic Greens with Endive, Golden Beet, Feta Cheese, String Beans, Cajun C hicken & Goji Berries
Smoked Salmon with Organic ’Mixecf'Baﬁy Greens, Tomarto, Asparagus & Vinaigrette

an’na(ﬁ with Asparagus, Fennel, Tomato, Caramelized Walnuts, Goat Cheese & Fresh Pear
Arugula with Tmported Prosciutto, Roasted Pine Nuts & Shredded Parmesan

Casablanca with Organic Greens, Avocado, Cucumber, Tomato, Turkish Figs, Goat Cheese & Cumin
Fava Bean Salad with Orgam’( ’JVli,\'ecf’Balv"_y Greens, Smoked Chicken, Feta Cheese & ’\’i-nal;g'retfe
Thai Spicy Chicken Sausage with Grilled Asparagus & Butter Lettuce

Café Midi Chinese Chicken Salad with Orange, Roasted Sliced Almonds & Sesame Dressing
Caesar Salad with Shaved Parmesan Cheese & Toasted Croutons

Cfuffwirﬁ Romaine, String Beans, Tomarto, Asparagus, Red Beet, Fennel & Goat Cheese
Cﬁq;‘{pecf’Bm((oﬁ Salad with Fresh fll}?}alé, Tomato, Cucumber, Avocado, Fresh Basil & '\’inaig'retfe
Two Avocado Halves Stuffed Separately with Tuna & Curried Mango Egg Chutney

Organic ’T'qﬁl, Organic CBa[iy Greens, Grilled Fennel, Tomato, Egg, String Beans & Mango
Blackened Chicken Salad with Golden Beet, Tomato & Organic ‘Mixed Baby Greens

Belgium Endive with Arugula, Wahuts, Orange, Gorgonzola or Goat Cheese on Toast
“Nigoise Salad with Tuna, Eqg, String Beans, Potato, Olives, Cucumber & Tomato

‘f:{l‘fafo Mozzarella with \’ine—ﬂll_'pened_’fomames, Basil & Pesto Vinaigrette

é:{[fafo Mozzarella with ’\’ine»’Riyened"T'mnames, Basil, Cajun Chicken & Organic Baby Greens
Gourmet Salad with 'T'qﬁl, Grilled Chicken, Zucchini, Salsa, Avocado & Organic Mixed Greens
Greek Salad with Romaine, Tomato, Cucumbers, Olives, Egg & Feta Cheese

Panachée with Arugula, Romaine, Belgian Endive, Avocado, Brie, Prosciutto & Grapes

Grilled Steak Salad with Organic $a5y Mixed Greens, Grilled Onions & Asparagus

Two ’Mar_y/hmf Crab Cakes with Organic Mixed ‘Baliy Greens & Tomato

Cold Fettuccini with Spinu(ﬁ, Tomato, Basil, Garlic, Goat Cheese & Cajun Chicken

Sﬁ?'fﬂlf’ Salad with !il'ruguﬂz, gw'iﬂecfﬂ{paraz}r/s, Tomato & Fresh Mango

(j'rim’zf’\’e(qgie with Asparagus, EE&]frﬁmr, Zucchini, Fennel, Tomato, Fresh Mozzarella & Chicken
Caesar Salad with Dover Sole, Shredded Parmesan, Tomato & Cajun Crouton

élls_pa'ra(qus Salad with (i{rugufa, goﬁfen Beet, Tomato, Fresh ’Ma'ngo & Avocado

Fdouard’s CﬁoypecfSafad'wirﬁ Romaine, Caﬁﬁage, Tomato, Scallions & Gruyere Cheese

Golden & Red Beet with ’Zl'ru(qulh, Roasted Pecans, Tomato, Goat Cheese & Blackened Chicken
Spinach & Belgium Endive with a Scoop of Curried Egg, Mango Chutney & Fresh Grapefruit
Organic Greens with Radish, ﬂppfe, Tomato, Avocado, Roasted Pecans, Dill & a Scoop qf’]"u-ua
Potatoes ’inen(afe, Romaine Heart, Bacon, CBoiléd'ng, Tomato, Sm’ng Beans & Goat Cheese
Caprese Salad with Cold Fettuccini in a Pesto Sauce with Roasted Pine Nuts

Blackened Steak with {R'ruguﬂz, Romaine Heart, Avocado, Dried Cranberries, Tomato & Zucchini
Grilled Steak with S ﬁri-m_ p, Asparagus, Avocado, Tomato, Organic Greens & Im porﬂd@orgonzo[a
Organic Mixed Greens with Gloasrvd-'l"urfey, Avocado & Mexican Salsa

Sﬁ-rezﬁfedACefery Root mixed with a Scoop qumm, Tomato, Avocado, Fresh Basil & Diced Lemon
Brussels Sprouts with Frisée, {Flrugufa, Tomato, String Beans, Mango, Sﬁ-rerﬁﬂ’chefe'ry Root & Ginger
Frisée with Bacon, Tomato & Croutons Tq;?ped\rirft a ’Poa([ted'f&q

Watercress, Organic Greens, ‘I’ur-ni}), Red Beet, Feta C heese, Cajun Chicken & Caramelized Walnuts
Crudités with Shredded Carrot, ’1"1”‘111'}7, Celé-r_y Root, Ginger, String Beans, Red & Golden Beet
Arugula with Mango, Tomato, Sliced Cucumber, Fresh Ginger & Blackened Mahi-Mahi
Watercress with Frisée, Tomato, Avocado, Boiled Egg, ’1"1/1’11[}1 & Sesame-Glazed Salmon

The Caroline with CBl{ﬂalb ’Mozza'reﬂa, \’1'119—’]{i}7e11ed4’1"0'nlatves, Basil, Cajun Chicken & Avocado

Soups
Soup du Jour
French Onion Soup
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$5.50
$7.50



Sandwiches

Come with mustard and mayonnaise, choice of French fries or organic salad.

Brie with Sun-dried Tomatoes, Cornichons & Mustard on Ciabatta Bread

Italian Prosciutto with ’.Bl{ﬁ[alb Mozzarella & Tomato on Ciabatta Bread

Curried"fﬂg Salad with Mango Cﬁurney on Olive Ciabatta Bread

’ngSIPd-’T’H‘)‘Ee:I/ with Melted Swiss & Avocado on Whole Wheat Bread

Albacore Tuna with Cefe-r_y, ‘21}7}7@, & Tomato on ’T’oast?dASou'nfou(qﬁ Bread

Roxanna BLT with Brie Cheese on Sourdough Bread

Fdouard’s Club with Black Forest Ham, Gruyere, Onion & Tomato on Olive Bread

Smoked Chicken with Roasted Fennel, Onion Cow{ﬁ'r on Focaccia Bread
“Marinated Grilled Chicken Breast with Tomato & Onion on Focaccia Bread

Grilled Thai Chicken Sausage with Tomato & Grilled Onion on Focaccia Bread

Pan ’Bagnar with ‘T’mm, Tomaw, Lettuce, Onion, Cucumber & T&q on Ofive Ciabatta

“Moroccan Sandwich with ’.Nlerguez Sansage, Tomato, Onion, Lettuce & Cucumber on Ciabatta
Blackened Chicken Sandwich with Mild Mexican Salsa on Ciabatta Bread

g'rifkcffgdpfant, Zucchini, Fennel, CBe[T’P{Rper & Tomato with Pesto T-ressing on Ciabatta

Café Midi Gourmand with Prosciutto, Black Forest Ham, Brie, Cucumber & Tomato on Ciabatta
Cfuff Sandwich with Cajun Chicken, ’B*t{ﬂalb Mozzarella, (jrl’ﬂecfiE&q_plhnr & Zucchini on Ciabatta
g'riﬂecfsn’aﬁ Sandwich with Caramelized Onion, Tomato & Lettuce on Ciabatta
’.ﬁlh(ﬁened"]"urﬁey ’_Mearfoafwirﬁ Caramelized Onion on Whole W heat Bread

Havarti Cheese with filrugufa, Tomato, Basil & Avocado on Toasted Olive Bread

Smoked Salmon with ’_Boifeffgg, ’fomam, Lettuce & Goat Cheese on Olive Bread

Blackened Smoked Chicken with Tomato, Cucumber, Havarti Cheese & Lettuce on Ciabatta
Caﬁrese Sandwich with Tomato, ‘Bl{[fafo ‘Mozzarella, Basil & Pesto on Ciabatta

1009% Lean ’furﬁey ’J\/learﬁ)quandgri(ﬁ on Ciabatta Bread

Dover Sole Sandwich with fﬁlrugufa & Tomato on Focaccia Bread

g'rl'mJCﬁl'(Ee1r with fEHH}Jfaﬂﬁ Zucchini, ‘Retf’]’ty})er, Avocado & Tomato on Whole Wheat
Cafmt Chicken with Bacon, Tomato ’Proven(al}, Avocado & Caramelized Onion on Olive Ciabatta

@’aswcf’fu‘rﬁey with Melted Gruyere, Tomato Provengale, Avocado & Caramelized Onion on W hole W heat

Seared Ahi Tuna with Sliced Cucumber, Tomato T‘rm'e‘n(all’ & ‘Harissa on Toasted Olive Bread
Sesame-Glazed Salmon with Tarragon Sauce, Tomato, Avocado & Grilled Zucchini on Ciabatta
Blackened Mahi-Mahi with Mango, Tomato Provengale & Pico de Gallo on Whole Wheat Bread

Cafe’ Midi ‘Burgers

Come with mustard and mayonnaise, choice of French fries or organic salad on focaccia bread.

Fdouard’s Ground Sirloin Burger ’IJO}'J}JFd-‘\\'I'rﬁ Bacon, Caramelized Onion & Brie Cheese
(j-romnfsirfoin ’T’O}yaetfwitﬁ Caramelized Onion & Swiss Cheese

‘ﬁlb(fened_’f'u'rfe_y CBurger with Avocado, Tomato, Onion & Fresh Mozzarella
Sjae(iaf’lhlrger—sirﬂ)in with gorgonzofa, Caramelized Onion, Zucchini & I&qufa‘nr

Artomic Burger with Avocado, Swiss Cheese & Hot Mexican Salsa

Double Café Midi Burger (16 oz.) with Havarti Cheese & Caramelized Onion

Cﬁgf's Burrger with ‘_Bv{ﬂafo ‘Mozzarella, Avocado, Mushrooms & g'rifrechm'on

Tllrfey CBu'rHer with Havarti Cﬁeese, ’I’lomam, Basil & Griﬂecff/lsparagus

\/e(qgie Q?urger with ‘fo'mam, ?lvoaufo, Lettuce & ‘J\dango Cﬁurm’y

rMaryﬂznd‘Crab‘ Burger on ‘foastmeourdbugﬁ

O_pe-n—’}'ace Sirloin with Caramelized Onion, Prosciutto, Avocado, Tomato & fE&q Smm_y—Sid} ’UP
g'mumfsirfoin with Tomato ’Proven(alé, Horseradish, grquﬁ‘uir & Caramelized Onion

148 Burger with Ground Sirloin, Prosciutto, gorgonzofu, Caramelized Onion, ’T'rie;ffE(qg & Salsa

Quiches
Quiiche qf the Day Served with Organic ‘Mixed Green Salad
Low-Carb \’eﬂemﬁfe Quiche with Organ ic ’Baﬁ_y Mixed Green Sa lad
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$13.95
$13.95
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(,'1'oque-£7\/lon5ieur

Come with mustard and mayonnaise, choice of French frics or organic salad.

Two Slices of Toasted Sourdough Bread with Gruyere Cheese, Ham & Tomato
Croque-Madame—Same as above but with an Eq9 Sunn_y—Sicfe Up

qué Midi Croque-Monsieur with Brie Cheese, Tomato & Avocado

Cﬁgf’s Croque with Cajun Chicken & Avocado Sn{ﬂeszhﬂ S('ra-mﬁfecffgg

Fdouard’s Croque-Monsieur with Imported Gorgonzola, Prosciutto & Fresh Basil

Tuna Melt Croque with ‘Mefmf(jrnyv‘re, Avocado, Tomato & Fresh Basil

Open-Face Ciabatta with 'Roasn’J’furﬁe_y, Ham, Melted Gruyere & Two Eggs Sunny-Side Up

‘j;(lstd_x

ﬂn(qef’}-lbir Alla Checca with Tomato in a Garlic, Basil & Olive Oil Sauce

Chicken Ravioli with Q?asl'f—’fomatv-garfi( Sauce

Salmon Ravioli in a L'igﬁr Garlic Cream Sauce

Chicken Marsala with Toasted Almonds in a Cream Sauce on Fettuccine

Penne Pasta with Shredded Parmesan Cheese & Pesto Sauce

Smoked Salmon Fettuccini with Asparagus & Tomato in a Garlic Cream Sauce
S})ina(ﬁ & Cheese Tortelloni with Pesto & Tomato Basil Sauce

Penne Pasta with Chicken ']l})})fi’ Sausage, Kalamata Olives, Tomato, Basil & ga'rff(
Potato g"o((ﬁi with Fresh S}n'na(ﬁ, Tomato & Basil in a 601'801120121 & garﬁ'( Cream Sauce
Angel Hair Four Cheese Pasta with Goat, Swiss, Parmesan & Gorgonzola C heeses
'\/e(qerarian with f&q})fanr, Zucchini, Mushrooms & Broccoli in a Tomato Basil Sauce
Fettuccini with Shrimp in a Light Lemon Garlic Cream Sauce

Penne Alla Bolognese with Ground Beef & Homemade Marinara Sauce

Café ‘Midi Carbonara with Bacon & S})f(:l/ Tomato Cream Sauce on Fettuccini

FEntrées

Dover Sole with Potatoes Provengale or Salad with Beurre Noisette & Toasted Almonds
1009% Lean Turkey ‘Meatloaf with Fettuccini & Tomato-Basil-Garlic Sauce

‘Hanger Steak with Black Peppercorn Sauce & French Fries

Side Dishes

French Fries

Potatoes Provengale

Bacon

Chicken ’]1})}1& or Thai Sausage

Grilled or Cajun Chicken

Scoop qf’fmm

Scoop quurrl’ed'fm

Grilled Veggie Plate

Steamed Broccoli

St?anwrfs_pina(ﬁ

St?d?::erffil{paw'agl/s

‘Half Avocado

Ttalian Prosciutto

Crab Cake (1 }-n’e(e)

Grifled Shrimp (4 }7[«’(&’5)

’ﬁmquf?emw with Butter & Parmesan Cheese (kid’s 011[_1/)
C heeses—choice qfo-ne: Cln{porﬂf/%rie, Havarti, gor(qonzofa, ’Man(fwgo or Goat Cheese

{Desserts
Al of our deserts are made freshily on premises

Ask your server about today’s selection.

$13.95
$13.95
$13.95
$13.95
$13.95
$13.95
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$13.50
$15.95
$15.95
$15.95
$14.00
$15.95
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$14.95
$14.95
$14.95
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$15.95
$14.95
$14.95

$15.95
$15.95
$15.95

$5.50
$5.50
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$5.00
$6.00
$5.00
$8.00
$4.50
$5.00
$6.00
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$5.00
$6.50
$6.00
$8.00
$3.50



Fdouard’s Flavor qf ‘Mexico
rJ-JL/ICOS

Come with three tacos, three sauces (spicy mango, tomatillo, harissa) and organic salad.

Steak with Cilantro, Roasted Potatoes & Pico de Gallo

Blackened Chicken with Caramelized Onions, Tomato & Avocado

Smoked Chicken with Fava Beans, Roasted Fennel & Feta Cheese

Sﬁ'rhn_p with (ilru(qulh, Tomato, Mango & Fresh Basil

Sesame-Glazed Salmon with Sliced Cucumber, Tomato & Goat Cheese

Cajun Mahi-Mahi with Tomato, f}’inea}a}aﬂ' & Cﬂoy}aed-Caliliage

Seared Ahi Tuna with Moroccan Harissa Sauce, Roasted Tomato & Avocado
fMar'_yﬁz‘nd-C‘raﬁ with {ilru(qufa, Tomato, Dill Sauce & Fresh Ginger

Roasted Potato with Bacon, Cilantro, Tomato & Caramelized Onions
g‘rilﬂquE&ynlhnt with Arugula, Zucchini, Roasted Tomato, Avocado & Asparagus
Spicy Moroccan \’e‘qemb'lé T agine

The Edouard with gorgonzo/h, Prosciutto, Tomato & Fresh Basil
Quesadillas

Come with three sauces (spicy mango, tomatillo, harissa) and organic salad,

Blackened Chicken with Caramelized Onions, Tomato, Avocado, Cilantro & Havarti Cheese

Grilled Chicken with ngﬂpfanr, Zucchini, ’Red-'Beﬂ’P«fpjaer, Mushroom & Tomato

Smoked Chicken with Fava Beans, Avocado, Tomato, Fresh Ginger & Havarti Cheese

Ham & Havarti Cheese with Tomato Provengale

Four-Cheese with Havarti, Gruvyere, (jorgonzofa & Goat Cheeses

Tuna Melt with Tomato, Avocado, Fresh Basil & Havarti Cheese

Shrimp with Mango, Asparagus, Avocado, Pico de Gallo & Havarti Cheese

Mahi-Mahi with Pineapple, Caramelized Onion, Cflqued-Caﬁb'a(qe, Tomato & Havarti Cheese
Salmon with Moroccan Harissa Sauce, Tomato, Avocado, Cilantro, Roasted Fennel & Havarti Cheese
“Maryland Crab with Tomato, Mango, Fresh Basil & Havarti Cheese

‘greul/éﬁlst ‘Burritos

S('mmb'fed‘fag with Bacon & Goat Cheese

Scrambled Egg with Smoked Salmon, Caramelized Onions & Fresh Mozzarella
_‘T'ria{f&] with Cajun Chicken, Avocado & Pico de Gallo

’Js\ogst?d_f&]_plhnr with Zucchini, Tomato Provengale, Avocado, Spinach & Asparagus

Salads

Brussels Sprouts with Frisée, Arugu la, Tomato, String Beans, Mango, S/i‘redlﬂ'd_Celé'ry Root & Ginger
Frisée with Bacon, Tomato & Croutons Topped with a Poached Egg

Watercress, Organic Greens, ’fur-ni}), Red Beet, Feta C heese, Cajun Chicken & Caramelized Walnuts
Crudités with Shredded Carrot, ’T'urm_’p, Cefer_y Root, Ginger, String Beans, Red & Golden Beet
Arugula with Mango, Tomarto, Sliced Cucumber, Fresh Ginger & Blackened Mahi-Mahi
Watercress with Frisée, Tomato, Avocado, Boiled Egg, ’1"1/1'71:'}7 & Sesame-Glazed Salmon

The Caroline with Qluﬁfalb ‘Mozzarella, \’ine—ﬂ(r_’pened"fo-matves, Basil, Cajun Chicken & Avocado
Sandwiches

Seared Ahi Tuna with Sliced Cucumber, Tomato Provencale & Harissa on Toasted Olive Bread
Sesame-Glazed Salmon with Tarmgon Sauce, Tomato, Avocado & Grilled Zucchini on Ciabatta
Blackened Mahi-Mahi with Mango, Tomato Provengale & Pico de Gallo on Whole Wheat Bread

$13.50
$13.50
$13.50
$13.50
$13.50
$13.50
$13.50
$13.50
$13.50
$13.50
$13.50
$13.50

$13.50
$13.50
$13.50
$13.50
$13.50
$13.50
$13.50
$13.50
$13.50
$13.50

$13.50
$13.50
$13.50
$13.50

$14.50
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$14.50
$15.95
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$15.95

$14.50
$14.50
$14.50



