
Restaurant Week Summer 2010

dinner MENU
Appetizers

endive and beet SALAD WITH BLEU CHEESE, DICED APPLES, AND CITRUS VINAIGRETTE
pan seared ahi tuna nicoise with potatoes, green beens, peppers and romaine and tossed with our shallot vinaigrette
black forest ham stuffed sea scallops, with monterey jack cheese and sun-dried tomatoes. served with a rosemary cream sauce
Entrees

pan seared sea scallops and grilled shrimp skewers served over fettuccini nests and a roasted red pepper pesto sauce. 
sOY AND MAPLE GLAZED SALMON WITH WASABI MASHED POTATOES AND A SESAME DRIZZLE
STEAK FRITES. GRILLED TO TEMPERATURE SERVED WITH VEGGIES AND FRITES 
Grilled Vegetables Grilled zucchini, eggplant, yellow squash, asparagus, and portabello mushrooms, with sautéed spinach and rice
Dessert

Chocolate Mousse

Berry Tart

Crème Brulee

JOIN US FOR OUR FAMOUS HAPPY HOUR FEATURING $5 WINES AND MARGARITAS AND APPETIZERS UNDER $7

PLEASE! NO SUBSTITUTIONS OR CHANGES
WWW.CAFESOLEIL.NET
DCFOODIES
Café Soleil
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