2 2
S Oupy/\m/mé'
French onion
\S’au/J du Jour
Caesar Salad $6
Cﬁo/apef/ hearts of romaine, ﬂmﬂﬁc croutons and Asiago cheese tossed in a creamy /r‘eyﬂ'@

Grilled Caesar Salad § 7

Heart of romaine drizzled with olive oil and ﬂmﬂ/ic and flash ﬂm’/ﬁe&/ fluted fﬁm&gﬁ a crouton
and served with ﬂm'//ep/ fomatoes

House Salad” 5
Mixed greens, carrols, ved onions, cucumbers, and tomatoes served with your choice of pﬁﬂeﬂ'inﬂ

The Bimfc&ye 57

S/Jimcﬁ, ﬂom‘ 'y cﬁeeye, craising, and waﬁmfy, wmﬁpe&/ ma éim/cyye crepe, served with warm

bacon %ﬂeﬂ‘inj
Lafayette Cohl Salad $12

WMixed greens with crambled e44s, bacon, green beans, tuna and blue cheese with your choice
of &ﬁﬂﬁm’@

You may add chicken, J'ﬁm'm/J and. Jm//bpy, lobster, or heef tenderloin to any salad for an
extra cﬁmye



F(ppeﬁzem'

Chilled Sﬁm’mp Cocktail $12
Jumbo J‘ﬁm‘mﬁ poacﬁe&/ in white wine with lemons, freppercorns, éﬁy leaves and f@me with

cac@‘m’/ sauce and lemon jm”niyﬁ

Lobster Cup $12
A /iﬂﬁf and crisp lettuce cupy {illed with a salad of chilled saffron poacﬁe/ lobster, ﬂm/)eﬁﬂm'f

sections, and cucumber in a delicate lemon truffle aioli
Clams Du Jour St
Littleneck clams ﬁ:ﬂe/mre;/ at the chefs whim
Clams Casino $10
Fresh clams’ sautéed with hacon, feppers, and white wine
Tuna Tartar $9
Ocean fresh tuna macerated and served with pz’cﬁ/e/ ginger, Ponzu, and wasabi

Artichoke Hash* § 7

Arfichokes, red onions, and, /mfm‘oey, tossed in olive oil, roasted with  green onions and basil



Chicken Sﬂn‘@ 58

Succulent chicken breast z‘ﬁi’n@ shiced, skewered, and| ﬂm’/ﬁ%[ served with an areay 0][ %tciﬁ'c
Rim pﬁ'ppz’ry sauces

Kashmiri Kabobs fg

Braised lamb kabobs fmymm‘ with north Indian spices and served with a ﬁeiy and sweet
cﬁm‘ney

Lafayette’s Cap $12
A grilled Portobello mushroom stuffed with a lobster and crab salad and broiled
Sm//Opy Napa $8
Pan seared scallops in white wine with flash seared orange seqments and star anise
Yucatan Ceviche $9
A medley of fruits of the sea stewed in lime juice and cane sugar
Calumari in Banana Weﬁper Cream $12
Calamar flash fried and served with sauce of the day
\S’ﬁm’mp ond Crab Cocktail $1

Yumbo J'ﬁm'm/J ﬂmﬁuméo /Mmfa crab meat sautéed with jmﬂ/ic, white wine, and ﬂmpeﬁﬂwf
Juice, with a hint of tarragon and served tall



Beef Skewers $8

Beef tenderloin, Portobello mushroom, and ved onion skewered with rosemary, marinated in

olive oil and ved wine, ond jm'//ep/

Grilled Vf,yefﬂé/e Short Stack” $8

Assorted ueﬂez‘ﬂééy marinated with olive oil, balsamic w’neﬂm, basil, and ﬂmﬂﬁ'o ji"i//eﬁ/ wnd
assembled with ﬁﬂeyﬁ mozzarelln

LAFAYETTE CLUB

Founded 1897

du MOTIER, MARQLUIIS
de LAFAYETTE

“True repuéﬁmm’ym is the sovereignty of the peop/e. There are natural and imp;ﬁeycm’pﬁﬁe riﬂﬁfy which an

enfive nation has no @ﬁf to violate,"

~du Motier, Marquis de L’ﬂfayeﬁ‘e



Muain Courses

Beef Tournedos $22

Pefite twin fowneﬁ@yﬂri//e/ fo your ﬁkinﬂ alone or pm’rep/ with peﬁfe crab cakes ($26) or
lobster tails (§32)

Center Cut Beef Filet §32
A fu// sized 9 ounce /JOV‘ﬁOl’} 0][ prime ?lnﬂm' 5861[ with a rosemary and ved wine &/em@/ace
Beef and Portohello Napoéon $28

Bee/[ tenderloim medallions éye&/ blue cheese and Portobello mushrooms roasted, stacked, and
kissed with p@m@/me

New York &‘m’p Steak $25
12 ounce New ’%Myz‘m‘ﬁ steak ﬂm’/ﬁ%/ and fop/)ef/ with your choice ofmuféeﬁ/ feppers and

onions, marinara and, ﬁrm/a/ane, ora cﬁipoz‘[e a@m@/ﬂce

Whener Schnitzel $24

Veal @ﬁf breaded and fried, served atop & mountain of, fromme frites with a traditional white

wine, /emon, and, pmﬂ.v[e sauce,
Piccata

L’iﬂﬁ@ breaded and’ fm’e// chicken (§20) or veal ($23), with lemon, white wine, and capers



Veal L’ﬂfﬂyez‘fe $30

Veal, paum@/ thin and J'fuﬁ%p/ with lobster and crab salad rolled and baked, served with a
ﬂo%n truffeled saffron buerre fondue

Warm Water Lobster $35
Tuwin warm water lobster tails, broiled with brown butter, grapefruit juice and tarragon
L’ﬂf@ez‘fe Cakes 21 Sz’nﬂ/e, S22 Double
A single or doble order of our famous cral cakes, served with a spicy Creole remoulade
&‘Mﬁ[e;/ Chicken $25
Oven roasted capion breast stuffed with blueherries, brie and pancetts

Desto Chicken $22

Chicken sautéed with sundried tomatoes, artichoke hearts, olives and %‘i@o cheese over house
made /mr/mrﬂ@//e /Jm'fa

Paella a ln Valenciana §30

Chicken, J'ﬁm'm/), chorizo, clams, and salt ﬁor& with cﬁo/?ﬁe/ tomatoes, artichoke hearts, freas,
and roasted feppers with short grain \S’/mm}'ﬁ vice in a saffron tomato broth

Catch of the Day $26

Un@ the freshest available seafood will be selected for this entrée, it will be J‘imp@ pmpmﬂe&/ in
order that the catch shines fﬁ:ﬂmgﬁ,



Flounder Qmpelﬂia/ $32

Flounder ﬁ//efj'fu]%/ with crab impem’a/ and wmﬂpe&/ in thick cut ap/J/e wood smoked bacon
and broiled with a @ﬁf and ém’jﬁh‘mmpz’

Thai Bouillabaisse §30

Fruits of the sea simmered in aromatic coconut milk and your choice of curry; red, ye/ﬂ?w, of

green, with steamed rice

Tuna Steak $28

Seared sashimi ﬂm&/e tuna steak, seared to order and served with Asian uejez‘aéfey and; ﬁﬂie;/

rice,

Lobster Ravioli $26

House made raviolis stuffed with lobster, mushrooms, and mozzarella, served in a saffron

7(57@0 cream
Pasta $18

Your choice of. mfye/ hair, /ir;ﬂuim} fettuccini, or /Jmﬂ/mm/e//e foosta in the sauce of your choice,

Sauces are ﬂé[lﬂe;/o, éo/oyneye, Marinara, primavera, scamp, peyz‘o, or extra virgin olive oil

with oljves, jmﬂﬁc, and basil. Add chicken, J'ﬁm'mﬁ and. J'm//b/ﬁ', lobster, or beef tenderloin if
You wish,

Rack 0][ Lamb $30

A ﬁﬂencﬁeﬂ/ mcé 0][ /amé, ince&/ with ﬂmﬂﬁ'c, Sp&miyﬁ sweel pﬂ/mﬁa, mﬁ[mn, rosemary,
roasted and served with ﬂm'//ea/ bread



Bison Meatloaf $24
A blend 0][ bison, salf /70% and ﬁaméwye;ﬂ bhaked and served with house made tomato

kefcﬁup and macaroni and cheese,

DPortohello and Grilled Veﬂez‘aé[a NﬂﬁO/e(m * 22

Grilled, /Jom‘aée//O mushroom, onions, tomatoes, feppers, and artichoke hearts stacked and
served with @ﬁf /)eyz‘o uinﬂiﬂmffe

Stuffed Eﬂjﬁ[&mf* $20
Yalian eﬂj/]/anf sliced /aye:ﬂe&/ with blended cheeses and baked in the shell with pmw’nciﬂ/

spices
North African Stuffed Peppers” $20
Red, peppers stuffed with rice, [rine nuts, onion, am@fn’mcﬁ, foﬁ/)e/ with creamy feta sauce

Eﬂﬂp/ﬂm‘, Roasted ﬁeppen And sz‘nacﬁ C’mﬂ@ " 22

Eﬁp/ﬂmﬁ; roasted red peppem', ﬂmfjpinﬂcﬁ stewed with massaman curty, with cashews and

steamed rice

Yems mm%ef with an m‘fe:ﬂijk () are ueﬂefmﬂiﬂn ﬁﬂiem@
Re sure to ask your server about the ﬁﬂeyﬁ /m’@ dessert selections
Com‘umiry raw or um/e:ﬂcaaée&/ foa&/ items may carry health w’y@'

A Entrees come with choice of side House or Caesar Salad



