Lunch Menu

Appetizers

Steamed Mussels
Fresh steamed mussels in a tomato, white wine and tomato broth 11

Soup of the Day
Market fresh ingredients meet passion. Ask your server for today’s selection 5

French Onion Soup
Caramelized onions in a rich beef broth highlighted with Madeira
Oven baked with toasted French bread and Gruyere cheese 8

Gazpacho and Salad
Greek style bread salad coupled with a refreshing cup of
Chilled Gazpacho Soup 9

Caesar Salad
A Chartreuse favorite! Crisp romaine, sugar cured bacon, fresh bread
croutons and aged asiago tumbled through our own Caesar dressing 7

Waldorf Salad
Apple and celery root Julienne with walnut and grilled chicken
tumbled through a tangy mayonnaise and topped with molten Brie 11

Gift Certificates Available
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Entrées

Calamari salad
Salt and Pepper fried calamari, orange segments, cashews,
palm hearts, and finished with a honey soy dressing 14

Smoked Duck Prosciutto
In house cured duck prosciutto adorn a refreshing garden salad
with a citrus scented vinaigrette 15

Baked Atlantic Salmon
Pommary Mustard Crust, Asparagus, Tomatoes, Chartreuse Cream 16

Fish of the Day Market Price

Lobster Mac and Cheese
Morsels of Nova Scotia Lobster highlight a creamy dish of penne
pasta finished with mascarpone cheese and fresh tarragon 19

Chicken Supreme and Shrimp
Pan seared chicken supreme garnished with shrimp tails
on a spicy tomato cream 16

Omelette
Filled with Baby Spinach, Mushrooms and Cheese 9

Chartreuse Sandwich Soup and Salad

A home made foccacia bread with honey baked ham, Swiss cheese
and garden vegetables coupled with a small salad and a cup

of our soup of the day 13

Provimi Calf’s Liver
Pan seared liver with caramelized onion and sugar cured bacon
set on garlic mash with red wine jus 15

New York Striploin
Certified Angus Beef Striploin Cognac Peppercorn Sauce 25

Prices are subject to applicable taxes



