*all items subject to change*

Lunch Menu Selections

Please select up to 4 items for each course.

Hors d’ oeuvres
Onion & bacon tart $12
Cheese puffs (Gourgeres) $8
Michel’s charcuterie plate $24
Mini-Hamburgers with cheese $5/ ea
Oyster Platter — half or one dozen $18/34
Cheese plate — daily selection of 3or 5 $15/22
Michel’s mini- fried chicken with mustard sauce $3/ ea

Appetizers
Mixed green salad $9

French onion soup $11
Goat cheese Caesar salad $14
Michel’s charcuterie plate $18
La quercia prosciutto plate $16
New England clam chowder $ 14
Country pate & faux gras terrine $16
Burrata mozzarella & bruschetta $14
Frisee, lardon & poached egg salad $ 14
Confit tomato & burrata mozzarella $17
Tartare of filet mignon with french fries $16
Roasted beets, arugula & warm goat cheese salad $15



Sandwiches and Entrees
Chopped salad $14
Lobster burger $ 30
Ahi Tuna burger $20
Meatball burger $18
Chicken and lemon burger $16
Beef burger $17 add cheese $1 add bacon $1
Mushroom and cheese sandwich $16
Tuna salade Nicoise $17
Crabcake sandwich $22
Capitol chicken salad $16
Hanger steak au poivre $22
Fried chicken with mustard sauce $23
Mussels with white wine and garlic $19
\Walnut-crusted salmon, root vegetables $22

Family Style Sides $8
French fries
Green beans
Mashed potatoes
Macaroni and cheese
Brussels sprouts with bacon

Up charge to substitute sides on main dishes $3
*All sides are served to share*

Desserts

Lemon tart $10

Créme brulée $8
Michel’s Napoleon $8
Ice cream or sorbet $6

*Michel’s chocolate bar $9
Michel’s chocolate mousse $8
Chocolate lava cake a la mode $8
Cheesecake with raspberry sauce $8

*Celebration Cake - for all your special occasions! Pre-order available. $15

* The following items contain nuts.
** Prices and availability are subject to change.



*all items subject to change*

Dinner Menu Selections

Please select up to 4 items for each course.

Hors d'oeuvres
Onion & bacon tart $12
Cheese puffs (Gougéres) $8
Mushroom & cheese sandwich $16
Oyster Platter — half or one dozen $18/34
Cheese plate - daily selection of 3or 5 $15/22
Michel’s mini- fried chicken with mustard sauce $3/ ea
Michel’s charcuterie tower per person $ 16 (minimum of 2 people)
Mini-Hamburgers with cheese $5/ ea *24 hour notice

Appetizers
Country pate $13
Chopped salad$ 14
Prosciutto plate $16
Mixed green salad $9
French onion soup $10
Michel’s charcuterie plate $18
Goat cheese Caesar salad $ 14
Crabcake with leek tartare $17
Asian style tuna carpaccio $14
Mushroom pearl pasta risotto $15
New England clam chowder $ 14
Country pate & faux gras terrine $16
Burrata mozzarella & bruschetta $17
Tartare of filet mignon and french fries $16
Salad frisee & lardon poached egg salad $ 14
Pork belly confit with smoked BBQ sauce $11
Roasted beets, arugula & warm goat cheese salad $15



Entrees
Coq au Vin $22
Beef burger $17
Lobster burger $30
Ahi tuna burger $20
Central Meatloaf $24
Short rib with pappardelle $28
Chicken and lemon burger $16
Ribeye with fresh horseradish $34
Mussels with white wine and garlic $19
Fried chicken with mashed potatoes $23
Lamb shank with creamy corn polenta $27
\Walnut-crusted salmon, root vegetables $22
Hanger steak au poivre with onion carbonara $27
Rockfish, shrimp, mussels, lobster broth $31

Family Style Sides $8
Polenta

French fries
Green beans

Brussels sprouts

Creamed spinach

Mashed potatoes

Macaroni and cheese
Up charge to substitute sides on main dishes $3
*All sides are served to share*

Desserts

Lemon tart $10

Créme brulée $8
Michel's Napoleon $8
Ice cream or sorbet $6

*Michel’'s chocolate bar $9
Michel’s chocolate mousse $8
Chocolate lava cake a la mode $8
Cheesecake with raspberry sauce $8
Cheese plate - daily selection of 3 $15

*Celebration Cake - for all your special occasions! Pre-order available. $15

*The following items contain nuts
** Prices and availability are subject to change.



